
park city,  ut   |   435.200.8840   |   events@hearth-hi l l .com

hil ls-kitchen.com

C A T E R I N G  M E N U



V vegan D F dairy freeV E G vegetarian

1 0 H O R S  D ' O E U V R E S

1 3 B U F F E T

3 B R E A K F A S T

5 L U N C H

1 5 C H E F  E X P E R I E N C E S

7 S M A L L  B I T E S

1 6 S T A T I O N S

9 G R A Z I N G

1 8 P L A T E D  D I N N E R

2 1 D E S S E R T S

2 3 F E E S  &  T E R M S

C O N T E N T S
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B R E A K F A S T

GRANOLA BAR  4.5  TRAIL MIX  9  SEASONAL FRUIT CUP  6
PROTEIN BALL  4.5  YOGURT PARFAIT  7  OVERNIGHT OATS  6
CINNAMON ROLL  7  CHIA PUDDING  7  WHOLE FRUIT  5

S M A L L  B I T E S

assorted croissants,  danishes,  scones,  muffins,  jams

B A K E R Y  C A S E 6

hi l l ’s  bacon  |   ham   |   chicken apple sausage  |   turkey bacon
herb sausage

P R O T E I N S 6

scrambled  |   hard boi led  |   egg whites

E G G S 7

chi l i  spiced roasted pepper & tomato sauce,  creamy garl ic aiol i ,
fresh herbs

POTATO BRAVAS

taj ín spice,  ketchup, hot sauce

HASH BROWNS

sweet peppers & onions,  rosemary thyme spice seasoning,
ketchup & hot sauce

ROASTED BREAKFAST POTATOES

sweet potatoes,  red onion,  peppers,  jalapeno, kale,  green onion

SWEET POTATO HASH

P O T A T O E S 6

priced per person

S I D E S

dil l  cream cheese,  seasonal house smears,  sweet cream butter

B A B Y ’ S  B A G E L S 6

priced per person

M O R N I N G  S N A C K S

meat:  ham, swiss,  cheddar,  roasted mushrooms, onions,  peppers
vegetarian:  spinach,  sun-dried tomatoes,  feta,  swiss

W H O L E  Q U I C H E 4 5

meat:  ham, swiss,  cheddar,  roasted mushrooms, onions,  peppers
vegetarian:  potato,  spinach,  sun-dried tomatoes,  feta,  swiss

W H O L E  F R I T T A T A 4 5

B A K E D
serves 8-10 people
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B R E A K F A S T

choice of three:   mean green juice  |   turmeric juice   |   orange juice
we got the beets juice  |   unicorn juice  |   pineapple-grapefruit  juice

J U I C E  B A R 1 4

B R E A K F A S T  S T A T I O N S
priced per person

eggs,  bacon, ham, sausage, peppers,  onions,  mushrooms, tomatoes,
asparagus,  arugula,  spinach,  cheddar cheese,  swiss cheese,
goat cheese

O M E L E T T E  S T A T I O N 2 5
chef required

seasonal s l iced fruits & berries,  yogurt,  granola

selection of freshly-baked pastries & muffins,

baby’s bagels with cream cheese and seasonal house smears

C O N T I N E N T A L  B R E A K F A S T 2 4

chi laqui les,  salsa verde,  egg,  chorizo,  queso fresco,
refried beans,  sweet potato hash,  pico de gal lo,  guacamole,
taj ín sl iced fruit

S O U T H W E S T E R N 2 7

avocado toast:  hard boi led eggs,  smoked salmon,
rustic sourdough, watermelon radish,  vine-ripened tomatoes,
arugula,  lemon goat cheese,  everything spice,
seasonal fruit  & berries,  honey yogurt & house-made granola

C A L I F O R N I A  D R E A M I N G 2 8

2 7H I L L  T O P  B R E A K F A S T
scrambled eggs,  applewood smoked bacon,

breakfast potatoes,  mixed fruit ,  honey-yogurt

2 9H K  P R E M I U M  B R E A K F A S T
scrambled eggs,  apple wood smoked bacon, herbed sausage,

maple syrup, french toast & berry compote,  breakfast potatoes,

steel-cut oats,  honey-yogurt,  mixed fruit

P A C K A G E S
priced per person

fresh berries,  dried fruit ,  toasted seed crunch,  utah honey

A L M O N D  Q U I N O A  P O R R I D G E 8

egg, chorizo,  peppers & onions,  potato,  chihuahua cheese,
f lour tort i l la,  salsa

B R E A K F A S T  B U R R I T O 1 2

egg, spinach,  mushroom, peppers & onions,  potato,
chihuahua cheese,  f lour tort i l la,  salsa

V E G G I E  B R E A K F A S T  B U R R I T O 1 2

egg, sausage, extra sharp cheddar cheese,  engl ish muffin

M O R N I N G  M U F F I N 9

egg, bacon, extra sharp cheddar cheese,  everything bagel

B R E A K F A S T  B A G E L 1 0

E N T R É E S
priced per person
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roasted heir loom vegetables,  kale & spinach,
zataar spiced cashew, avocado curry aiol i

L O A D E D  C H I C K P E A  S A L A D  W R A P

L U N C H

S A N D W I C H E S

applewood smoked bacon, green leaf lettuce,
red onion,  basi l  pesto aiol i ,  7 grain bread

