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facility information 

Food and Beverage Policy 

All Food and Beverage must be supplied and prepared by the Hilton Garden Inn Hotel. No Food and Beverage will be permitted to be brought into the hotel by 

patrons or attendees. Exclusions may apply based on approval of Hilton Garden Inn. Common exclusions include wedding cake or specialty items and bottled wine. 

All Food and Beverage must be consumed on property and none permitted out of the event space. The sale and service of alcoholic beverages are regulated by the 

State of Iowa and the city of Cedar Falls codes. As licensee, the Hilton Garden Inn Hotel requires the proper identification (photo i.d.) of any person in attendance of 

an event and reserves the right to refuse alcoholic beverage service if the person is either underage or proper identification cannot be produced The Hilton Garden 

Inn also reserves the right to refuse alcoholic beverage service to any person who, in the hotel’s judgment appears to be intoxicated. The Hilton Garden Inn Hotel 

requires that alcoholic beverage service is to be dispensed by hotel staff bartenders and servers only. All menus, items, prices, service charges and taxes are subject 

to change. The Hilton Garden Inn will honor any contracted pricing within 60 days of change.   

Multiple Entrée Fee 

A multiple entrée fee of $2 per person, per additional selection will be applied to any event choosing more than one pated entrée dish. The client must provide an 

approved means of clear identification of each guests’ meal selection.  

Service Charge and Tax 

A taxable service charge (currently 20%) and state sales tax (currently 7%) will be applied to all items. Service charge and tax may change without notice.  

Deposit 

A deposit equaling the room rental plus 25% of the Food and Beverage minimum is due upon signing of the contract. This deposit is non-refundable and will be 

applied to the final event bill. 

Payments 

The Hilton Garden Inn Hotel accepts all major credit cards, cashier checks, certified check or cash as payment. The Advance Payment Plan is outlined in the sales 

contract based on the contracted Food and Beverage minimum. Final Payment for your event must be received two (2) weeks prior to the event. A credit card 

authorization must be kept on file to guarantee all final charges. Should overpayment occur, the hotel will process the refund on the next business day. Refunds will 

be issued via company check with 7 business days of the event date. 

Guarantees  

A guaranteed number of guests is required a minimum of 72 business hours prior to the event and is not subject to reduction. The final bill will reflect the 

guaranteed number or actual attendance, whichever is greater. Should a guarantee of attendance not be provided 72 business hours prior to your event, the 

contracted number of attendees will be used as your guarantee and billed accordingly. The Hilton Garden Inn will prepare for 5% over the guaranteed number of 

guests with seating space and meals. The client will be responsible for any additional meals over the guaranteed number.  

Final Menu Selections 

Final menu selections must be submitted four (4) weeks prior to the event to ensure availability of the desired menu items. Menu Selections and Pricing will be 

considered firm at that time. 

Tastings 

The Hilton Garden Inn Hotel will provide you with the opportunity to do a Private Menu Tasting. Please contact your Event Manager for menu selection guidelines 

and available times.  

Decorations 

The Hilton Garden Inn has access to a variety of florists, props & decorations, specialty linens and entertainment options. Ask your coordinator for more details. All 

decorations and table arrangements brought into the hotel by outside purveyors must meet approval of local fire codes.  

Cleaning and Damage 

The Room Rental includes standard cleaning of the event space after the event. The client will be charged for any excessive clean up that may be necessary, or for 

damage that may have occurred during your event.  

Smoke Free Environment 

The Hilton Garden Inn Hotel is a non-smoking hotel and a smoke free environment. This includes all guestrooms, restaurant, lounge, banquet rooms, and public and 

outdoor spaces. 

Sleeping Room Blocks 

All guestroom blocks will be held until 30 days before the event date or until the block has been consumed, whichever comes f irst. On the cut-off date, all reserved 

rooms will be released to the hotel for general sale. Reservations will be accepted thereafter at the current hotel rate based on availability. 

