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boiled eggs 
bagels and cream cheese  
assorted breakfast breads 
bacon marinated with paprika and brown sugar 
Ricotta cheese Blintzes with Berries and compote 
Lemon ricotta buttermilk pancakes with Chantilly Cream and maple
syrup 
Raspberry cream cheese french toast 
Baileys Irish cream chocolate chip waffles 
breakfast slider- fried egg, Canadian bacon, provolone cheese, soft
brioche bun
Choice of One Breakfast Burrito for all guests 

BREAKFAST
CONTINENTAL 
sliced fresh fruit, assorted yogurt, house granola, assorted breakfast 
pastries, breakfast breads, croissants, muffins and danish

The Hills Breakfast Buffet
everything on the continental Plus
scrambled eggs, country potatoes 
choice of protein: sausage, bacon or ham

BUFFET ADDITIONS

The Hills Burrito- scrambled eggs, smoked bacon, cheddar cheese jack
cheese, flour tortilla sour cream and salsa
The Tall Trees Burrito- scrambled eggs, mushrooms, sweet peppers
cheddar cheese, jack cheese spinach tortilla, sour cream and salsa

BREAKFAST DISPLAYS
smoked salmon display 
thinly sliced cold smoked salmon, chopped egg capers, bermuda onions
tomatoes, sliced cucumbers

Fresh Fruit Display
Assorted Fresh seasonal sliced fruits

Breakfast Breads and Pastry Display
Chefs choice of freshly baked breakfast breads and pastries

Oatmeal display
Honey, assorted fruit and oatmeal toppings

includes
fresh juices, royal cup regular and decaffeinated coffee, assorted mighty
leaf hot teas



PLATED LUNCH
SOUP OR SALAD
SOUP
Roasted Tomato Basil Soup parmesan bread sticks

Potato and Leek Soup Whipped Sour Cream and Chives

Clam Chowder

Inquire for Chefs Seasonal Soup Option

SALAD
classic Caesar spears- romaine spears, shaved Parmesan, Focaccia croutons,
house Caesar dressing

citrus spinach- wild baby spinach, shaved Maui onions feta cheese, lemon
thyme vinaigrette

Roasted Pear and Blue Cheese- point Reyes blue cheese, candied pecans, baby
arugula, Walnut vinaigrette

ENTREE 
CHOOSE ONE ENTREE FOR ALL GUESTS, SECOND ENTREE CHOICE AVAILABLE 

seared chicken breast 
wild mushroom risotto, grilled seasonal vegetables, oregano thyme jus

arctic char 
asparagus and goat cheese risotto, baby carrots, herb Butter

market fresh seasonal fish 
inquire for current menu item

flat iron steak  
Whipped celery root, baby bok choy and teriyaki sauce

Pasta Primavera 
Penne Pasta with Sauteed Vegetables in a White Wine Reduction, Topped with
Fresh Parsley and Shredded Parmigiano

Chefs Seasonal Vegetarian Option 

includes
Plated Dessert- See Dessert Page
fresh juices, royal cup regular and decaffeinated coffee, assorted mighty
leaf hot teas



TWO COURSE LUNCH
choose one Soup and One entree salad or one entree salad and one dessert

SOUP
Roasted Tomato Basil Soup - parmesan bread sticks

Potato and Leek Soup - Whipped Cream and Chives

Clam Chowder

Inquire for Chefs Seasonal Soup Option

ENTREE SALADS
grilled shrimp Caesar 
romaine hearts, garlic croutons, parmesan cheese, Palo Alto Hills house caesar
dressing 

poached wild salmon 
field greens, corn salsa, tomatoes, curly carrots, garden herb lime dressing 

grilled garlic rosemary steak
arugula, roasted red onions, mushrooms, shallot vinaigrette 

seared ahi tuna 
Mandarin oranges,  Chopped Romaine Lettuce, Crispy Chow Mein noodles, Sliced
Almonds in Sesame Ginger Dressing  

roasted chicken cobb 
garden mix, point reyes blue cheese, farm fresh eggs, avocado, bacon, tomatoes
champagne Vinaigrette 

INCLUDES
Plated Dessert- See Dessert Page
fresh juices, royal cup regular and decaffeinated coffee
assorted mighty leaf hot teas



The Hills Lunch Buffet

Italian rustic bread and olive oil

chef’s choice seasonal soup

tomato salad

fuji apple quinoa salad
roasted bell peppers, baby spinach, cucumber bits, chopped toasted pecan, mint
and cilantro vinaigrette

roasted garlic mashed potatoes

roasted tricolor carrots

ENTREES
CHOOSE TWO ENTREES IN ADDITION TO THE SEASONAL VEGETARIAN DISH

herb roasted petaluma chicken
baby carrots, garlic sauce

grilled salmon
napa cabbage, lemon butter sauce

grilled tri-tip steak
roasted shallots, reduced red wine sauce

grilled pork tenderloin
smoked pork belly, pear mostarda

dessert- choose One
assorted Mini cheesecake

assorted fruit tarts

assorted mini desserts  
lemon bars, brownies,cookies,  petite fours

includes
fresh juices, royal cup regular and decaffeinated coffee
assorted mighty leaf hot teas



