“Hospitality i;f'the; Heart of Horse Country.”
Hilton Wedding Reception Exclusive Features

Our menu pricing includes the following special features below, with a minimum of 50 guests.

% DPersonal Wedding Coordinator
+«+ Ballroom space for our special Brunch.
¢+ Our experienced wait staff is attired in tuxedo jackets.
¢+ Your choice of floor length linens in white or ivory with a selection of overlays &
matching napkins.
<+ Mirror tiles and votive candles are available to add to your table centerpieces.
A Champagne or Mimosa Service for all your guests.
«+ Complimentary wedding cake cutting service.
+ Romantic wedding night suite accommodations for the Bride & Groom complete with
Champagne & Chocolate Covered Strawberries.
¢+ Next morning breakfast in Arthur’s Restaurant for the Bride & Groom.
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“Hospitality in the Heart of Horse Country.”
OCALA

Brunch Buffets

THE BRUNCH BUFFET #1
(Minimum of 50 guests)

Seasonal Fresh Fruit Mirror
Imported Cheese Tray
Sliced Tomato and Onion Tray
Fresh Vegetable Dip with Grilled French Bread
Pancakes with Blueberry Syrup
Eggs Benedict
Bacon, Ham and Sausage
Beef Stroganoff
Chicken Divan
Country Potatoes
Fresh Vegetable Medley
Biscuits, Pastries, Butter and Jam
Chef’s Assorted Desserts
Freshly Brewed Colombian Coffee
Brewed Decaffeinated Colombian Coffee
Freshly Brewed Iced Tea

$34.95 ++ Per Person
The following may be added to the Brunch for an additional charge:
Chef prepared Omelet Station $4.50 ++ per person
Smoked Nova Salmon with Bagels and Cream Cheese $6.95 ++ per person
Peel and Eat Shrimp $3.50 ++ per person

Chef Carved Roast Beef, Roasted Turkey or Sugar Cured Ham $4.50 ++ per person

Waffles made to order $2.25 ++ per person




OCALA

Brunch Buffets

THE BRUNCH BUFEET #2
(Minimum of 50 guests)

Gazpacho
Assorted Greens, Vinaigrette Tomatoes, Cucumbers & Onions
Marinated Pasta Salad with Vegetables
Mixed Bean Salad with Ham

Fresh Fruit
Cheese Board
Crudités and Dips

Poached Eggs on English Muffin with Spinach and Pernod Cream
Bacon, Ham and Sausages
Zucchini, Yellow Squash Provencal
Wild Rice Medley
Roast Pork Loin with Apples and Pearl Onion Compote
Assortment of Seafood’s with Riesling Cream Sauce
Roasted Chicken Breast, Red and Green Pepper and Saffron Sauce
Carved Top Round of Beef
Waffle Station
Chef’s Assorted Desserts
Assorted Rolls & Butter
Freshly Brewed Colombian Coffee
Brewed Decaffeinated Colombian Coffee
Freshly Brewed Iced Tea

$40.95 ++ Per Person
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Brunch Buffets

THE BRUNCH BUFFEET #3
(Minimum of 50 guests)

Vichyssoise
Tossed Green Leaf Salads
Tomatoes, Cucumbers, Onions, Cheese & Olives
Oriental vegetable Salad
Broccoli and Raisin Salad

Cheese Board
Fresh Sliced Fruit
Assorted Breakfast Danish
Breakfast Sausage, Bacon and Ham
Scrambled Eggs on English Muffins, Diced Tomatoes, Chives and Hollandaise Sauce
Pancakes with Blueberry Syrup
O’Brien Potatoes
Vegetable D’Jour
Cassoulet (Duck, Kielbasa and Country Ham with White Beans and Herbs)
Tortellini with White Clam Sauce
Mignonettes of Lamb with Pearl Onions, Mushrooms and Braised Celery
Carved by Chef Top Round of Beef with Au Jus

Waffle Station with Strawberries, Bananas and Whipped Cream
Assorted Pies, Cakes and Mousses
Fresh Bread and Rolls with Butter and Jam
Freshly Brewed Colombian Coffee
Brewed Decaffeinated Colombian Coffee
Freshly Brewed Iced Tea

$45.95 ++ Per Person




“Hospitality in the Heart of Horse Country.”

OCALA
Hilton Wedding Ceremony

Hold Your Wedding Ceremony at our Charming Outdoor Gazebo

Featuring a Horse Drawn Carriage with our Clydesdale “Buddy”
$450.00++

White Folding Chairs $2.50++ each

Hilton Ocala

“Romance in the Heart of Horse Country”
3600 SW 36" Avenue; Ocala, Florida 34474
sy (352) 873-6441