Banquet Rooms 

The Hilton Garden Inn Hotel reserves the right to change banquet room location should attendance change or as deemed necessary by the hotel. 
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beverages 
items below are priced per gallon, unless otherwise noted. based on consumption  

 

 

freshly brewed regular & decaffeinated coffee - $25 

hot chocolate -  $35 

orange juice - $25 

cranberry juice - $25 

apple juice - $25 

iced tea - $25 

lemonade - $25 

assorted hot teas - $2 each 

coke products - $2 each 

bottled water - $2 each 
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breakfast buffets 
all breakfast buffets served with orange juice and regular and decaffeinated 

coffee 

 

 

international breakfast - $19 

granola yogurt parfaits | coffee cake |danish | scones with 

preserves | greek frittata with spinach, tomato, feta, bacon | 

baked blueberry French toast | breakfast potatoes 

southern tradition - $16 

cinnamon rolls | seasonal sliced fresh fruit | scrambled eggs 

with chives | biscuits and duroc sausage gravy | breakfast 

potatoes | duroc sausage patties | cheese grits 

nordic - $17 

assorted danish and muffins | seasonal sliced fresh fruit | 

scrambled eggs | smoked bacon | sausage | french toast with 

berries and powder sugar | maple syrup |fruit compote | whipped 

cream | whipped butter | breakfast potatoes 

fit & healthy continental - $14  

spinach-banana smoothie | chef’s choice fruit infused water 

stand | fruit salad | granola | low fat yogurt parfaits with 

berries | dry cereal-2% and skim milk | banana and zucchini bread 

 

morning breaks  

all breakfast buffets served with orange juice and regular and decaffeinated 

coffee 

 

fruit & yogurt bar - $13 

make your own parfait: plain greek yogurt |granola | candied 

pecans | fresh berries | berry compote | dark chocolate 

shavings | served with muffins and fruit skewers 

garden continental - $11 

seasonal sliced fresh fruit | assorted danish and muffins | fresh 

baked scones with preserves 

 

all natural - $10 

fresh fruit skewers with honey vanilla yogurt dip | fresh grapes 

and assorted berries | dried fruit & nut mix | chef inspired fresh 

fruit smoothies 
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plated breakfast  

all plated breakfast served with orange juice, regular and decaffeinated coffee, 

and water service. 

 

 

denver quiche - $12 

ham, cheese, peppers and onion quiche with breakfast potatoes. 

eggs benedict - $15 

two poached eggs topped with hollandaise sauce on a toasted 

english muffin with canadian bacon, and breakfast potatoes. 

chicken & waffles - $16 

golden crispy chicken and sweet vanilla belgian waffles. served 

with maple bourbon syrup, whipped butter, and a fruit cup 

baked blueberry french toast - $15 

french brioche with mascarpone and blueberries. served with 

bacon, maple bourbon syrup, and whipped butter. 

biscuits & gravy - $13 

two buttermilk biscuits with duroc sausage gravy, bacon, and 

cheese grits. 

 

a la carte items 
items below are priced per dozen, unless otherwise noted.  

 

 

assorted danish - $25 

oversized muffins - $25 

assorted scones - $25 

iced cinnamon rolls - $25 

 

assorted pastries (mix and match, up to two) - $25 

 

bagel and lox display - $160 serves 25 

new york style bagels | herbed cream cheese | smoked salmon | 

capers | radish | red onions | lemon wedges | tomatoes | 

cucumbers | scallion cream cheese | honey almond cream cheese 

| jams  
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hot sandwiches 
all sandwiches accompanied with kettle chips. served with iced tea. 

 

 

french dip  - $16 

 thinly sliced steak with grilled onions, gruyere cheese, and 

 roasted garlic aioli on a lightly toasted french bread. served 

 with hot au jus  

brisket sandwich - $17 

 smoked beef brisket with fontina cheese, tomato onion jam, 

 garlic aioli on a lightly toasted sourdough bun 

chicken avocado blt - $16 

 grilled chicken breast with bacon, lettuce, tomato, avocado, and 

 mayo on a lightly toasted bun  

grilled salmon - $19 

 herb mayo, lettuce, tomato, cucumber on a seeded bun 

 

cold sandwiches 
all sandwiches accompanied with kettle chips. served with iced tea. 

