
YOUR DAY YOUR WAY



HILTON MILWAUKEE CITY CENTER 
WEDDING PACKAGES

The Platinum Package
Up to Six Hours of Hosted Beverage Service

(“Call” Brand Liquor, Domestic & Imported Bottled Beer, House Wine, Soft Drinks)

Six Butler Passed Hors D’oeuvres Served for One Hour - Two From Each Category

Butler Passed Champagne During the Cocktail Hour

Champagne Toast with Dinner Service

Wine Service Throughout Dinner Service

Selection of Soup, Salad and Entree

Selection of Two Late Night Snacks

The Ultimate Package
Up to Six Hours of Hosted Beverage Service

(“House” Brand Liquor, Domestic Draft Beer, House Wine, Soft Drinks)

Cash Bottled Import and Craft Beer

Three Butler Passed Hors D’oeuvres Served for One Hour - One From Each Category

Selection of Two Displayed Hors D’oeuvres Served for One Hour

Champagne Toast with Dinner Service

Selection of Soup, Salad and Entree

The Royal Package
One Hour of Hosted “House” Bar Service During Cocktail Hour

(“House” Brand Liquor, Domestic Draft Beer, House Wine, Soft Drinks)

Up to Five Hours of Hosted Domestic Draft Beer, House Wine and Soft Drinks

Cash “House” Liquor, Cash Bottled Import and Craft Beer

Selection of Two Displayed Hors D’oeuvres Served for One Hour

Champagne Toast with Dinner Service

Selection of Soup OR Salad, and Entree

The Event Package
Up to Six Hours of Hosted Domestic Draft Beer, House Wine and Soft Drinks

Cash “House” Liquor, Cash Bottled Import and Craft Beer

Selection of Two Displayed Hors D’oeuvres Served for One Hour

Selection of Soup OR Salad, and Entree

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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PASSED HORS D‘OEUVRES

Love 
fee  per  piece

– cold –
Fresh Caprese Skewer

Roasted Garlic Hummus and Marinated Tomato Crostini

Prosciutto Wrapped Grilled Asparagus, Balsamic Cream

…………………

– hot –
Parmesan Artichoke Beignets

Feta and Spinach in Phyllo

Ginger Chicken Meat Balls

Honor  
fee  per  piece

– cold –
Fire Salt Tuna Tartare Sesame Cup

Blackened Prawn with Key Lime Glaze

Grilled Pineapple, Strawberry Gastrique, Black Pepper Goat Cheese

…………………

– hot –
Pepper Bacon Wrapped Scallop

Smoked Chicken and Pistachio Purse

Chimichurri Beef Satay

Mini Wisconsin Cheese and Sausage Tart

Cherish 
fee  per  piece

– cold –

Seared Scallop, Pineapple Relish on Endive

Tenderloin, Cornichon, Boursin Roulade

Lemon Pepper Shrimp & Avocado Shooter

Sambal Tuna Cone 

Smoked Salmon & Spicy Pecan Roll

…………………

– hot –

Sesame Chicken Cigar

Lobster-Truffle Risotto Tart

Blue Crab Griddlecakes, Chipotle Remoulade, Tomatillo Salsa

Beef Tenderloin and Whole Grain Mustard Slider

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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HORS D‘OEUVRES DISPLAYS

Fresh Vegetable  Crudite
Assortment of Vegetables, Hummus and Spinach Dips

Domestic  Cheese  Display
Variety of Artisan Cheeses and Crackers

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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SPECIALTY DISPLAYED HORS D’OEUVRES 
(NOT INCLUDED IN ANY PACKAGE)

Seasonal Fruit  and Berry Display
Assorted Fresh Sliced Fruits and Berries

Antipasto Display
Fresh Mozzarella, Grilled Vegetables, Olives, Italian Meats and Cheeses

Iced  Seafood Display
Lemon Pepper and Cajun Jumbo Shrimp, Scallop and Crab Ceviche, Pepper Smoke Salmon Salad with 

Assorted Toast Points and Condiments 

Sushi  and Sashimi  Station
California Rolls, Spicy Tuna Rolls, Sliced Salmon Sashimi, Ebi Sashimi

Served with Traditional Accompaniments



DINNER ENTREES

Soup  (Select  One)

Tuscan Roasted Tomato and Garlic Emulsion, Chive Cream

Charred Corn-Poblano Chowder with Smoked Bacon

Creamy Vidallia Onion & Roasted Eggplant with Parmesan

Smoked Chicken Minestrone

Salad (Select  One)

