
SUMMER VIBES
FIRST COURSE / APPETIZER

CHOICE OF ONE

GOOD OL’ BREAD
Mozzarella + Herbs de Provance +

Whipped Ricotta + White Truffle Oil

HAMACHI CRUDO
Blood Orange + Jalapeño +

Togarashi + Asian Pear
Yuzu Vinaigrette

PEACHES & BURRATA
Grilled Summer Peaches + Aged 

Prosciutto + Basil + Aleppo Pepper + 
Pistachio + Grilled Baguette

BLUEBERRY ROCKET SALAD
Cucumber + Avocado + Red Onion + 

Romanesco + Feta + Spiced 
Sunflower Seeds + Cilantro + 
Calamansi Basil Vinaigrette

CAESAR SALAD
Romaine + Parmesan + Crouton 

+ Creamy Caesar Dressing 

SHRIMP COCKTAIL
Five Dill Marinated Jumbo 

Shrimp + Spicy Cocktail Sauce +
Lemon + Remoulade

SECOND COURSE / ENTRÉE
CHOICE OF ONE

GRILLED PORK SALTIMBOCCA
Prosciutto Gremolata + Grilled Peach
Chutney + Blistered Shishito Peppers

PETITE FILET
Celeriac Puree + Herb + Romanesco +

Aleppo Pepper + Cherry Cabernet Reduction +
Smoked Sea Salt

BRAISED SHORT RIB
PAPPARDELLE

Twelve Hour Braised Short Rib +
Whipped Ricotta + Basil + Parmesan

MACADAMIA CRUSTED HALIBUT
Pea Nage + Sweet Spiced Forbidden Rice +

Fresno Chiles + Thai Basil

ADOBO RUBBED CHICKEN
Grilled Thighs + Pickled Red Onion +

Fresno + Castelvetrano Olives +
Cilantro + Crispy Shallots

THIRD COURSE / DESSERT
CHOICE OF ONE

TOFFEE BREAD PUDDING
Sticky Toffee Sauce + Vanilla Ice Cream

SUMMER PANNA COTTA
Buttermilk + Macerated &

Grilled Peach + Puffed Wild Rice +
Shiso + Strawberry Granita

DULCE DE LECHE CHEESECAKE
Neapolitan Ice Cream + Meringue +

Grand Marnier

FIRST COURSE / APPETIZER
CHOICE OF ONE

GOOD OL’ BREAD
Mozzarella + Herbs de Provance +

Whipped Ricotta + White Truffle Oil

HAMACHI CRUDO
Blood Orange + Jalapeño +Togarashi + Asian Pear

Yuzu Vinaigrette

PEACHES & BURRATA
Grilled Summer Peaches + Aged Prosciutto + Basil + 

Aleppo Pepper + Pistachio + Grilled Baguette

BLUEBERRY ROCKET SALAD
Cucumber + Avocado + Red Onion + Romanesco + 

Feta + Spiced Sunflower Seeds + Cilantro + 
Calamansi Basil Vinaigrette

CAESAR SALAD
Romaine + Parmesan + Crouton + 

Creamy Caesar Dressing 

SHRIMP COCKTAIL
Five Dill Marinated Jumbo Shrimp + 

Spicy Cocktail Sauce + Lemon + Remoulade

SECOND COURSE / ENTRÉE
CHOICE OF ONE

GRILLED PORK SALTIMBOCCA
Prosciutto Gremolata + Grilled Peach Chutney + 

Blistered Shishito Peppers

PETITE FILET
Celeriac Puree + Herb + Romanesco + Aleppo Pepper + 

Cherry Cabernet Reduction +Smoked Sea Salt

BRAISED SHORT RIB
PAPPARDELLE

Twelve Hour Braised Short Rib + Whipped Ricotta + 
Basil + Parmesan

MACADAMIA CRUSTED HALIBUT
Pea Nage + Sweet Spiced Forbidden Rice +

Fresno Chiles + Thai Basil

ADOBO RUBBED CHICKEN
Grilled Thighs + Pickled Red Onion + Fresno + 

Castelvetrano Olives +Cilantro + Crispy Shallots

THIRD COURSE / DESSERT
CHOICE OF ONE

TOFFEE BREAD PUDDING
Sticky Toffee Sauce + Vanilla Ice Cream

SUMMER PANNA COTTA
Buttermilk + Macerated & Grilled Peach + 

Puffed Wild Rice + Shiso + Strawberry Granita

DULCE DE LECHE CHEESECAKE
Neapolitan Ice Cream + Meringue +

Grand Marnier

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more 
information go to: www.p65Warnings.ca.gov/alcohol 