S M O K E D  T U R K E Y  B L T

watercress,  cr ispy wontons,  sesame-ginger dressing,
spinach wrap

A S I A N  C H I C K E N  W R A P

alpine swiss,  caramelized onion,  arugula,  
rosemary aiol i ,  rye bread

R O A S T E D  R I B E Y E

romaine lettuce,  herb croutons,  parmesan

G R I L L E D  C H I C K E N  C A E S A R  W R A P

choice of:  sandwich,  choice of salad
potato chips,  cookie

B O X E D  L U N C H 2 1
cucumber-mint slaw, red onion,  arugula,  whole wheat

M E D I T E R R A N E A N  T U N A  S A L A D

sharp provolone,  romaine lettuce,  red onion,  ital ian aiol i

C R E M I N E L L I  S A L A M I ’ S

seasonal roasted vegetables,  spinach,  sunflower seeds,  herb aiol i ,
sundried tomato wrap

R O A S T E D  G A R D E N  V E G E T A B L E  W R A P

P L A T T E R 1 2 /sandwich

salad choices:  mediterranean pasta salad
three potato salad,  quinoa tabbouleh

curry roasted caul if lower,  green onion,  cr ispy chickpeas,
crispy kale,  goat cheese dressing

C A L I F O R N I A  A V O C A D O  P I T A

applewood smoked bacon, lettuce,  heir loom tomato,  avocado,
lemon aiol i ,  sourdough bread

B L T A

feta,  red onion,  heir loom tomato,  romaine,
roasted red pepper hummus, tzatzik i

M E D I T E R R A N E A N  C H I C K E N  P I T A

priced per person  |   choice of 3 sandwiches

assortment of 3 sandwiches
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S A L A D S

L U N C H

10 guest minimum  |   priced per person

romaine lettuce,  herb croutons,  shaved parmesan

C A E S A R   6

romaine lettuce,  cucumber,  tomato,  red onion,
ol ives,  feta,  balsamic vinaigrette

G R E E K   6

bacon, heir loom tomato,  blue cheese,  buttermilk dressing

W E D G E  8

yams, red bl iss,  yukon potatoes,  bacon, egg,  red onion,  celery,
apple di jon vinaigrette

T H R E E  P O T A T O  6

gemell i  pasta,  sun-dried tomato,  ol ives,  cucumber,  red onion,  feta,
basi l  pistou

M E D I T E R R A N E A N  P A S T A  S A L A D 6

red leaf lettuce,  roasted corn,  pinto beans,  avocado,
red onion,  creamy jalapeño dressing

G R I L L E D  S H R I M P  S O U T H W E S T 1 0

marinated beef,  bean thread noodles,  napa cabbage, carrot,
c i lantro,  nuoc cham dressing

V I E T N A M E S E  N O O D L E   1 0

farro,  red quinoa, black barley,  kale,  crunchy vegetables,
spicy vinaigrette,  garden herbs

A N C I E N T  G R A I N S 9

butter lettuce,  romaine,  carrot,  c i lantro,  almond, wonton crisps,  thai
thai  peanut sauce 

C R U N C H Y  A S I A N  C H I C K E N  9

mixed greens,  brown rice,  almond, apple,  beet,  craisins,  yam,
pomegranate vinaigrette

R E F U E L 1 0

heir loom tomatoes,  cucumber,  green onion,  mint,  parsley dressing

Q U I N O A  T A B B O U L E H 6

red leaf greens,  roasted squash & beets,  goat cheese,
toasted almonds,  lemon herb vinaigrette

F A R M E R S  C H O P  6

fresh mozzarel la,  basi l ,  arugula,  white balsamic vinagrette

H E I R L O O M  T O M A T O  C A P R E S E 8
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S M A L L  B I T E S

S A V O R Y S W E E T
10 guest minimum |  priced per person priced per dozen

sea salt ,  caramel  |   white cheddar  |   jalapeño bbq

F L A V O R E D  P O P C O R N 4

bbq  |   sea salt  vinegar  |   zataar

H O U S E M A D E  C H I P S 4

house mustard dip

S O F T  P R E T Z E L S  B I T E S 8

roasted pisal la butter

C O R N  B R E A D 6

marinara sauce

G A R L I C  K N O T S 6

balsamic drizzle

H O U S E - M A D E  F O C A C C I A 6

honey butter

C H E D D A R  B I S C U I T S 6

herb dip packs
C R U D I T É 1 0

gri l led naan

H U M M U S 1 0

choice of:  ube,  vani l la or key l ime

C R È M E  B R Û L É E  T A R T S 3 6

hot fudge

C H U R R O S 3 8

B R O W N I E S 3 2

B L O N D I E S 3 2

A S S O R T E D  C O O K I E S 3 2

C H O C O L A T E  P E A N U T
B U T T E R  S Q U A R E S 3 6

C H O C O L A T E  S T R A W B E R R I E S 3 2
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S M A L L  B I T E S

tzatzik i  sauce,  gri l led naan

V E G E T A B L E  C U R R Y 4 2

drake family farm chèvre,  brioche bun

B B Q  W I L D  M U S H R O O M 4 4

pineapple slaw, brioche bun

J A M A I C A N  J E R K  C H I C K E N 4 8

extra sharp cheddar,  caramelized onion,  
sourdough rol l

W A G Y U  B E E F 6 0

cucumber & radish,  jalapeño remoulade, rol l

B L A C K E D  B A R R A M U N D I 6 0

j icama slaw, sr iracha aiol i ,  c iabatta

S E A R E D  T U N A  7 2

B R A I S E D  S H O R T  R I B

fr isée,  peppered blackberry jam, herb focaccia

gruyère,  tobacco onion crisp,  sheepherder rol l

D U C K  C O N F I T

lemon herb dressing,  mini  croissant

L O B S T E R  &  C R A B  S A L A D 7 5

5 2

S L I D E R S
priced per dozen  |   minimum order of 2 dozen

P U L L E D  P O R K
carol ina bbq, red onion apple,  s law, mini  biscuit

4 8

5 4

squash,  tomato,  lenti ls

H E A R T Y  V E G E T A B L E 7

S O U P  A N D  C H I L I
10 guest minimum |  priced per person

pul led chicken,  queso fresco,  micro ci lantro

seasonal vegetable,  black beans,  edamame

elk,  bison,  boar,  chi l i  spice

W H I T E  B E A N  C H I C K E N  C H I L I

V E G E T A B L E  C H I L I

H U N T E R S  C H I L I
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G R A Z I N G

curated selection of fresh fruit  and vegetables,
gourmet cheeses and premium cured meats,  
toasted nuts,  pickled vegetables,
assorted dips and artisan crackers