 

 

cajun chicken salad - $13 

 cajun spiced chicken salad, lettuce, tomato, onion, and chipotle 

 aioli on a croissant 

italian sub - $14 

genoa salami, pepperoni, prosciutto, lettuce, tomato, onion, oil & 

red vinegar, cracked black pepper, provolone, on a hoagie roll 

club sandwich - $14 

all-natural turkey, carved ham, smoked bacon, cheddar, swiss, 

lettuce, tomato, and mayo on a 9-grain bread.  

hummus wrap - $12 

roasted red pepper hummus with a feta vinaigrette, spinach, 

cherry tomatoes, onions, and cucumber, on an herb tortilla.  
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plated lunch entrees 
all plated lunch entrees served with iced tea. 

 

salmon - $21 -GF 

pan seared salmon, asparagus, lemon caper sauce, and roasted 

fingerling potatoes. 

pot roast - $19 

beef pot roast with vegetables, roasted fingerling potatoes, and 

pan gravy 

roasted chicken - $17 -GF 

herb roasted chicken breast with wild rice, chimichurri, roasted 

cherry tomatoes, and broccolini 

asiago chicken - $18 

grilled chicken breast with cavatappi pasta tossed in a creamy 

roasted tomato sauce with spinach, and asiago cheese 

 

special diet menu 
available for lunch or dinner 

 

 

penne pasta - $19 (vegetarian)   

 seasonal vegetables, three cheese sauce, oregano   

green pea risotto - $19 (gf/vegetarian) 

 shiitake mushrooms, parmesan cheese, fine herbs  

sesame glazed tofu - $21(vegan/GF)   

 grilled tofu on white rice with sautéed sugar snap peas, radish, 

 carrots, onions, and sweet sesame glaze  

pasta primavera - $18 (vegan/GF) 

 penne pasta with sautéed asparagus, onion, zucchini, yellow 

 squash, cherry tomatoes tossed in a spinach cashew pesto sauce 
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lunch buffet 
all lunch buffets served with iced tea. all buffets must have a minimum of 25 people. 

 

right on q  - $22  

old fashioned potato salad | coleslaw | smoked ribs, whiskey bbq 

pulled chicken, baked beans, buttered sweet corn, pretzel buns, 

and corn bread muffins with honey 

little italy - $19  

caesar salad | marinated grilled chicken | italian sausage | 

parmesan herb sauce | arrabiatta sauce | cavatappi and tortellini 

pasta | chef’s choice seasonal vegetables | garlic peppercorn 

bread sticks 

italia di primi - $23  

caesar salad | chicken piccata | tuscan salmon | pesto linguine | 

chef’s choice seasonal vegetables | garlic peppercorn bread 

sticks 

southwest fiesta - $19  add shrimp $3  
roasted corn and black bean salsa | shredded chicken with 

peppers and onions | seasoned ground chuck | cilantro lime rice 

| queso | flour tortillas | tri-colored tortilla chips | shredded 

lettuce | pico de gallo | jalapenos | shredded cheese | sour 

cream | guacamole | salsa  

garden deli - $17 

waldorf salad | all-natural turkey | gourmet ham | roast beef | 

genoa salami | lettuce | tomato | onion | assorted cheese | 

whole grain mustard | chipotle mayo | garlic mayo | pickle spear | 

9-grain bread | sour dough | wild rice cranberry bread | kettle 

chips | chef’s created soup  

 

midwest picnic  - $16 

watermelon wedges | old fashioned potato salad | beer 

bratwurst | apple chicken sausage | buttered sweet corn | buns | 

diced onions | pickle spears | relish | sauerkraut | ketchup | 

creamy horseradish | yellow mustard | kettle chips | wisconsin 

beer cheese soup  

add on soup - $2 per person  

corn chowder | chicken and dumpling | tomato basil | mexican pozole 

add on chef’s choice dessert - $2 per person 
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salads 

included in price of adult plated entrée 
 

 

classic caesar 

 romaine leaves, herb croutons, shaved parmesan, cracked black 

 pepper. 

