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Deluxe Cocktail Reception  
 

Imported & Domestic Cheese Platters & Antipasto  
 

Four Course Sit-Down Dinner  
 

Five Hour Open Bar Serving Premium Brand Liquor, 

Beer, Wine & Soda  
 

Juice & Soda Bar for the Teens 
  

 Challah & Wine Blessing  
 

Bar/Bat Mitzvah Cake of Your Choice  
 

Elegant White Glove Butler Service  
 

 Complimentary Overnight  

Suite Accommodations for 

 the Host  
 

Special Room Rates  

for  

Your Out-of-Town Guests  
 

 Personal Event Coordinator  
 

Candle Lighting Ceremony 
 

 Coat Check Available Upon Request  
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Hors D’oeuvres & Platters 
 

An Array of Imported and Domestic Cheeses 

Garnished with Fresh Fruit 

Served with Assorted Crackers and French Bread 

 

 

International Selection of Marinated Olives,  

Bocaccini Mozzarella, 

Tri-colored Peppers, Chorizo Sausage,  

Hummus, Baguette and Herbed Dipping Oil 
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Your Choice of six of the following Cold or Hot 

Hors D’oeuvres  

 Butler Passed: 
 

Cold Hors D'oeuvres 
 

Oven dried Tomato Goat Cheese Crostini 

Saga Blue Stuffed Celery 

Vegetable Ratatouille on Belgian Endive 

Smoked Salmon Crepe with Caviar and Crème Fraiche 

Lobster Medallion with Lemon Zest 

Duck Confit with Herbed Flat Bread 

Asian Marinated Chicken in a Crispy Wonton Cup 

Strawberries Filled With Boursin Cheese 
 

Hot Hors D'oeuvres 
 

Coconut Shrimp with Orange Ginger Sauce 

Sesame Chicken with Honey Mustard Sauce 

Curry Shrimp Empanada 

Crab Cakes with Remoulade Sauce 

Vegetable Spring Roll 

Assorted Mini Quiche 

Mini Beef Wellingtons 

Artichoke with Three Cheeses 

Raspberry & Brie Phyllo 

Warm Baby Lamb Chops  

Potato Pancakes with Apple Chutney 
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Deluxe Hors D’ Oeuvres 
 

Won-Ton Seared Scallop, Watercress and Green Onion 

Tomato-Ginger Chutney 
 

Dijon Rubbed Lobster and Tri-Color Pepper Slaw,  

Tarragon Aioli in Phyllo Cups 
 

Grilled Moroccan Spiced Baby Lamb 

Highland Apple Mint Jelly 
 

Duck Confit, Herbed Flatbread and Black Turkish 

Fig Marmalade 
 

Atlantic Smoked Salmon Gaufrettes with 

Chive Mascarpone 
 

Peppercorn Rubbed Beef Tenderloin 

Rosemary Focaccia and Roasted Red Pepper Coulis 
 

Caramelized Vidalia Onions, Roasted Roma Tomatoes 

and Fresh Herbs 

Rustic Flatbread Drizzled with Aged Balsamic Syrup 
 

Grilled French Baguette with Smoked Chicken,  

Cilantro and Gazpacho 
 

 (100 Piece Minimum per Selection) 
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Choice of One Station  

at Cocktail Reception 
 

Pasta Station 
 

Your Choice of Two  
 

Penne Pasta with Putanesca Sauce 

Kalamata Olives, Capers, Anchovies,  

Grana Parmesan and Fresh Herbs 
 

Tri-Colored Fusilli  

Shiitake Mushrooms, Julienne Vegetables,  

Oven Roasted Roma Tomatoes and Fresh Basil  

Vermouth Cream Sauce 
 

Farfalle Pasta 

Grilled Chicken, Baby Spinach and Mixed Seasonal 

Vegetables  

 Herbed Tomato Broth 
 

Rigatoni Pasta 

Seared Italian Sausage, Eggplant, Roasted Red Peppers  
 

Cavatelli Pasta 

Garlic, Shallots, Artichokes, Fresh Herbs, Olive Oil 
 

All Above Served with Focaccia Bread,  

Breadsticks and Parmesan Cheese 
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Carving Station 
 

Your Choice of Two  

 

 

Roast Duck with Fig Marmalade 

 

Baked Capon with Mushroom Ragout 

 

Breast of Turkey with Cranberry Orange Relish 

 

Roast Sirloin with Horseradish Cream Sauce 

 

All above served with mini Brioche 

 

 

 

 

 

 

 

 

 

 

 

 
For Action Stations, there is an Attendant Fee 
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Optional Stations  
 

 

Wok Station 

 

Vegetable Stir-Fry 

Beef and Broccoli 

Kung Pao Shrimp 

General Tso’s Chicken 

Fried Rice 

Egg Rolls with Duck Sauce 

Fortune Cookies 

 

Sushi Bar 

 

Sushi & Sashimi Display to Include: 

Tuna, Salmon, Shrimp 

California Rolls 

Pickled Ginger, Wasabi & Soy Sauce 
 (100 Person Minimum) 

 

Smoked Fish Display 

 

Assorted Smoked Salmon, Trout and White Fish 

with Traditional Accompaniments 
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Warm Brie & Fresh Fruit Display 

 

Warm Honey Glazed Brie 

Garnished with Seasonal Fruit 

 
 

Caviar & Vodka station 

 

Choice of Premium Vodka 

Served with Sevruga Caviar 

& 

 Traditional Accompaniments 

 

 

 

 

 

 

  

 

 

 

 

 

 

 
For Action Stations, there is an Attendant Fee 
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Challah and Kosher Wine for Blessing 
 