G R A Z I N G 2 1

vibrant seasonal display of melons,  c itrus,  grapes,  berries
& tropical  del ights

F R U I T  P L A T T E R 1 2

refined display of utah’s local  creameries and cured meats,
seasonal preserves,  honey,  mustards,  seasonal fruits,  toasted nuts,
crisp local  breads and house focaccia

U T A H  L O C A L 3 4

exquisite selection of regional cheeses,
seasonal preserves,  honey,  mustard,
seasonal fruit ,  cr isp local  breads,
house focaccia

D O M E S T I C  C H E E S E 2 8

baby carrots,  roasted tr i-color caul if lower,  broccol ini ,
heir loom tomatoes,  radishes,  cucumber,  asparagus,
house chips,  housemade dips & hummus

S E A S O N A L  F A R M  S T A N D  C R U D I T E 1 8

assortment of roasted artichoke and sun-dried tomatoes,
gri l led vegetables,  marinated ol ives,  feta,  tomatoes,
cucumber,  yogurt dips,  hummus, gri l led naan

M E D I T E R R A N E A N 1 8

domestic brie wrapped in puff pastry,
house jams, braised apples,  dried fruits,
honey,  toasted nuts

B A K E D  B R I E 1 8

B O A R D S
10 guest minimum |  priced per person
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M E A T

pickled mustard,  horseradish cream, petite greens

M I N I  S H O R T  R I B  W E L L I N G T O N 5

apple brine pork,  ginger apple chutney,  savory tartlett

K U R O B U T A  P O R K  &  A P P L E 4

crispy caper,  shal lot,  chive,  rosemary aiol i ,  toast

B L A C K  A N D  B L U E  T A R T A R E 6

curry,  apricot,  tzatzik i ,  mint

M O R O C C A N  L A M B  S K E W E R 4

l ingonberry jam, lemon herb gremolata

C H I C K E N  S C H N I T Z E L 3

pickled cucumber & cabbage, hot honey,  lemon aiol i

N A S H V I L L E  H O T  C H I C K E N 3 . 5

red eye gravy,  truff le whipped potato,  fr ied haricot vert

S M O K E D  T U R K E Y  B I S C U I T 3

everything seasoning,  mustard sauce

P O L I S H  S A U S A G E  I N  A  B L A N K E T 4 . 5

pickled fresno,  mint,  basi l ,  butter lettuce

T H A I  C H I C K E N  L E T T U C E  C U P 3 . 5

pickled onion,  avocado crema, ci lantro

C H I C K E N  T I N G A  T A C O 4

pineapple carrot slaw, citrus aiol i ,  brioche

B R A I S E D  J E R K  C H I C K E N 4 . 5

elk,  bison,  huckleberry mustard,  petite greens

W I L D  G A M E  M E A T B A L L 4 . 5

everything seasoning,  mustard sauce

L O L L I P O P  B B Q  C H I C K E N 4

cheddar cheese,  chimichurri ,  petite greens

B E E F  E M P A N A D A 4

ponzu glaze,  c itrus,  green onion chutney

B E E F  T A T A K I  S K E W E R S 4 . 5

H O R S  D ' O E U V R E S

priced per piece
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F I S H

H O R S  D ' O E U V R E S

sweet pea, bl istered peppadew aiol i ,  c itrus pearls

L O B S T E R  -  C R A B  C U P 6

caviar,  preserved lemon, crème fraîche

N O V A  S A L M O N  B L I N I 4 . 5

T U N A  P O K E  R I C E
avocado, shisho,  wasabi aiol i ,  sesame rice crisp

5

j icama slaw & sweet chi l i  glaze

S H R I M P  L U M P I A 3 . 5

mango avocado salsa,  c i lantro,  corn tort i l la

A H I  T U N A  T A C O 5 . 5

cod, potatoes,  caper di l l  crème fraîche,  chive

C R I S P Y  F I S H  &  C H I P 4 . 5

crispy prosciutto,  chive,  smoked paprika

U T A H  S M O K E D  T R O U T  D E V I L E D  E G G S

radish salad,  chive,  r ice cake

S A S H I M I  O F  H A M A C H I 5

blood orange aspic,  lemon zest,  shal lot

O Y S T E R S 5

cream cheese,  chive

S M O K E D  S A L M O N  C R E P E S 4

sriracha, sesame, cucumber,  f iresticks

S P I C Y  C R A B  R O L L 4 . 5

3 . 5

priced per piece
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H O R S  D ' O E U V R E S