Three Courses | $75/Person
PRIX FIXE MENU

FIRST COURSE / APPETIZER
CHOICE OF THREE

GOOD OL’ BREAD
Mozzarella + Herbs de Provance +

Whipped Ricotta + White Truffle Oil

HAMACHI CRUDO
Blood Orange + Jalapeño +Togarashi + Asian Pear

Yuzu Vinaigrette

PEACHES & BURRATA
Grilled Summer Peaches + Aged Prosciutto + Basil + 

Aleppo Pepper + Pistachio + Grilled Baguette

BLUEBERRY ROCKET SALAD
Cucumber + Avocado + Red Onion + Romanesco + 

Feta + Spiced Sunflower Seeds + Cilantro + 
Calamansi Basil Vinaigrette

CAESAR SALAD
Romaine + Parmesan + Crouton + 

Creamy Caesar Dressing 

SHRIMP COCKTAIL
Five Dill Marinated Jumbo Shrimp + 

Spicy Cocktail Sauce + Lemon + Remoulade

SECOND COURSE / ENTRÉE
CHOICE OF THREE

GRILLED PORK SALTIMBOCCA
Prosciutto Gremolata + Grilled Peach Chutney + 

Blistered Shishito Peppers

PETITE FILET
Celeriac Puree + Herb + Romanesco + Aleppo Pepper + 

Cherry Cabernet Reduction +Smoked Sea Salt

BRAISED SHORT RIB
PAPPARDELLE

Twelve Hour Braised Short Rib + Whipped Ricotta + 
Basil + Parmesan

MACADAMIA CRUSTED HALIBUT
Pea Nage + Sweet Spiced Forbidden Rice +

Fresno Chiles + Thai Basil

ADOBO RUBBED CHICKEN
Grilled Thighs + Pickled Red Onion + Fresno + 

Castelvetrano Olives +Cilantro + Crispy Shallots

THIRD COURSE / DESSERT
CHOICE OF TWO

TOFFEE BREAD PUDDING
Sticky Toffee Sauce + Vanilla Ice Cream

SUMMER PANNA COTTA
Buttermilk + Macerated & Grilled Peach + 

Puffed Wild Rice + Shiso + Strawberry Granita

DULCE DE LECHE CHEESECAKE
Neapolitan Ice Cream + Meringue +

Grand Marnier

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more 
information go to: www.p65Warnings.ca.gov/alcohol 

Three Courses | $75/Person
TASTING MENU

STATIONS
TACO BAR

$49 PER PERSON
($275 PER CHEF ATTENDANT)

Adobo Chicken, Citrus Marinade Carne Asada, 
Shrimp Diablo, Calabacita and Corn Rajas, 

Pico de Gallo, Guacamole, Salsa, Onion, Cilantro, 
Radishes, Jalapeños, Corn and Flour Tortillas

SLIDERS
$38 PER PERSON

Stone Fruit Braised BBQ Pork with Pineapple Slaw, Brioche Bun, 
Wagyu Beef Sliders with Cheddar, Secret Sauce, Brioche Bun, 
Mahi Mahi with Cilantro Slaw, Sriracha Aioli, Hawaiian Bun

FARMERS MARKET VEGETABLES
$27 PER PERSON

Hummus, Green Goddess, Romesco

ARTISAN CHEESE BOARD
$32 PER PERSON

Local and Imported Cheeses, Whole Grain Mustard, 
Jams, Nuts, Dried Fruit, Caperberries, Lavosh, 

Assorted Breads, Crackers

CHARCUTERIE BOARD
$32 PER PERSON

Local and Imported Meats from France, Spain, 
and the US, Balsamic, Whole Grain Mustard, 
Jams, Nuts, Dried Fruit, Caperberries, Lavosh, 

Assorted Breads, Crackers

CHEFS SKEWER STATION
$45 PER PERSON

Gold River Salmon with Sweet and Spicy Sambal Glaze,
Sesame Jidori Chicken with Tzatziki, 

Dill Harissa Steak with Chimichurri Sauce and Cilantro

LITTLE TOKYO SUSHI BAR
$55 PER PERSON

($275 PER CHEF ATTENDANT)
Assorted Handrolls and Sashimi 

Served with Wasabi, Soy, Pickled Ginger

DESSERTS
CHEF'S FAVORITE SWEETS

$42 PER PERSON
Assorted Mini Desserts, Tiramisu Cake, 

New York Cheesecake, Macerated Berries

SPECIALTY SWEETS
$42 PER PERSON

Flan, Churros, Wedding Cookies

Offered Up To 60 Minutes.
Minimum of Two Stations Required.