Garden 

 mixed greens, cucumber, tomato, red onion, shredded carrots, 

 ranch dressing  

House 

 spinach, strawberries, candied pecans, blue cheese, red onions, 

 strawberry balsamic vinaigrette (GF) 

caprese salad 

 tomatoes, fresh mozzarella, balsamic reduction, basil pesto (GF) 

 

children’s meals 
all children’s meals are served with fries  

 

mini cheese pizza - $8.50 

mini pepperoni pizza - $8.50 

chicken strips - $8.50 

macaroni and cheese - $8.50 

mini corn dogs - $8.50 
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afternoon breaks 
all break selections are priced per person, unless otherwise noted. all breaks must 

have a minimum of 25 people. breaks include coke products. 

 

 

sweet & salty - $12 

assorted cookies | rockslide brownies | mini candy bars | kettle 

chips | gardhettos | M&M pieces | gummy bears | mixed nuts 

 

ball park - $11 

kettle popcorn | soft pretzels | tortilla chips | queso | shell 

peanuts | sunflower seeds 

 

the artisan - $14 

artisan cheese selection | vegetable crudités with dip | grilled 

pita | crackers | dried fruit | local honey 

 

breads & Spreads - $13 

grilled pita and baguettes | pesto hummus | olive tapenade | 

roasted red pepper romesco | sliced fruit | fruit infused water 

 

a la carte items 
items below are priced per dozen, unless otherwise noted.  

 
 

assorted supersized cookies - $25 

rockslide brownies - $25 

assorted dessert bars - $28 

fresh yogurt parfaits with granola - $26 

soft pretzels served with beer cheese sauce - $30 

fresh fruit kabobs - $4 per person 

cantaloupe, pineapple, watermelon, strawberry  

 

individual bags of trail mix - $2 each 

granola bars - $2 each 
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plated dinner entrees 
all plated dinner entrees served with salad, fresh baked dinner rolls, iced tea, 

regular and decaffeinated coffee, and water service 

 

iowa pork chops - $23  

bone in duroc pork chop, mashed potatoes, green beans, pork jus  

beef medallions - $27 

herb crusted petite tender medallions, potato au gratin 

dauphinoise, broccolini, red wine reduction  

chicken caprese- $23 (GF) 

grilled chicken breast topped with tomatoes, fresh mozzarella, 

basil pesto, balsamic reduction, asparagus, herb roasted baby 

potatoes  

steak de burgo - $26 (GF) 

herb crusted petite tender medallions, cauliflower mashed 

potatoes, asparagus, and garlic herb butter sauce  

thyme roasted chicken - $20 

pan seared chicken breast with honey shallot jus, roasted 

fingerling potatoes, and broccolini.  

pork filet medallions - $21 (GF) 

sage buttered and pan seared medallions with garlic herb -

boursin cream sauce, roasted fingerling potatoes, asparagus  

pot roast- $20 

roasted vegetables, asiago mashed potatoes, pan gravy  

sweet chili glazed salmon – $26 

grilled salmon, sweet chili glaze, roasted root vegetables, wild 

rice  

filet au poivre – $market 

porcini crusted filet mignon, cognac cream sauce, crispy 

shallots, roasted garlic mashed potatoes, wild mushroom 

ragout  

herb roasted cod –$24 (GF) 

butternut squash hash with prosciutto, roasted root 

vegetables, lemon buerre blanc 
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dinner buffet 

includes chef’s choice of dessert. all dinner buffets served with fresh baked dinner 

rolls, iced tea, regular and decaffeinated coffee, and water service. 