V E G G I E

pistachio rosemary crumble,  utah honey,  brie,
focaccia crostini

C O M P R E S S E D  P E A R  S A L A D 4

spinach,  sun-dried tomato,  feta

M I N I  Q U I C H E 3 . 5

baby tomato,  cel iegin,  white balsamic,  basi l

H E I R L O O M  C A P R E S E  S K E W E R 3 . 5

goat cheese purée,  lavender,  chive

T E R R I N E  O F  A S P A R A G U S 4

white truff le emulsion,  potato skin,  f ine herbs

B R A I S E D  W I L D  M U S H R O O M 4 . 5

gruyère,  black lava salt

G O U G È R E 3

crème fraîche,  chives,  toasted macadamia nut

M I N I  T W I C E  B A K E D  P O T A T O 4 . 5

smoked tomato preserve,  sun-dried tomato tart,  micro salad

S E A S O N A L  R A T A T O U I L L E 3 . 5

whipped brie,  petite greens,  spice granola,
white balsamic glaze

C O A L  R O A S T E D  B E E T  T A R T A R E 4

smoked feta,  fennel ,  basi l ,  brioche

S T R A W B E R R Y  B R U S C H E T T A 4

heir loom summer squash,  zesty tomato broth,  lemon

S U M M E R  G A Z P A C H O 4

whipped goat cheese,  chive,  sweet shortcake

S E A S O N A L  H E I R L O O M
V E G E T A B L E  S H O R T C A K E 4 . 5

mini extra sharp cheddar gri l led cheese

T O M A T O  S O U P  S H O O T E R S 3 . 5

seeded crisp,  cucumber,  heir loom tomato

C A R R O T  &  M A C A D A M I A  N U T  H U M M U S 4

scal l ion rel ish,  pretzel

G O L D  C R E E K  S M O K E D
C H E D D A R  C H E E S E  B I T E 3 . 5

priced per piece
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B U F F E T  O F F E R I N G S

B U F F E T

10 guest minimum |  priced per person

F A J I T A S
s a l a d :

m a i n :

g r i l l e d  e l o t e  s a l a d  w i t h  c i l a n t r o  l i m e  v i n a i g r e t t e

3 4

f lank steak,  chicken,  black beans,  c i lantro l ime r ice,  peppers,  onions,
shredded lettuce,  f lour and corn tort i l las,  sour cream, queso fresco,
pico de gal lo,  guacamole,  salsa verde

M O U N T A I N  T O W N  B B Q
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

h e i r l o o m  t o m a t o  s a l a d ,  l e m o n  h e r b  v i n a i g r e t t e

3 7

smoked beef tr i  t ip,  mountain berry gastrique
roasted achiote chicken,  anaheim pepper salsa verde
corn bread roasted trout,  creamy lemon di l l  sauce

heir loom squash succotash,  three potato salad

I T A L I A N  N I G H T
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

c a e s a r  s a l a d  |  g r i l l e d  v e g e t a b l e  s a l a d  w i t h  b a l s a m i c  d r i z z l e

3 5

chicken picatta  |   i tal ian meatballs ,  marinara
roasted artichoke and wild mushrooms
seared seabass,  lemon sauce  add 5

tri-color tortel l ini  and basi l  pesto cream sauce or
gemell i  pasta with diablo sauce,
garl ic knots,  parmesan

P A C I F I C  R I M
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

e d a m a m e ,  a v o c a d o  &  b l a c k  b e a n  s a l a d ,

3 9

hul i  hul i  chicken |  miso glazed salmon |  kalua chopped pork

cucumber mint slaw, pineapple okinawa sweet potato salad

T E X  M E X
s a l a d :

m a i n :

s i d e s :

t a j í n ,  f r u i t  &  j i c a m a  s a l a d
f i r e - r o a s t e d  s o u t h w e s t  s a l a d ,  c r e a m y  j a l a p e ñ o  d r e s s i n g

3 6

mole short r ib and chicken enchi ladas,  mexican r ice,  chips,
roasted salsa,  green salsa

roasted street corn,  bl istered peppers and onions

P A N  A S I A N  
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

v i e t n a m e s e  n o o d l e  s a l a d ,  n u o c  c h a m  d r e s s i n g
s e s a m e  p i c k l e d  c u c u m b e r  g i n g e r  s a l a d

3 6

mongolian beef & broccol i   |   thai  red curry shrimp
chicken and cashew stir  fry  |   schezwan vegetable st ir  fry 

st ir  fry vegetables,  jasmine fr ied r ice
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B U F F E T  O F F E R I N G S

B U F F E T

10 guest minimum |  priced per person

M E D I T E R R A N E A N
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

t a b b o u l e h  c o u s c o u s  s a l a d ,  p a r s l e y  d r e s s i n g ,
c u c u m b e r  h e i r l o o m  t o m a t o  f e t a  s a l a d

3 6

lamb tagine |  zaatar spiced air l ine chicken |  roasted sea bass

vadouvan spiced carrots,  caul if lower,  and chickpeas,
naan, lemon yogurt sauce

S O U T H E R N  C O M F O R T
s a l a d :

m a i n :

s i d e s :

w e d g e  s a l a d  -  b a c o n ,  h e i r l o o m  t o m a t o ,
b l u e  c h e e s e ,  b u t t e r m i l k  d r e s s i n g

3 5

crispy fr ied chicken,  red eye gravy |  seafood jumbalaya
chopped pork shoulder,  carol ina bbq

baked mac & cheese,  roasted brussels sprouts

S U N D A Y  S U P P E R
s a l a d :

m a i n  c h o o s e  t w o :

s i d e s :

f a r m e r s  c h o p  s a l a d ,  l e m o n  h e r b  v i n a i g r e t t e

3 7

new york str ip loin,  au jus |  herb crusted air l ine chicken
seared atlantic salmon, di jonaisse

red bl iss smashed potatoes,  gri l led asparagus,  dinner rol ls

F R O M  T H E  G R I L L
m a i n :

s i d e s :

2 9

beef burger,  gri l led chicken,  assorted sausages,
peppers & onions,  beef chi l i ,  lettuce,  tomato,  red onion,  cheddar,
swiss,  soft bun

potato chips,  s l iced watermelon,  coleslaw
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C A R V I N G  S T A T I O N S