 

 

Appetizers 
 

Your choice of one  

 

Napoleon of Vine Ripe Red & Yellow Tomatoes,  

Buffalo Mozzarella and Basil 

with a Roasted Shallot Vinaigrette 

 

Wild Mushroom Ravioli 

with Wilted Swiss Chard and Sherry Cream Sauce 

 

Atlantic Smoked Salmon  

Micro-Greens 

With a Shallot Vinaigrette 

 

Portobello Mushroom 

Warm Portobello Cap 

With Roasted Red and Yellow Peppers 

Balsamic Syrup 
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Dinner Salads 
 

Choose One from Our Selection of Garden Fresh Salads 

 

 

Harvest Salad 

Seasonal Baby Greens, Sundried Cranberries,  

Candied Walnuts, Country Croutons  

Aged Balsamic Vinaigrette 

 

 

Caesar Salad 

Crisp Romaine Lettuce Tossed  

in a Creamy Caesar Dressing with  

Shaved Parmesan Cheese and Garlic Focaccia Croutons 

 

 

Baby Spinach and Frisee Salad 

Forest Mushrooms, Toasted Walnuts 

 Sundried Tomato Vinaigrette 
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Dinner Entrees 
 

All Entrées are Served with an Appetizer, Salad,  

Hilton Style Fresh Vegetables, Starch,  

and Assorted Breads and Butter 

 

Wine Service with Dinner 

 

Please Select One from the Following Entrees: 

 

Filet of Salmon 

Crusted with Lemon Pepper and Ginger 

Swiss Chard, Saffron and Citrus Beurre Blanc 

 

 

Pan Roasted Chilean Sea Bass 

with Moroccan Spices, Fava Beans, 

Artichokes and Tomato-Pepper Ragout 

 

 

Pecan Crusted Breast of Chicken 

Roasted Red Pepper Coulis 

 

 

Chicken Stuffed with Apples and Almonds 

Grand Marnier Sauce 
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Filet Mignon 

Shallot Demi Glace 

 

 

Medallions of Veal 

Portobello and Shiitake Marmalade 

 

 

Filet Mignon and Tilapia 

Lobster Bordelaise 

 

 

Filet Mignon and Breast of Chicken 

Forest Mushroom Sauce 

 

 

Roasted Rack of Lamb 

Sweet Garlic Sauce 

 

 

 

 

 

 

 
 

if you choose to offer your guests a choice between two entrees, you must include the choices in your 

invitation.  you will be billed for the higher priced entree.  

if you would like us to offer the entrée selection the day or evening of your function, an additional fee per 

person will be charged on top of the higher priced entrée. 



all menu pricing is subject to 22% service charge and 6% connecticut state tax – pricing subject to change 

one first stamford place, stamford, ct 06902 ♦ (203) 967-2222 

www.hiltonstamfordhotel.com 

 

 

 

 

Desserts 
 

A Platter of Fresh Seasonal Fruit  

placed on each Adult Table 

 Bar/Bat Mitzvah Cake 

Coffee, Tea, and Decaffeinated Coffee 

 

Viennese Table 
 

A lavish Array of Pies, Cakes, Petit Fours, 

Italian & French Pastries, Flavored Mousses 

Served in a Chocolate Linen Cup, Fresh Fruit  

with Chocolate Fondue, and Whipped Cream 

 

Cordial Cart 
 

Select Cordials From Our Strolling Cart 

Liqueurs Include: 
 

Amaretto di Saronno, Baileys Irish Cream,  

Chambord, Sambuca, Kahlua,  

Frangelico, Grand Marnier & Irish Mist 
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Teen Reception 
 

Cocktail Franks en Croute 

Mozzarella Sticks 

Buffalo Wings 

Carrot & Celery Sticks 

Ranch and Blue Cheese dip 
 

Teen Buffet 
 

Chicken Caesar Salad 

Baked Ziti  

Chicken Fingers with Honey Mustard Sauce 

Homestyle French Fries 

Pizza Pockets 
 

Buffet Additions 
Build your own Tacos with Toppings 

Chicken & Beef Fajitas with Toppings 
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Ice Cream Sundae Bar 
 

Choice of Chocolate, Vanilla, and Specialty Ice Cream 

with all the Toppings to Include: 

Chocolate, Butterscotch, and Strawberry Toppings, 

 Oreo Cookie Chunks, Rainbow Sprinkles, 

M & M's, Chocolate Chips, Nuts,  

Cherries, Whipped Cream and Gummy Bears 
 

 

 

 

Bar/Bat Mitzvah Cake 
 

Soda and Juice Bar 

Non Alcoholic Frozen Drinks  

Featuring Shirley Temples, Pina Coladas  

and Strawberry Daiquiris 
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“Next Day Farewell Brunch” 
 

Presented in a Private Room 
 

Breakfast Buffet to Include the Following: 
 

Assorted Juices 

Seasonal Fruit Display 
 

A Selection of Breakfast Breads 

Muffins, Bagels & Croissants 

Served with Cream Cheese, Butter and Preserves 
 

Smoked Salmon with Capers, Raw Onions,  

Chopped Egg and Sliced Tomato 
 

Assorted Dry Cereals with Fresh Seasonal Berries 
 

Assorted Plain & Flavored Yogurts with Granola 
 

Fluffy Scrambled Eggs 

Sausage Links and Crisp Bacon 

Breakfast Potatoes 
 

Thick Sliced Challah French Toast  

with Honey Walnut Butter & Maple Syrup 
 

Freshly Brewed Starbucks Coffee,  

Herbal Teas and Decaffeinated Coffee 
 

 