Spinach, Frisee, Arugula, Mixed Berries, Spiced Pecans, Bermuda Onion

Feta Champagne Citrus Vinaigrette

Baby Iceberg, Blue Cheese, Smoked Bacon, Tri-Colored Tomato Salsa

Creamy Avocado-Scallion Dressing

Chopped Romaine Hearts, Shaved Romano and Asiago, Roasted Garlic and Herb Crouton

Traditional Caesar Dressing

Radicchio, Mixed Greens, Flower Confetti, Edamame, 

Fresh Mozzarella, Sundried & Yellow Tomatoes

Red Wine and Basil Vinaigrette

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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DINNER ENTREES

Grilled Cajun Sirloin Steak with Cilantro Cream Reduction, 
Grilled Asparagus  and Roma Tomato Parmesan,  Red Pepper  Chimichurri , 

Yukon Gold Lyonnaise  Potatoes
Event | Royal | Ultimate | Platinum

…………………………………………………………

Garlic  Roasted Filet  with Wild Mushroom and Caramelized  Shallot Ragout, 
Wisconsin Smoked Cheddar Smashed Red Potatoes ,  Honey Glazed Carrots , 

Sesame Walnuts ,  Port Wine Veal Demi Glace
Event | Royal | Ultimate | Platinum

…………………………………………………………

Tasso  Seared Hanger Steak with Walla Walla Onion Compote,  Wilted Scallion 
and Arugula Salad,  Roasted Yellow Pepper ,  Tomato-Artichoke Colcannon

Event | Royal | Ultimate | Platinum

…………………………………………………………

Pepper Crusted Pork Loin with Tarragon,  Parmesan Spaetzle , 
Tri-Colored Tomato Salsa ,  Fresh Cut Corn,  Asparagus ,  Mustard Pan Jus

Event | Royal | Ultimate | Platinum

Parmesan and Dijon Crusted Chicken Breast ,  Oven-Dried  Tomato Marmalade, 
Haricot Verts ,  Saffron and White Wine Cream,  Roasted Red Pepper  Risotto

Event | Royal | Ultimate | Platinum

…………………………………………………………

Sundried  Tomato and Mozzarella Stuffed Chicken Breast , 
Herb Potato Croquette,  Roasted Garlic  and Basil  Cream Sauce, 

Grilled Batonnet Carrots  and Zucchini
Event | Royal | Ultimate | Platinum

…………………………………………………………

Lemon Chicken Scaloppine with Grilled Artichoke Hearts , 
Mango-Caper Relish,  Spring Blend Wild Rice  Pilaf ,  Sauce Fine Herbs , 

Golden Beets ,  Roasted Red Pepper  and Scallions
Event | Royal | Ultimate | Platinum

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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DINNER ENTREES

Citrus  and Herb Smoked Wild Salmon,  Mediterranean Orzo, 
Toasted Almonds ,  Roasted Artichoke Salsa ,  Yellow Pepper  Coulis

Event | Royal | Ultimate | Platinum

…………………………………………………………

Pacific  Halibut with Tarragon-Mustard Cream,  Warm Fingerling Potato Salad, 
Haricot Verts  with  Roasted Tomato Compote

Event | Royal | Ultimate | Platinum

…………………………………………………………

Grilled Jumbo Shrimp,  Cilantro-Lime Honey Glaze,  Bell  Pepper  Wedge, 
Grilled Corn,  Roasted Poblano and Purple  Potato Hash with 

Pepper  Smoked Bacon,  Tomatillo Coulis
Event | Royal | Ultimate | Platinum

Vegetarian

Toasted Quinoa Stuffed Eggplant,  Grilled Asparagus , 
Charred Tomato and Saffron Coulis ,  Grilled Scallion and Mushroom Salsa

Event | Royal | Ultimate | Platinum

…………………………………………………………

Flash Fried  Garam Masala Spiced  Tofu,  Coconut Curry,  Minted Basmati , 
Oyster  Mushrooms,  Bell  Pepper  Mélange

Event | Royal | Ultimate | Platinum

…………………………………………………………

Wild Soubise  Rice  Arancini ,  Truffled Asparagus  and Citrus  Slaw,  Rosemary 
and Cracked Pepper  Toasted Almonds ,  Yellow Pepper  and Cardamom Puree

Event | Royal | Ultimate | Platinum

We Are Happy to Accommodate Special Meal Requests.  

Please Discuss Special Meal Requests with Your Catering Events Manager.  

Special Meal Requests Includes Vegetarian, Vegan, Gluten Free, and All Allergies.  