C H E F  E X P E R I E N C E S

chef attendant fee required

house rol ls ,  blackberry aigre-doux,  herb pistou

J U N I P E R  S M O K E D  B I S O N  7 5 0

50-65 guests

house rol ls ,  au jus,  horseradish cream

R O A S T E D  P R I M E  R I B  5 7 5

25-30 guest

house rol ls ,  bearnaise,  sauce bordelaise

B E E F  T E N D E R L O I N 6 2 5

15-20 guests

house rol ls ,  c ippol ini  mostardo, chimichurri

B I S O N  P R I M E  R I B 6 5 0

20-25 guests

naan, engl ish mint sauce,  lemon yogurt sauce

R O S E M A R Y  L A M B  L E G 6 2 5

45-60 guests

honey biscuits,  herb chicken jus,  roasted pepper pistou

U T A H  B I G  B I R D  C H I C K E N 2 5 0

10-20 guests

toasted baguette,  di l l- lemon, lemon-yogurt sauce,
red onion pepper rel ish

R O A S T E D  S A L M O N  3 5 0

15-20 guests

sesame buns,  ponzu sauce,  pickled vegetable slaw

T O G A R A S H I  S E A  B A S S 4 2 5

20-25 guests

flour and corn tort i l las,  roasted tomato salas,  tomati l lo salsa

C H E F ’ S  P I G  R O A S T 5 2 5

40-65 guests
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S T A T I O N S

S T A T I O N S

priced per person  |   chef attendant fee required for action station

vegetable lo mein,  chinese pork fr ied r ice 
fr ied shrimp lumpia,  cr ispy pork bel ly skewers
vegetable basi l  spring rol ls ,  beef bao buns
chicken pot st ickers
hoisin sauce,  green onion shoyu,  sweet chi l i  sauce,  sr iracha

P A C I F I C  R I M  D I M  S U M 3 8

hi l l ’s  k itchen classic herb chicken pot pie
lamb shepherd's pie 
root vegetables,  mashed parsnip,  grated horseradish

buttered chicken pot pie
roasted caul if lower & broccol i

vegetable & pinto bean chi l i
chihuahua cheese & puff pastry

P E R S O N A L  P O T  P I E  B A R 3 8

crispy pancetta,  rosemary pork shoulder,
chicken apple sausage, alpine cheese sauce,
sriracha sharp cheddar,  sweet peas,  wi ld mushroom,
root spinach,  gri l led asparagus,  roasted tr i-color caul if lower,
chi l i  cr isp,  hot cheeto & fr ito lay crunch,  pine nut gremolata,
cavatappi and gemell i  pasta

M A C  &  C H E E S E  D E L I G H T 3 1

S T R E E T  T R U C K  T A C O S 3 6
choose two: achiote chicken,  c i lantro l ime shrimp,
adobo chopped pork,  beef barbacoa
faj ita peppers,  mushrooms, mexican r ice,  c i lantro,  pickled onion,
l ime, radish,  crema, roasted salsa,  tomati l lo salsa,
mango habanero salsa,  corn & f lour tort i l las

H E R I T A G E  G R A I N  B O W L  B A R 3 2
roasted vadouvan chicken,  chi l i  l ime shrimp, balsamic shoyu tofu
quinoa, wi ld r ice,  barley,  forbidden r ice,  freekah,

seasonal heir loom vegetables,  avocado, sweet potato and squash
sweet kale,  spinach,  arugula,  tort i l la cr isps,  sesame peanut crunch

goldcreek feta,  drake family farms chèvre,  
lemon vinaigrette,  maple vinaigrette,  creamy jalapeño dressing

P U B  F A R E 3 4
charcoal roasted bratwurst
swiss cheese,  dutch chow chow, pretzel  bun

kielbalsa pig in a blanket
everything spice & mustard sauce

spinach,  bacon & cheese stuffed pretzels
assorted pretzel  bites jars
alpine beer cheese,  stout carraway mustard sauce,  hot honey dipping sauce
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S T A T I O N S

S T A T I O N S

priced per person  |   stations can be action stations with chef fee

P O K E  &  R A W  B A R 6 8
west and east coast oysters
mignonette,  lemon, cocktai l ,  tabasco

shrimp & mahi mahi ceviche
tort i l la cup,  c i lantro,  scal l ion,  pineapple,  fresno,  poblano chi l i  crema

ahi tuna poke
wakame, yamagobo, edamame, mango, grapefruit  ponzu,  togarashi  aiol i

salmon poke
salmon roe,  chi l i ,  c itrus pearls,  scal l ions,  smoked sea salt ,  sushi  r ice

hamachi poke 
chi l i  spiced,  cucumber mint slaw, ginger rel ish,  tostada,
crab, louie fresno,  bok choy,avocado mousse,  tobiko
kewpie manyonnaise,  sesame rice cake

crab louie 
bok choy,  avocado, mousse,  tobiko,  sesame rice cake

edamame salad
sesame ginger pickled cucumber 

17

assorted sushi  rol ls
nigir i  & sashimi
edamame, seaweed salad,  cucumber salad
wonton chips
shoyu,  ponzu,  spicy mayo, spicy wasabi ,  pickled wasabi

summer melon salad cups,  white balsamic vinaigrette
assorted heir loom tomatoes and summer vegetables
pesto,  pistou,  salts,  oi ls ,  v inegars
yuzu martini  fruit  cup,  utah honey
stone fruit  parfaits,  mint and yogurt
golden melon gazpacho shooters,  taj ín cremà

seasonal

S U S H I  S T A T I O N

H I L L ’ S  K I T C H E N  F A R M  S T A N D

6 2

2 8



S A L A D S S E C O N D  C O U R S E

P L A T E D  D I N N E R

priced per person priced per person

L I T T L E  G E M
s h a v e d  h e i r l o o m  v e g e t a b l e s ,  d r a k e  f a m i l y  f a r m  c h è v r e ,
r a s p b e r r y  v i n a i g r e t t e