RECEPTION

HORS D'OEUVRES
COLD TRAY PASSED

$9 PER PIECE

Tuna Tartare 
Sesame + Coriander + Scallions + Sriracha Aioli 

Dungeness Crab Cake 
Squid Ink + Chives + Pickled Fresno Chili

Dill Burrata Crostini 
Cherry Tomato + Rosemary + Balsamic Glaze 

Wiser Farms Melon 
Prosciutto + Basil 

Shrimp Cocktail 
Spicy Cocktail Sauce + Dill 

Caponata Crostini 
Basil + Apricot Chutney

HOT TRAY PASSED
$11 PER PIECE

Petite Beef Wellington

Shrimp in a Blanket 
Sweet Chili Sauce 

Fig & Mascarpone
Phyllo + Tart

Vegetable Spring Rolls
Sweet Chili Sauce

Yakitori Chicken
Sweet Soy + Sesame + Chives 

Shrimp Wrapped in Bacon 
Basil

Mini Wagyu Beef Sliders 
Cheddar + Secret Sauce

DESSERTS
CHEF'S FAVORITE SWEETS

$42 PER PERSON
Assorted Mini Desserts, Tiramisu Cake, 

New York Cheesecake, Macerated Berries

SPECIALTY SWEETS
$42 PER PERSON

Flan, Churros, Wedding Cookies

A Minimum of 50 Pieces Per 
Hors D'oeuvre's Selection.

Tray Pass Included.

A LA CARTE

COCKTAILS
THE FIVE $17

Remy Martin VSOP + Grey Goose +
Pamma Liquor + Pomegranate Juice +

Fresh Squeezed Lime +
Fig Infused Simple Syrup

AIRMAIL $18
Grey Goose Pear + Mint + Citrus +

Honey + Sparkling Wine

COMO LA FLOR $17
Hibiscus Infused Vodka + Cointreau +

Lime Juice + Cane Sugar + Mint

TROPICAL CRUSH MARGARITA $18
Sauza Tequila + St. Germain + Passion Fruit + 

Lime Juice + Agave + Tajin Spices

PICANTE DE LA CASA $16
Sauza Tequila + Jalapeno + Lime +

Pineapple Juice

RASPBERRY MARTINI $17
Bacardi Light + Lime Juice +
Fresh Pressed Raspberry + 

Cointreau + Egg White

EASTERN STANDARD $16
Vodka + Cucumber + Lime Juice +

Cane Sugar + Mint

BLUEBERRY MOJITO $16
Bacardi Light + Blueberries + Mint

+ Lime Juice

LAVANDERS BEES KNEES $17
Boodles Gin + Citrus + Lavander Honey

SULTRY CALIFORNIA $17
Hendricks + Green Chartreuse + 

Fresh Squeezed Lime Juice + 
Ginger Simple Syrup+ Pineapple Juice

GOLD RUSH $16
Makers Mark + Lemon Juice +
Honey + Edible Gold Flakes

FADE TO BLACK $17
Buffalo Trace + Cinnamon +

Black Walnut Bitters + Hickory Smoky

TOKI + BERRY $18
Toki Japanese Whiskey + Lime Juice + Mint + 

Blackberry + Simple Syrup

FROM THE BAR

SPIRITS + MORE
WELL $10

Seagram’s Gin, Bacardi Light Rum,
Sauza Tequila, Grants Scotch,

Jim Beam Bourbon

CALL $12
Absolute Vodka, Tanqueray Gin, 
Malibu Rum, El Charro Tequila,

Johnny Walker Red Label Scotch,
Jack Daniels Whiskey, Buffalo Trace Bourbon

PREMIUM $16
Tito's and Ketel One Vodka,

Bombay Sapphire Gin, 
Johnny Walker Black Label Scotch,

Captain Morgan Rum, 1800 Tequila,
Jameson Irish Whiskey, Hennessey VS,

Crown Royal Whiskey

TOP SHELF $18
Maker's Mark Bourbon, Grey Goose Vodka,

Glenlivet 12 Year, Hendrick's Gin,
Patron Silver

HOUSE WINE OR 
HOUSE CHAMPAGNE $10

Chardonnay, Pinot Grigio, Pinot Noir,
Cabernet, Sparkling Wine

PREMIUM WINE OR 
SPARKLING SELECTION $18

Upon Request

CORDIALS $12
Kahlua, Baileys, Amaretto, Gran Marnier

SUPER PREMIUM COGNAC $20
Courvoisier VSOP, Remy Martin VSOP

MARTINIS $15
Classic, Cosmopolitan, Appletini

DOMESTIC BEER $8
Michelob Ultra, Heineken 0.0 (nonalcoholic)