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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Popcorn Station
Popcorn

Serves 50

Chips  and Dips
Assorted Chips, Guacamole, Salsa, Black Bean Dip and French Onion Dip

Serves 50

Sandwich Board
Assorted Silver Dollar Deli Sliders

Serves 50

Crudite  & Hummus Display
Veggie Sticks, Cheese Sticks, Olives, Pita, Hummus Spread

Serves 50

Pub Station
Selection of Beer-Battered Cheese and Buffalo Wings, Chipotle Ranch Dressing

Serves 50

Wing Station
Mild, Asian and BBQ Chicken Wings, Celery, Ranch and Bleu Cheese Dressings

Serves 50

Grilled Cheese
Assorted Breads and Cheeses, Tomato Soup Dipper

Serves 50

Fresh Pizza
Up to 3 Toppings per Pie

16” Pie

Chips ,  Pretzels ,  or  Gardettos
Basket

Coffee
Regular or Decaf 

Gallon

LATE NIGHT MENU

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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BEVERAGE SERVICE

Upgrades
To Call Brands: Royal Ultimate  Platinum

To Premium Brands: Royal Ultimate  Platinum

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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Wine Selection

House
Merlot, Sycamore Lane

Cabernet Sauvignon, Sycamore Lane

Chardonnay, Sycamore Lane

Pinot Grigio, Sycamore Lane

White Zinfandel, Sycamore Lane

Upgrade  
Cabernet Sauvignon, Rodney Strong

Pinot Noir, Hahn

Chardonnay, Kendall Jackson

Sauvignon Blanc, Kendall Jackson

Riesling, Houge

Beer

Domestic  Selection (Draft)

Miller Lite

Miller Genuine Draft

Import and Craft Selection (Bottled) 
Heineken

New Castle Brown Ale

Samuel Adams Lager

Spotted Cow

House Bar 
Vodka

Gin

Rum

Brandy

Whiskey

Scotch

Bourbon

Tequila 

Call Bar 
Smirnoff Vodka

Beefeater Gin

Bacardi Rum

E&J Brandy

Seagram’s 7 Whiskey

Dewars Scotch

Jim Beam Bourbon Whiskey

Jose Cuervo Tequila 

Captain Morgan Spiced Rum

Southern Comfort Liqueur

Premium Bar 
Ketel One Vodka

Tanqueray Gin

Bacardi Rum

Korbel Brandy

Dewars Scotch

Maker’s Mark Bourbon 

Jose Cuervo Tequila

Jack Daniel’s Whiskey

Captain Morgan Spiced Rum

Southern Comfort Liqueur

 

Liquor 
Only One Set  of  Liquors  per  Bar Package)



WELCOME!

Your Weekend…
We have four restaurants in the downtown Milwaukee area with private dining rooms to accommodate rehearsal 

dinners from 10 to 60 people. Please let us know if you are looking for a memorable location to host your 

rehearsal dinner! Milwaukee ChopHouse, Mason Street Grill, Kil@wat and Miller Time Pub and Grill are all 

top-rated restaurants in Milwaukee.

We want to help make your wedding a memorable experience for you and your guests; please let us know if we 

can help customize any part of your weekend.

Your Contract…
A non-refundable deposit is due with the signed contract. If you cancel your event, an additional cancellation 

penalty will apply.

All ballrooms have minimum food and beverage requirements. If the minimum is not met, you will be charged the 

difference as a room rental fee. This minimum does not include cash bar sales, audio visual, tax, or gratuity.

A final count is required five business days prior to the event. This is firm and not subject to reduction.

The hotel will be prepared to serve up to two percent over the guarantee.

Full final payment is due three business days prior to your event. This must be in the form of cash, cashier’s check, 

or money order.

Your Event…
A 22% service charge, which is subject to tax, is added to all food, beverage, and audio visual. Current sales tax 

is 6.1%, which will be added to all food and beverage purchases. 5.6% sales tax is added to audio visual.

Menu prices are subject to change without notice. Firm food prices can be guaranteed forty-five days prior to your 

event. Wedding arrangements must be made 30 days prior. With the exception of the Wedding Cake, which must 

be provided by a licensed baker, the hotel prohibits serving any food or beverage not purchased by the hotel.

If two entrees are selected, a per person fee will be added to the price of the package. Three selections will 

increase the price per guest. We do not recommend more than two selections. This does not include 

special dietary meals such as vegetarian, vegan or allergy related meals.

If more than one entrée is selected, you must provide the breakdown of the entrées at the time of the final 

guarantee, as well as individual place cards indicating entrée choice.

The hotel is not responsible for any lost, missing, or stolen items. It will be your responsibility to remove all items 

brought into the hotel at the conclusion of the event.

Thank you for allowing us the opportunity to serve you!

A 22% service charge and 6.1% sales tax will be applied to the quoted charges. Price subject to change without notice. 
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