7

L O B S T E R  B I S Q U E
t r u f f l e  c h a n t i l l y ,  c h i v e

S E A R E D  S C A L L O P
y u z u  s w e e t  p o t a t o  p u r é e , j a l a p e ñ o  m a c a d a m i a  n u t  r e l i s h

1 4

J U M B O  L U M P  C R A B  S A L A D
c h a r r e d  p e p p a d e w ,  p e t i t e  w a t e r c r e s s ,  c o m p r e s s e d  a p p l e ,
l e m o n ,  g i n g e r  m i s o  v i n a g r e t t e

1 2

1 2

C R E A M  O F  T O M A T O
b a s i l ,  b a l s a m i c

9

R O A S T E D  P O R K  B E L L Y
m a p l e - b o u r b o n  s a u c e ,  c o r n  b r e a d  c r u m b l e ,  p e t i t e  g r e e n s

9

W I L D  M U S H R O O M  R I S O T T O
r o a s t e d  c e l e r i a c  p u r é e ,  t r u f f l e  o i l ,  p i s t a c h i o  g r e m o l a t a

1 0

F A R M E R S  C H O P
r e d  l e a f  g r e e n s ,  r o a s t e d  s q u a s h ,  b e e t s ,  g o a t  c h e e s e ,
t o a s t e d  a l m o n d s ,  l e m o n  h e r b  v i n a i g r e t t e

8

H E I R L O O M  T O M A T O  A N D  A R U G U L A
g o l d  c r e e k  f e t a ,  t o a s t e d  p i n e n u t s ,  c r e a m y  p a r s l e y  d r e s s i n g

1 0

H E I R L O O M  A P P L E  A N D  R O O T  S P I N A C H
f r i s é e ,  t o a s t e d  m a c a d a m i a  n u t s ,  w o o d l a n d  b l u e  c h e e s e ,
b l u e b e r r i e s ,  c h a m p a g n e  v i n a i g r e t t e

8

K A L E  S A L A D  
p o m e g r a n a t e ,  s w e e t  p o t a t o ,  s h a l l o t ,  t o a s t e d
p e p i t a s ,  p o m e g r a n a t e  v i n a i g r e t t e

8

B U T T E R  L E T T U C E
a p p l e .  o r a n g e ,  e n d i v e ,  g o l d e n  r a i s i n s ,
w h i t e  b a l s a m i c  v i n a i g r e t t e

1 0

N I C O I S E
r o m a i n e ,  f i n g e r l i n g  c r i s p s ,  c u r e d  e g g  y o l k ,
w a t e r m e l o n  r a d i s h ,  c r e a m y  d i l l  d r e s s i n g

1 0

C A E S A R
s h a v e d  p a r m e s a n ,  t o a s t e d  s e s a m e  b r e a d  c r u m b s ,  c a e s a r  d r e s s i n g

7

F R I S É E  A N D  E N D I V E
p o a c h e d  p e a r ,  c r e a m y  b l u e  c h e e s e ,  t o a s t e d  a l m o n d s ,
s h a v e d  o n i o n ,  p e a r  c i d e r  v i n a i g r e t t e

1 0

18
V E G

V E G

V E G

V E G

V E G

V D F

V

V

D F

D F

V E G

V E G

V E G

V E G



M A I N

P L A T E D  D I N N E R

priced per person

S E A R E D  H A L I B U T
b o n i a t e  p u r é e ,  h a r i c o t  v e r t s ,  c i t r u s  f e n n e l  s a l a d
c i t r u s  b e u r r e  b l a n c

3 8

S E A R E D  U T A H  T R O U T
c r e a m y  p o b l a n o  p o l e n t a ,  b l i s t e r e d  s h i s h i t o ,
t o m a t o  r e l i s h ,  r o a s t e d  c o r n  p u r é e

3 6

B E E F  S H O R T  R I B S
c h i v e  m a s h e d  p o t a t o e s ,  h o n e y - g l a z e d  h e i r l o o m  c a r r o t s ,
e s p r e s s o  d e m i - g l a c e

5 2

P E P P E R C O R N  C R U S T E D  P R I M E  F I L E T
p o t a t o  f o n d a n t ,  b r a i s e d  w i l d  m u s h r o o m s ,  p e t i t e  g r e e n s ,
s a u c e  b o r d e l a i s e

6 4

H E R I T A G E  C H I C K E N
h e r b e d  f r e e k a h  r i s o t t o ,  g r i l l e d  j u m b o  a s p a r a g u s ,
c i p o l l i n i  o n i o n ,  t h y m e  j u s

3 6

L A M B  L O I N
p o m e g r a n a t e ,  r o a s t e d  b u t t e r n u t  s q u a s h ,  s h a l l o t ,
t o a s t e d  p e p i t a s ,  p o m e g r a n a t e  v i n a i g r e t t e

5 6

G R I L L E D  M A N H A T T A N  S T R I P  L O I N
w h i t e  c h e d d a r  p o l e n t a ,  c a r a m e l i z e d  c i p o l l i n i  o n i o n s ,
r o a s t e d  b r u s s e l s  s p r o u t s ,  s a u c e  c h o r o n

5 4

H A N G E R  S T E A K
t o a s t e d  p o t a t o e s ,  c h a r r e d  b r o c c o l i n i ,
r o a s t e d  z u c c h i n i  c h i m i c h u r r i

