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Welcome! At the Hilton Garden Inn Ann Arbor, we know how
important it is to have a successful event take place. From
special occasions to big meetings and celebrations, at the
Hilton Garden Inn we know how to make them rewarding and

memorable.

Please take a moment to look over our catering menu. You'll
find plenty of choices, complemented by our knowledgeable

and attentive staff who are committed to creating a successful
event for you and your guests. We have created a menu that can
be easily customized to fit your individual needs and strive to
incorporate fresh, local ingredients in all of our menu options.
We seek to institute an array of different dining options and
offer an exquisite dining experience that will satisfy a variety of

different palates.
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EXECUTIVE MEETING PACKAGE

45 PER PERSON

build your own breakfast and lunch buffets from
the following options:

BREAKFAST BUFFET

includes regular coffee and orange juice

assorted muffins

assorted bagels & cream cheese

cinnamon rolls

banana bread

hard boiled eggs
assorted yogurts
assorted sliced fruit
whole fruit

steel cut oatmeal with toppings

LUNCH BUFFET
includes rolls, chef choice dessert, iced tea & lemonade

house salad with two dressings

chicken tortilla soup
broccoli cheddar soup
tomato bisque

chicken and rice soup

citrus grilled chicken
whole herb roasted chicken
teriyaki glazed salmon
portabella mushroom steaks
vegetable lasagna
burgundy brazed beef tips

apple braised pork loin

italian pasta salad
creamy potato salad
creamy coleslaw
rosemary roasted red potatoes
mashed potatoes
roasted asparagus and peppers
seasonal vegetable medley
steamed broccoli and carrots
homemade macaroni and cheese
wild rice pilaf

buttered corn



ALL DAY BEVERAGE SERVICE 21 PER PERSON
regular & decaffeinated coffee, assorted hot teas, regular
& diet sodas, bottled water, and fruit juices

Iced Tea, Lemonade, or Fruit

Regular & Diet Canned Sodas 5 Punch 40
Regular & Diet Bottled Sodas 5 Regular & Decaffeinated
Coffee 55

Bottled Fruit Juice 6

Apple Cider 5o
Gatorade 6

Redbull Energy Drink 6

Sparkling Water 7

Iced Tea & Lemonade

Starbucks Frappuccino 7 Station 7

Assorted Hot Tea Station 30 Hot Chocolate Bar 6




CONTINENTAL CRAVING 20 PER PERSON
nature valley granola bars
assorted pastries
hard boiled eggs
muffins & bagels
butter, cream cheese, & preserves
assorted sliced fruit
orange & apple juice

assorted hot teas, regular & decaffeinated coffee

WOLVERINE WAKEUP 23 PER PERSON
scrambled cheese eggs
roasted red potatoes
applewood smoked bacon
cinnamon rolls
orange & apple juice

assorted hot teas, regular & decaffeinated coffee

MAIN STREET DELIGHT 33 PER PERSON

scrambled eggs

scrambled eggs with spinach & cheese
savory sausage links

applewood smoked bacon

roasted red potatoes

cinnamon rolls, muffins, & bagels
sliced fruit

vanilla yogurt

orange & cranberry juice

assorted hot teas, regular & decaffeinated coffee



Yogurt cups 3

Assorted cereals with milk 4

Roasted red breakfast potatoes

Scrambled eggs 5

Hard boiled eggs 5

Biscuits and sausage gravy 6

Steel cut oatmeal with toppings

Applewood smoked bacon 9

Savory sausage links 7

Fruit, yogurt, & granola parfait

station 7

Bagels, lox, cream cheese, &

toppings 20

4

7

Assorted local bagels & cream

cheese 35

Assorted large donuts 30

Assorted muffins & danishes 30

Cinnamon rolls 30

Croissants with butter &

preserves 30

Assorted sliced fruit 45



Whole fresh fruit s

Assorted granola bars 5 Assorted sliced fruit 45

Individual Smart Pop Popcorn Trail mix station 10

bags s

Individual Great Lakes Chip
bags 7

DECADENT DESSERTS

Brownies 33

Assorted cookies 33

Lemon bars 33

Apple Crumble 36

Chocolate covered strawberries 40



STATE STREET SNACKS 20 PER PERSON

artisanal cheese board with honey & almonds
vegetable crudites with garden ranch dipping sauce

fried kettle chips with chipotle sour cream

CINEMA BREAK 20 PER PERSON

fresh buttered & plain popcorn
kernel season's popcorn seasonings
soft pretzels with warm queso