PREMIUM BEER $9
Modelo, 805 IPA, Heineken, Angry Orchard

SOFT DRINKS, BOTTLED WATERS
& JUICES $4.50

MINERAL WATER $4.50
Pellegrino

ADDITIONAL SELECTIONS UPON REQUEST

A Bartender Fee of $250 Per Bar 
Will Apply To Each Bar

With Less Than $700 in Revenue.

HOST BAR

SPIRITS + MORE
WELL $12

Seagram’s Gin, Bacardi Light Rum,
Sauza Tequila, Grants Scotch,

Jim Beam Bourbon

CALL $15
Absolute Vodka, Tanqueray Gin, 
Malibu Rum, El Charro Tequila,

Johnny Walker Red Label Scotch,
Jack Daniels Whiskey, Buffalo Trace Bourbon

PREMIUM $18
Tito's and Ketel One Vodka,

Bombay Sapphire Gin, 
Johnny Walker Black Label Scotch,

Captain Morgan Rum, 1800 Tequila,
Jameson Irish Whiskey, Hennessey VS,

Crown Royal Whiskey

TOP SHELF $22
Maker's Mark Bourbon, Grey Goose Vodka,

Glenlivet 12 Year, Hendrick's Gin,
Patron Silver

HOUSE WINE OR 
HOUSE CHAMPAGNE $11

Chardonnay, Pinot Grigio, Pinot Noir,
Cabernet, Sparkling Wine

PREMIUM WINE OR 
SPARKLING SELECTION $22

Upon Request

CORDIALS $15
Kahlua, Baileys, Amaretto, Gran Marnier

SUPER PREMIUM COGNAC $22
Courvoisier VSOP, Remy Martin VSOP

MARTINIS $17
Classic, Cosmopolitan, Appletini

DOMESTIC BEER $9
Michelob Ultra, Heineken 0.0 (nonalcoholic)

PREMIUM BEER $10
Modelo, 805 IPA, Heineken, Angry Orchard

SOFT DRINKS, BOTTLED WATERS
& JUICES $5

MINERAL WATER $5
Pellegrino

ADDITIONAL SELECTIONS UPON REQUEST

A Bartender Fee of $250 Per Bar 
Will Apply To Each Bar

With Less Than $700 in Revenue.

CASH BAR

BOTTLE
$42 
$54 
$86 
$160

$66 

$54 

$44 

$62 

$52

$52

$50

$44

$50

$44

$50

$50

$44

$62

PRICE
$27 
$21
$18 
$16 
$14
$89

$32
$24 
$21 
$18
$15
$99

CHAMPAGNE & SPARKLING
SPARKLING, Wycliff, California
PROSECCO, La Marca, Italy
CHAMPAGNE, Piper Heidsieck, France
CHAMPAGNE, Moet & Chando, France

WHITE & ROSÉ
SAUVIGNON BLANC, KIM CRAWFORD,
Marlborough, New Zealand
PINOT GRIGIO, SAN ANGELO,
Tuscany, Italy
CHARDONNAY, PROVERB,
California
CHARDONNAY, SONOMA CURTER,
Russian River, California
CHARDONNAY, MER SOLEIL,
Santa Lucia Highlands Reserve
ROSE, LA CREME,
Monterey, California

RED
PINOT NOIR, THE GREAT OREGON WINE COMPANY, 
Willamette, Valley, Oregon
PINOT NOIR, PROVERB, 
California
MERLOT, ST FRANCIS,
Sonoma County, California
MERLOT, 
Proverb, California
ZINFANDEL, MICHAEL DAVID, 
Lodi, California
CABERNET SAUVIGNON, ROBERT HALL, 
Paso Robles, California
CABERNET SAUVIGNON, 
Proverb, California
CABERNET SAUVIGNON, KENDALL-JACKSON, 
Sonoma County, California

ADDITIONAL WINES AVAILABLE.
PLEASE INQUIRE WITH WINE DIRECTOR.