4 2

H E R B  R O A S T E D  B I S O N  T E N D E R L O I N
b r o w n  b u t t e r  n e w  p o t a t o e s ,  p e t i t e  r o o t  v e g e t a b l e s ,
b l i s t e r e d  p e p p a d e w  c h i m i c h u r r i

6 2

R O A S T E D  S Q U A S H  C O R N U C O P I A
r o a s t e d  a c o r n  s q u a s h ,  w a r m  f a r r o - q u i n o a  r u s s i a n  k a l e ,
s m o k e d  g o l d  c r e e k  f e t a ,  p i s t a c h i o  p o m e g r a n a t e  g r e m o l a t a

3 2

R O A S T E D  V E G E T A B L E  S T A C K
c r e a m y  g u a j i l l o  p o l e n t a ,  c a s h e w  c r e a m ,
r o a s t e d  s w e e t  p e p p e r  c h u t n e y ,
t o a s t e d  c a s h e w  &  f r i s é e  s a l a d

3 0

S A F F R O N  R I S O T T O
r o a s t e d  c a u l i f l o w e r ,  r o a s t e d  a c o r n  s q u a s h ,
w a r m  f a r r o - r u s s i a n  k a l e ,  s m o k e d  g o l d  c r e e k  f e t a ,
p i s t a c h i o  p o m e g r a n a t e  g r e m o l a t a

3 0

R O A S T E D  V E G E T A B L E  S T R U D E L
s e a s o n a l  h e i r l o o m  v e g e t a b l e s ,  s p a n i s h  r o m e s c o ,
d r a k e  f a m i l y  f a r m s  c h e v r e ,  a l m o n d  &  h i m a l a y a n  s a l t  c r u s t

3 0

S W E E T  P E A  A N D  C I P P O L I N I
w i l d  m u s h r o o m ,  r a v i o l i  s a g e  b r o w n  b u t t e r ,
t o a s t e d  p i s t a c h i o

3 2

19

M U S C O V Y  D U C K B R E A S T
d u c k  c o n f i t  c o r n  b r e a d  s t u f f i n g ,  d e l i c a t a  s q u a s h ,
r a i n b o w  c h a r d ,  s m o k e d  c h e r r y  g a s t r i q u e

4 4

S E A R E D  S E A  B A S S
o k i n a w a  s w e e t  p o t a t o  p u r é e ,  c h a r r e d  b o k  c h o y ,
j a l a p e n o  m a c a d a m i a  n u t  r e l i s h

4 5

O R A  K I N G  S A L M O N
s w e e t  p o t a t o  h a s h ,  v a d o u v a n  s p i c e  c a u l i f l o w e r ,
h e i r l o o m  t o m a t o  c h u t n e y

3 4

V E G

V E G

V E G

V E G

V E G



À  L A  C A R T E

M A I N S V E G E T A B L E S 6

À  L A  C A R T E

priced per person

G R I L L E D  B R O C C O L I N I

H O N E Y - G L A Z E D  H E I R L O O M
C A R R O T S

S E A S O N A L  S Q U A S H
S U C C O T A S H

C U R R Y  R O A S T E D
C A U L I F L O W E R

G R I L L E D  J U M B O
A S P A R A G U S

R O A S T E D  B R O C C O L I

M A P L E - C H I L I  R O A S T E D
B R U S S E L S  S P R O U T S

R O A S T E D  R O O T
V E G E T A B L E S

R O A S T E D  S E A S O N A L
S Q U A S H

O R A  K I N G  S A L M O N 2 9

B E E F  T E N D E R L O I N 5 0

R A C K  O F  L A M B 5 0

H A N G E R  S T E A K 3 2

R I V E R E N C E  T R O U T 3 0

G R I L L E D  F L A N K
S T E A K 3 2

A I R L I N E  C H I C K E N
B R E A S T 2 9

S E A R E D  S E A  B A S S 3 5

R O A S T E D  N E W  Y O R K
S T R I P  L O I N 3 6

S T A R C H E S 7

C I L A N T R O  L I M E  R I C E

M E X I C A N  R I C E

R O A S T E D  G A R L I C  M A S H E D
P O T A T O E S

G A R L I C  &  H E R B
C O U S C O U S

H E R B  R O A S T E D  F I N G E R L I N G
P O T A T O E S

P O T A T O E S  A U  G R A T I N

C H I N E S E  S A U S A G E
F R I E D  R I C E

C R E A M Y  P O L E N T A

W H I T E  C H E D D A R  G R I T S

A L P I N E  M A C  A N D  C H E E S E
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D E S S E R T S