DELI LUNCH BUFFET
  

Soup
chef’s choice seasonal soup

Salad's
sliced seasonal fresh fruit

green salad

chopped Louie Salad
chopped Iceberg lettuce, diced eggs, grape Tomatoes, shrimp Louie dressing

red bliss potato salad
stone ground mustard and fresh dill

sweet potato and wild rice salad

sandwich board
Assorted sliced breads
Deli Meats: turkey, salami, ham , roast beef
All the fixings: cheddar, Swiss, pepper jack, tomato, lettuce, pickle, onion
Choice of Side: miss Vickies bags of chips, Sweet Potato Fries or Regular Fries

Assorted Mini Desserts
cookies, brownies, lemon bars

includes
 fresh juices, royal cup regular and decaffeinated coffee
 assorted mighty leaf hot teas



DESSERT
-One Dessert selection Included with Plated Lunch

Carrot Cake 
Moist, dense, Carrot Cake layered with a Caramelized 
Buttermilk Cream Cheese Buttercream. Served in a 
White Chocolate Cage
 
The Chocolate Bar
Imagine a gourmet candy bar on your plate. 
The Chocolate Bar is luxuriously smooth dark 
chocolate custard, called a Chocolate Delice 
on a thick, crisp, nutty, base. It’s unforgettable. 
 
Seasonal Meringue 
A delicate, sweet meringue filled with a custards, curds and creams topped with
seasonal fruit
 
Seasonal Cheesecake 
Rich, creamy cheesecake atop a buttery, golden, graham crust, finished 
with a seasonal sauce and fruit  
 
Chocolate Mousse Bomb 
Your choice of Dark Chocolate or White Chocolate Mousse with 
Raspberry filling & Fresh Berry garnish
 

 
 
 
 
 
 
 
 
 
 
 

 
Chef’s Choice Dessert
Allow our Pastry Chef to create a fabulous pastry for your event!

Seasonal Galette
Elegant yet rustic, the Galette is a buttery pastry
wrapped around seasonal fruit and baked until
flaky, sweet, caramelized perfection

Seasonal Panna Cotta
Literally translated “cooked cream”, panna
cotta
is a satin-like, soft, creamy pudding with a
melt-in-your mouth texture )



DESSERT STATIONS
S'mores Station 

Marshmallows, Assorted Graham Crackers, Assorted Ghirardelli Chocolates

Chocolate AND Caramel Sauce

Something Sweet 

Assorted Mini Pastries, Chocolate Covered Strawberries, Parisian Macaroons

Petite Eclairs, Assorted Mousse Shots

Chocolate Fountain  

Assorted Seasonal fruit, Pound Cake, Miniature Cookies Marshmallows

 Pretzels, Rice Crispy Treats,  Milk Chocolate

Fruit Bar 

Assorted Seasonal sliced Fruits, Chocolate Covered Bananas 

Chocolate and Vanilla Ice cream, chocolate Sauce

Chefs Flambé 

Choose one Dessert Below

~Bananas Foster

~Cherries Jubilee

~Peach and Berries

All Flambé Desserts Served With Vanilla Ice Cream



BREAKS STATIONS
 

TRAIL MIX 

GUESTS MAKE THEIR OWN MIX 

PEANUTS, WALNUTS, ALMONDS, SUNFLOWER SEEDS CHOCOLATE CHIPS, M&MS, PEANUT

BUTTER CHIPS, CRANBERRY-RAISINS, CURRANTS, COCONUT FLAKES, BANANA CHIPS

DRIED MIXED BERRIES DRIED CHERRIES

THE DIP BAR 

SOFT PRETZELS, FRESH GARDEN CRUDITE, TORTILLA CHIPS, LAVOSH BREAD AND

PITA CHIPS, DIPS: BLACK BEAN HUMMUS AND ROASTED TOMATO HUMMUS, NACHO

CHEESE, PICO DE GALLO, GUACAMOLE, RANCH DRESSING, SPINACH AND

ARTICHOKE DIP

FARMERS MARKET 

ARTISAN CHEESE, GOURMET CRACKERS, OLIVES,  ASSORTED NUTS, DRIED FRUIT, FRESH

WHOLE FRUIT BERRIES, FRESH SEASONAL VEGETABLES, SOUR CREAM AND CHIVE DIP,

PESTO AIOLI DIP

SOMETHING SWEET 

ASSORTED MINI PASTRIES, CHOCOLATE COVERED STRAWBERRIES, PARISIAN

MACAROONS, PETITE ECLAIRS, ASSORTED MOUSSE SHOTS

THE SNACK SHACK 

ASSORTED MISS. VICKIE'S POTATO CHIPS, WHOLE FRUIT, ASSORTED BAR SNACKS, OREO

COOKIES, GRANOLA BAR, ENERGY BAR, ASSORTED CANDY BARS

BEVERAGE STATION 

ASSORTED SODAS, MINERAL WATER, JUICE, LEMONADE, ICE TEA, REGULAR AND DECAF

COFFEE

~INQUIRE FOR INDIVIDUAL BEVERAGE PRICING~