STANDARD BAR LIST
JIM BEAN, TANQUERAY 
ABSOLUTE, BACARDI,
EL CHARRO TEQUILA 
JOHNNIE WALKER RED LABEL 
JACK DANIELS
HOUSE WINES & BEER

PREMIUM BAR LIST
KETEL ONE 
BOMBAY SAPPHIRE
CUERVO 1800
JOHNNIE WALKER BLACK
HOUSE WINES
IMPORTED BEER

HOUR
FIRST HOUR
SECOND HOUR
THIRD HOUR
FOURTH HOUR
FIFTH HOUR
TOTAL FIVE HOUR

FIRST HOUR 
SECOND HOUR
THIRD HOUR
FOURTH HOUR
FIFTH HOUR
TOTAL FIVE HOUR

$700 Minimum, Per Bar.
Includes Full Bar Setup. One Bartender $250.

Additional Bar Setups $250.

WINE & MORE

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more 
information go to: www.p65Warnings.ca.gov/alcohol 

HOR D'OEUVRES
KUMQUAT MASCARPONE TART

Agrodolce + Prosciutto + Basil

ARANCINI DI TARTUFO
Shimeji + Parmesan + Garlic Aioli

BEET TARTARE
Sultanas + Lemon + Thyme

“AFFINITY GIN” AMERICAN CONTEMPORARY GIN
Orange + Lemon + Rose + Lavender + Herbs + 

Juniper + Cardamom + Coriander

“LYRIC” BRUT (CHARDONNAY, PINOT NOIR, 
& PINOT NEUNIER)
Apple + Yeast + Almond

TASTING
PRAWN & PAPAYA

Fresno Chili + Apple + Thai Basil + Coriander + 
Mint + Lime + Cashew

2018 “FIORE” (GRENACHE BLANC) 
White Peach + Ripe Pear + Mango + Green Fruits + 

Lime + White Flowers

SCALLOP
Corn Gazpacho + Avocado Mouse + 

Crispy Leeks + Shiso

2017 “DUE VIGNE BIANCO” (MARSANNE + ROUSSANNE)
Stone Fruit + Quince + Almond + 

Lemon + Honeydew Melon

DUCK CONFIT
Crispy Con�t Potatoes + Burnt Pearls +

Cherry Reduction + Orange Gremo

2017 “ROMANCE NOIR” (PINOT NOIR) 
Strawberries + Red Cherry + Rose + 

Allspice + Vanilla

PEPPER CRUSTED FILET
Grilled Leeks + Concasse Tomato +
Garlic Chips + Scallion Sauce Vierge

2016 “FORTE E SCURO” (ZINFANDEL) 
Ripe Plum + Blackberries + Red Cherry +

Boysenberry + Licorice + Black Pepper

DESSERT
MEYER LEMON BUÑUELOS

Meringue + Guava + 
Thyme Macerated Strawberries

2013 “LATE HARVEST”
Tropical Notes + Honeysuckle

The Hill Presents

by Chef Edy & Urban Press Winery

WINE & FOOD PAIRING

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more i
nformation go to: www.p65Warnings.ca.gov/alcohol 

HAPPY HOUR
WEDNESDAY + THURSDAY

5:00 PM - 7:00 PM

LET'S EAT
CATALINA SEAFOOD TOWER 

$55.50 | Serves (2)
Oysters (5) + 1/2 Lobster + Shrimp + Sashimi + Lemon + 

Mignonette Sauce + Cocktail Sauce + Horseradish

OYSTERS BY THE BAY
$3 Each | $32 Dozen

Specialty Oysters + Mignonette Sauce +
Cocktail Sauce + Lemon + Horseradish

TRUFFLE MUSHROOM FLATBREAD $16.50
Wild Mushroom + Garlic Ricotta Spread + Garlic Confit + 

Mozzarella + Petite Basil + Saba + Parmesan

DIAVOLO FLATBREAD $17.50
Spicy San Marzano Sauce + Spicy Italian Sausage + 

Calabrese Salami + Mozzarella + Pepperoncini + 
Chives + Parmesan 

WINE FLIGHTS
Three Pours $15 (3oz.)

See wine list for details (WF)

SANGRIA
$7 | Pitcher $32 (60oz.)