 

ambassador - $30 

garden Salad | garlic rosemary grilled flank steak with merlot 

reduction | pepper crusted atlantic salmon with a creamy leek 

curry sauce | asiago red skin mashed potatoes | grilled zucchini 

& squash  

midwest americana - $24 

cobb salad | garlic herb baby potatoes | green beans | beef pot 

roast with pan gravy | cornbread stuffed pork loin with pork jus  

black hawk - $25 

lemon pepper chicken bruschetta drizzled with olive oil and 

balsamic reduction | pork tenderloin with chimichurri | whipped 

sweet mashed potatoes | chef’s choice seasonal vegetables 

southern bbq - $27 

chopped salad with bleu cheese dressing | coleslaw | smoked 

beef brisket | whiskey bbq pulled pork | five cheese mac n cheese 

| baked beans | roasted sweet corn | biscuits | and corn bread 

with honey  

classic italy - $29 

caesar salad | chicken saltimbocca | veal marsala | mushroom & 

spinach lasagna | chef’s choice seasonal vegetables | garlic 

peppercorn bread sticks  

 

enhance buffet with carving stations 

chef attended $75  

prime rib - $market 

 -whole grain mustard, horseradish cream, rolls.  

whole beef tenderloin - $market 

 -béarnaise sauce, peppercorn sauce, rolls  

cuban mojo marinated duroc pork tenderloin - $6/person 

 -cilantro cream aioli, Cuban bread  

bacon wrapped stuffed pork loin - $5/person 

 -Pork Jus  

herb roasted turkey - $4/person 

 -cranberry relish, stuffing, rolls 

roasted strip loin - $market 

 -garlic and rosemary marinade, chimichurri, and rolls $Market 
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desserts 

 

lemon paradise cake - $7 each 

 raspberry sauce 

 

flourless chocolate torte - $6 each 

 fresh berries | dark chocolate shavings |whipped cream 

 

lemon berry mascarpone cake - $7 each 

 blueberry sauce | whipped cream 

 

red velvet cake  - $4 each 

 chocolate drizzle | whipped cream | dark chocolate shavings 

 

chocolate cake  - $4 each 

 chocolate drizzle | whipped cream 

 

ny style cheesecake  - $6 each 

 berry compote | whipped cream 

 

rockslide brownies  - $6 each 

 walnuts | caramel 

 

oreo dream bars - $4 each 

 chocolate drizzle | oreo | oreo mousse 

 

carrot cake - $7 each 

 cream cheese frosting 

 

cheesecake chimichanga - $6 each 

 raspberry sauce | whipped cream 

 

chocolate fudge cake - $6 each 

 chocolate mousse | whipped cream | caramel sauce 
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shareable desserts 

assorted cheesecake bites - $28/25 servings 

assorted gourmet bars - $28/dozen 

chef’s choice truffles - $26/dozen 

oreo dream bars - $24/dozen 

rockslide brownies - $25/dozen 

chocolate covered strawberries - $24/dozen 

assorted petit four - $14/dozen 

 

Displays Serves 25 people 

 

seasonal sliced fresh fruit - $80 

International and domestic cheese display - $85 
-smoked gouda, gruyere, brie, sharp cheddar, swiss, pepper-jack, 

honey, fig jam, grapes, crackers, crostini  

antipasto - $85 

-prosciutto, salami, pepperoni, pepperoncini, marinated olives, 

artichokes, whole grain mustard, crackers, crostini 

vegetable crudités - $65 

-carrots, cherry tomatoes, celery, broccoli, cauliflower, bell 

peppers, cucumber, ranch, roasted red pepper romesco 

breads & spreads - $90 

-grilled pita and baguettes, pesto hummus, olive tapenade, 

roasted red pepper romesco, sliced fruit, and fruit infused water 

stand 

baked brie - $65 

 -puff pastry, caramelized apples, bacon praline  

shrimp cocktail - $market 

 -cocktail sauce and lemons  
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cold hors d’oeuvres quantity of 50 pieces  