assorted bowls of candy

YOGURT, GRANOLA & FRESH 22 PER PERSON
FRUIT STATION

vanilla yogurt

seasonal berries

vegetable crudites with garden ranch dip
assorted sliced fruit

granola

TOASTED TORTILLA 22 PER PERSON

fresh tortilla chips
homemade guacamole
fresh pico de gallo
creamy queso

fruit filled empanadas

fresh sliced fruit



BOX SANDWICHES PER PERSON
30 LUNCH
35 DINNER

oven roasted beef, roasted peppers, & fresh mozzarella cheese
on a kaiser roll

lean turkey breast & provolone cheese with cranberry aioli on a
croissant

shaved ham, swiss cheese, sliced pickles and onion on multi
grain bread

grilled squash, roasted peppers, arugula, & provolone cheese on
ciabatta bread

chicken salad or tuna salad on a croissant

ARBOR DELI PER PERSON
28 LUNCH
33 DINNER

sliced ham, turkey & roast beef

choice of chicken salad or tuna salad
assortment of cheeses, breads, & rolls
traditional sandwich condiments

choice of 2: house, pasta, potato or fruit salad
assorted great lakes chip bags

cookies and brownies




ITALIAN KITCHEN PER PERSON
30 LUNCH
40 DINNER
italian wedding soup

tossed ceasar salad

fettuccine & bowtie pasta
marinara & alfredo sauces
italian grilled chicken breast
italian meatballs

grilled zucchini & yellow squash
garlic focaccia bread

mini fruit cheesecakes

SOUTHWEST STATION PER PERSON
33 LUNCH

38 DINNER
soft & hard corn and flour tortillas

shredded southwestern grilled chicken

choice of seasoned ground beef, turkey, or chorizo

cilantro lime rice & black beans
homemade pico de gallo and guacamole
fresh tortilla chips & queso

fruit filled empanadas




GREAT LAKES BBQ PER PERSON
30 LUNCH
34 DINNER

choice of 2 meats. add additional meat option for $5.00

blueberry bbq ribs

shredded chicken

pulled pork

fresh fruit salad

creamy cole slaw

homemade macaronni & cheese
baked beans

seasonal cobbler
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CHOICE OF

2 entrees 3 entrees
2 sides 3 sides
salad salad
soup soup
assorted dinner rolls with assorted dinner rolls with
whipped butter whipped butter
chef choice dessert chef choice dessert
iced tea & lemonade iced tea & lemonade

ADDITIONAL A LA CARTE PRICING

soup 7
vegetable 7
starch 7

salad as marked
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SOUPS

beef & barley
tomato bisque
broccoli cheddar
vegetable

loaded baked potato

roasted corn chowder

chicken pot pie

black bean chili (vegan or meat)
italian wedding

chicken & rice

SALADS
italian pasta
house
creamy potato
caesar
caprese
greek . .
mixed fruit
harvest
) creamy coleslaw
spinach
garbanzo salad
ENTREES

citrus chili grilled chicken
whole herb roasted chicken
southern fried chicken
grilled salmon

garlic & herb grilled ribeye

burgundy braised beef tips
barbecue pulled pork loin
braised apple pork
vegetable lasagna

eggplant parmesan
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VEGETABLES

balsamic glazed roasted brussel sprouts

steamed broccoli & carrots
steamed green beans
roasted asparagus & peppers
sauteed zucchini & squash

roasted root vegetables -

seasonal vegetable medley

buttered corn

STARCH

baked beans
wild rice pilaf
parmesan cheese risotto
sweet potato mash
mashed potatoes
homemade macaroni & cheese
fettuccine alfredo noodles
rosemary roasted red potatoes
twice baked potato

cheesy potato bake
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DISPLAYED APPETIZERS

fresh seasonal fruit & berries 10
gourmet vegetable crudites with garden ranch dip 10
artisanal cheese & cracker board with honey & almonds 20

charcuterie board with meats & cheeses 25

RECOMMENDED SERVINGS:

s100 FOR 25 PIECES
$s200 FOR 50 PIECES
$375 FOR 100 PIECES
macaroni & cheese bites
spanakopita
tomato-basil bruschetta on crostini
stuffed button mushrooms
goat cheese & caramelized red pepper on crostini cherry
tomato, basil, & mozzarella skewers
vegetable crudite shooters
coconut shrimp
thai chicken skewers with peanut sauce
tossed chicken wings
mini teriyaki beef kabob
turkey meatballs with cranberry bourbon sauce

pork pot stickers

15