M I N I  D E S S E R T S
minimum 2 dozen - priced per dozen 

choice of:  dark chocolate,  vani l la,  pistachio,  fruit

choice of:  vani l la,  chocolate,  red velvet

M I N I  É C L A I R S

choice of:  ube,  vani l la,  key l ime

C R È M E  B R Û L É E  T A R T S 3 6

hot fudge
C H U R R O S 3 9

C O O K I E S 3 8

C U P C A K E S 4 2

C A N N O L I  T R I O 4 2

C H O C O L A T E  P E A N U T
B U T T E R  S Q U A R E S 3 6

C H O C O L A T E  S T R A W B E R R I E S 3 9

B R O W N I E S 3 6

B L O N D I E S 3 6

A S S O R T E D  M A C A R O N S 3 0

C H O C O L A T E  S ’ M O R E S

S T R A W B E R R Y  S H O R T C A K E

B U T T E R S C O T C H  C R È M E  C A R A M E L

D E S S E R T  S H O O T E R S
minimum 2 dozen - priced per dozen 

3 9

S E A S O N A L  P A N N A  C O T T A

M A T C H A  S T R A W B E R R Y

C O O K I E S  A N D  C R E A M

M A N G O  G R A H A M

T O F F E E

B A R K

H O N E Y C O M B

T R U F F L E S

C O N F E C T I O N S
requires 10 day notice  |   5oz or 1  dozen truff les

1 6 /box
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D E S S E R T S

S T A T I O N S
priced per person,  50 guest minimum

P L A T E D  D E S S E R T S
priced per person,  10 guest minimum

sugar and waffle cones,  oreo,  m&m, chocolate,  caramel,  rainbow sprinkles

I C E  C R E A M  S U N D A E  B A R

seasonal fruit ,  vani l la chanti l ly

B A S Q U E  C H E E S E C A K E

vani l la raspberry sauce,  vani l la ice cream

C H O C O L A T E  T O R T E

cocoa sable,  coffee ice cream

B A N A N A  C R È M E  B R Û L É E  T A R T

vani l la meringue,  graham crust,  toasted coconut

K E Y  L I M E  T A R T

bourbon caramel,  salted caramel ice cream, candied pecan

D A T E  C A K E  À  L A  M O D E

bananas foster,  cherry garcia,  merry berry,  chocolate,  caramel,
whipped cream

C R E P E S 1 0

buttermilk biscuits,  vani l la roasted strawberries,  vani l la chanti l ly

S T R A W B E R R Y  S H O R T C A K E 1 0

hot fudge, dulce de leche,  whipped cream

cookies,  white or dark chocolate dip,  sprinkles

C H U R R O S 1 0

I C E  C R E A M  S A N D W I C H 1 0

S E A S O N A L  B R E A D  P U D D I N G

half  pan
serves 12-24

half  pan
serves 12-24

ful l  pan
serves 24-48

ful l  pan
serves 24-48

add ice cream: vani l la or chocolate

add ice cream: vani l la or chocolate

65

65

120

120

10

10

S E A S O N A L  F R U I T  C R I S P

B U R N T  B A S Q U E  C H E E S E C A K E
citrus,  seasonal

A  L A  C A R T E

C U S T O M  C A K E

6in,  8in,  or 10in 45, 65, 85

custom design 25
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6 5
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F E E S  &  C H A R G E S

T H A N K  Y O U !
thank you for selecting hi l l ’s  k itchen for your catering needs!  we are committed to “ Inspir ing our

associates,  thri l l ing our guests,  and enriching our community.”  to help ensure we thri l l  you,  please don’t
hesitate to ask us about any special  requests or questions regarding the below items.

ful l  service events require a $1,750 food and beverage
minimum per each event.

We are able to provide in-house rental  options for plates,
si lverware,  l inen and glassware for events 50 guests and
under.  For al l  larger events,  we are proud to partner with
local  vendors,  who we can assist you in connecting with to
ensure al l  of your event equipment needs are set-up.

al l  of our service team wil l  arrive at your event in black
pants and black shirts unless otherwise directed by the
cl ient.  i f  the requested uniform is unique,  and requires
one-time purchases,  the cl ient may be charged.

there wil l  be a 20% service charge on al l  ful l-service events.
this service charge goes 100% to our service staff .  the
minimum service charge for al l  events is  $300 per associate
scheduled to work your event.  in addit ion,  there is  a 5% fee
that goes to the event manager who books,  coordinates and
executes your event.  we have a 2% cul inary fee that goes
100% to our hard working kitchen crew.

the production fee goes to cover al l  behind the scene
aspects of your event including vehicles,  insurance,  fuel ,
equipment and more.

al l  menu items are subject to a tax of 8.45%. 
tax-exempt groups must provide their  tax-exempt number
in writ ing prior to the event.

E V E N T  M I N I M U M

R E N T A L S

S E R V I C E  T E A M  U N I F O R M

S E R V I C E  C H A R G E

P R O D U C T I O N  F E E

S T A T E  T A X
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T E R M S  A N D  C O N D I T I O N S

T H E  M E N U  I T E M S  A N D  P R I C E S  L I S T E D  A R E  S U B J E C T  T O  C H A N G E .
W E  W I L L  P R O V I D E  P L E N T Y  O F  N O T I C E  I F  A  P R I C E  C H A N G E S  A F T E R  A  C O N T R A C T

I S  S I G N E D .

you wil l  be charged for the guaranteed number given or,  the actual number in attendance,  whichever is  greater.

based on your agreement,  you wil l  be bi l led for a minimum of guests.

a deposit  of 50% of food and beverage minimum is due upon contract execution,  at which point your reservation
wil l  be confirmed. note that half  of this deposit  is  non-refundable.  the other half  is  refundable only if  the event

is cancel led at least 60 days prior to the event.

if  your event runs past the al lotted t ime, you may be subject to a price increase (for our extra staff pay).

hi l l ’s  k itchen is happy to accommodate any dietary restrict ions and al lergies in the event that these restrict ions
are disclosed at the t ime of booking.  hi l l ’s  k itchen is not responsible for any non-disclosed restrict ions.

hi l l ’s  k itchen or its associates wi l l  not be held responsible for any personal injury or property loss.
credit  card payments are subject to a 3.5% processing fee.  t imely payment by check is  not subject to a

processing fee.

payment wil l  be due at the end of the event unless other arrangements have been made in advance and agreed
to in writ ing.

due to current market condit ions,  pric ing may change
based on our vendors’  or other cost f luctuations.  we wil l

provide prompt notice to you if  that should occur.

Hi l l ’s  Kitchen
 Attn:  Events Department 

 1153 Center Drive Suite G160
 Park City,  UT 84098

M A R K E T  C O N D I T I O N S  C L A U S E C H E C K S  C A N  B E  M A D E  O U T  T O
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