WHITE
White Wine + Pineapple Juice + 

Passion Fruit Juice + Lime Juice + Ginger Syrup + 
Dehydrated Fruits

RED
Red Wine + Malibu Rum + Pineapple Juice + 

Strawberry Purée + Lemon Juice + 
Honey Simple Syrup

ROSÉ
Rosè Wine + Malibu Rum + Pineapple Juice + 

Strawberry Purée + Lemon Juice + 
Honey Simple Syrup

Happy Hour
MONDAY & WEDNESDAY

5:00 PM - 7:00 PM

MARGARITA MONDAY
50% OFF ALL MARGARITA COCKTAILS

See Cocktail Menu for List 

WINE WEDNESDAY 
50% OFF (WF) BY THE GLASS 

HOUSE & PREMIUM WINE

See Cocktail Menu for List

LET'S EAT
HONEY SRIRACHA WINGS $12

5 Tossed Honey Sriracha Wings with 
Cilantro + Carrots + Celery + Buttermilk 

TRUFFLE MUSHROOM FLATBREAD $12
Wild Mushrooms + Whipped Ricotta + 

Soba + Mozzarella + Caramelized Onions +
Rocket Arugula + Parmesan

TRUFFLE GARLIC FRIES  $12
Parmesan + Chipotle Aioli + Parsley 

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more i
nformation go to: www.p65Warnings.ca.gov/alcohol 

Every Tuesday

SPECIALTY TACOS
TWO TACOS PER ORDER $22

Made with Handmade Yellow Corn Tortilla +
Lime + Radishes + Chile Toreado + Spanish Rice

BARBACOA
Braised Brisket in a Blend of Red Dry Chiles + 

Red Onion + Cilantro + Lime

OCTOPUS CHICHARRON
Salsa Morita + Guacamole +

Spicy Onions + Cilantro

ADOBO CHICKEN
Cilantro Slaw + Spicy Onion + Adobo Sauce

WILD MUSHROOMS
Chayote + Cojita + Corn Salsa

CARNITAS
Pickled Onions + Orange Gremolata + Salsa Verde

SEABASS
Marinated Slaw + Chipotle Aioli + Crispy Shallots

TACO FLIGHT
TODOS LOS TACOS $45

One of Each Taco
Radishes + Chile Toreado + Lime

MARGARITAS
Served on the Rocks / Rim with Sugar or Salt

MARGARITA FLIGHT $17.50
Mango-Jalapeño + Tamarindo + Passion Fruit

MEZCALRITA $16.50 | $54 (60oz.)
Mezcal +  Triple Sec + Pineapple Juice + Orgeat

Syrup + Lemon-Lime Juice + Walnut Bitters +
Blood Orange Syrup Floater

SMOKED MARGARITA $17.25 | $54 (60oz.)
Sauza Silver + Triple Sec + Passion Fruit Juice +
Lime-Lemon Juice Dehydrated Fruit + Tajin Rim

TACO TUESDAY

WARNING: Drinking distilled spirits, beer, coolers, wine or 
other alcoholic beverages may increase cancer risk, and, 

during pregnancy, can cause birth defects. For more i
nformation go to: www.p65Warnings.ca.gov/alcohol 

Coffee, tea and juice is included with $82 buffet price.
Add $28 for unlimited champagne or mimosas.

 PRIVATE EVENTS    

$82.00 PER PERSON
ADD CHAMPAGNE OR MIMOSA | $28 PER PERSON

BLUEBERRY ROCKET SALAD 
Cucumber+ Avocado + Red Onion + Romesco + 

Feta Cheese + Spiced Sunflower Seeds + 
Cilantro + Calamansi Basil Vinaigrette

ACAI SMOOTHIE SHOTS
Whipped Cream + Honey

AVOCADO CROSTINI
Fresh Avocado + Bacon + Basil + 

Pickled Fresno + Lime

TRES LECHES FRENCH TOAST
Churro Spiced Dulce de Leche + Banana + 

Strawberry + Shaved Almonds + Maple Syrup 

CAYENNE CHICKEN & WAFFLES
Buttermilk Waffles + Cajun Spiced 
Chicken Breast + Maple Butter + 
Cayenne Honey Glaze + Parsley

CHILAQUILES VERDES
(ADD LOBSTER + $17 PER PERSON)
Fried Egg + Avocado + Fresno Chili +
Crème Fraiche + Pickled Red Onions +
Queso Fresco + Cilantro + Fried Leeks

STEAK FRITAS
Hanger Steak + Crushed Fingerling Potatoes + 

Truffle Oil + Chimichurri+ Fresno Chili + 
Sunny Side Egg + Cilantro

On the Hill