 

smoked salmon mousse-salmon roe & dill on cucumber - $100 (GF) 

curry chicken salad tarts- golden raisins, toasted almonds - $75 

caprese skewers - $65 (GF) 

antipasto skewers - $65 (GF) 

roasted butternut squash crostini- ricotta cheese | sage| - $65 

pancetta crisp- pear, goat cheese, local honey (GF) - $95 

bruschetta crostini- pretzel bread, shaved parmesan, garlic - $65 

 

hot hors d’oeuvres quantity of 50 pieces 

 

swedish meatballs - $85   

jerk spiced chicken satay - peanut sauce - $105 (GF)  

chili-lime chicken skewer - mango chutney - $105 (GF) 

brie en croute with raspberry - $160    

chicken empanada - golden raisin chutney - $110 

crab Rangoon - sweet chili sauce - $120 

chicken cordon bleu- mornay sauce - $85 

vegetable spring roll- sweet chili sauce - $100 

spanakopita - tzatziki sauce - $100 

coconut shrimp - orange chili sauce - $120 

smoked brisket picadillo empanada - chipotle lime crema - $150 

chicken wings - $80 

 -choice of: buffalo, sweet chili, whiskey bbq. served with celery 

 and carrots. choice of ranch or bleu cheese dressing 
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hors d’oeuvres packages 
packages include hors d’oeuvres served for one hour. priced per person. 

 

diamond - $26 (pick 1 Display, 3 Hors D’oeuvres)  

antipasto display 

baked brie display 

crab rangoon 

smoked brisket empanada 

jerk spiced chicken satay 

vegetable spring roll 

smoked salmon mousse  

gold - $21(pick 1 display, 3 hors d’ oeuvres) 

seasonal fruit display 

international and domestic cheese display 

pancetta crisp 

antipasto skewers 

coconut shrimp 

spanakopita 

chili-lime chicken skewer 

chicken empanada  

 

silver - $16 (pick1 Display, 3 Hors d’oeuvres)  

vegetable crudités display 

breads & spreads display 

swedish meatballs 

chicken cordon bleu 

chicken wings 

caprese skewers 

bruschetta crostini 

curry chicken salad tarts 
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late night snacks 

 

16” house made pizzas - $16 

 -pepperoni, four cheese, sausage, veggie, margherita  

 

premium pizzas - $18 

 -bbq chicken, buffalo chicken, hawaiian, supreme 

 

chicken strips - $60/25 servings 

 -BBQ, ketchup, sweet chili 

pub mix - $40/25 servings 

chips & dips - $75/25 servings 

 -french onion, cranberry bacon pecan, seafood $75 

late night munchies - $65/25 servings 

 -kettle popcorn, tortilla chips, queso, salsa, gardhettos, trailmix 

 

petite sandwiches by the dozen 

french dip slider - $25 

 -roast beef, horseradish aioli, swiss cheese, au jus  

cuban - $23 

 -roast pork, ham, pickle, mustard, swiss 

turkey - $24 

 -avocado aioli, bacon, lettuce, tomato  

brisket grilled cheese - $26 

 -fontina, onion jam, spinach 
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wine and spirits 

 

draught beer domestic kegs - $280 

bud light | miller light | coors light 

 

specialty keg – varies 

menu & prices available upon request 

 

house wine - $25 per bottle 

pinot grigio | chardonnay | merlot | cabernet sauvignon 

 

hosted domestic bottled beer - $4 

hosted specialty bottled beer - $5 

Hosted house liquor - $5 

Hosted call liquor - $6 

Hosted premium liquor - $8 
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meeting accessories 

 

lcd projector package - $150 

built-in lcd projector | 10’ screen 

hdmi/aux cable | draped av table 

bose surround sound system  

 

flipchart package - $35 

whiteboard easel | flipchart pad | four sharpie markers 

 

staging package - $100 

six pieces of 6’x8’ staging 

staging per 6’x8’ piece - $40 

wireless microphone - $50 

lapel microphone - $50 

 

event accessories 
 

marquee “love sign” - $200 

dancefloor - $250 

head table skirting lights - $12 per table 

cake cutting - $150 

10”x 10” mirror tiles - $2 each 

backdrop/pipe and drape - $150 

with lights - $200 

 


