The Seelbach Hilton Hotel
Louisville, Kentucky

Home of The Oakroom — Kentucky's Only AAA 5 Diamond Restaurant
Fall and Winter 2009 - 2010 Catering Menu

~ LUNCHEON BUFFETS ~

Luncheon Buffets Require a Minimum of 50 Guests
Price is Based on One-Hour Buffet and Includes Brewed Iced Tea

THE TUSCANY

Traditional Caesar Salad
Layered Tomato and Mozzarella Platter,

Balsamic Vinaigrette

Vegetable Minestrone
Lemon Caper Chicken Served with Almond Orzo
Penne Pasta Served with Marinara
9 Alfredo Sauce
Roasted Vegetables Marinated
with Olive Oil and Oregano

Assortment of Miniature Italian Pastries
Basket of Bread with Sweet Creamery Butter

THE DERBY

Country Style Potato Salad, Cole Slaw

Fresh Garden Salad
Vinaigrette and Ranch Dressings

BBQ Pulled Pork
Fried Chicken
Beef Short Ribs Simmered in Spicy BBQ Sauce

Fried Potatoes with Onions and Green Peppers
Corn on the Cob

Light Buttermilk Biscuits and Cornbread Muffins
Honey and Sweet Creamery Butter

Famous Seelbach Cookies
and Southern Peach Cobbler

SOUTH OF THE BORDER

Tortilla Chips and Salsa
Corn Salad with Lime and Cilantro
Spicy Tortilla Soup
Stuffed Jalapenos
Refried Beans Topped with Cheddar Cheese
Spanish Rice

Fayita and Taco Station
Seasoned Ground Beef and Spicy Chicken Strips
Shredded Lettuce, Colby Cheese, Diced Onions
Diced Tomatoes, Lime Wedges, Sour Cream,
Guacamole

Flour and Corn Tortillas
Sopaipillas, Honey Flan

All Menus Subject to Availability of Product | Menus Are Designed for the Appropriate Seasonality of Products
Menus Prices Are Subject to 21% Service Charge & Applicable Sales Tax | All Foods Are to Be Consumed in House
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~ LUNCHEON BUFFETS ~

CONTINUED

Luncheon Buffets Require a Minimum of 50 Guests
Price is Based on One-Hour Buffet and Includes Brewed Iced Tea

THE DELI BUFFET

Garden Salad Bar
Mixed Field Greens, Cherry Tomatoes,
European Cucumber, Black Olives, Croutons,
Shredded Cheddar Cheese, Bacon
Herb Vinaigrette, Ranch Dressing

Pasta Salad and Three Bean Salad

Selections of Fine Boarshead® Deli Meats
Sliced Turkey, Roast Beef, Salami
(& Honey Cured Ham
Domestic Cheese, Tomatoes, Lettuce, Red Onions

Selection of Sandwich Breads and Rolls
Appropriate Garnish and Condiments

Kettle™ Chips
Seelbach Cookies and Fudge Brownies

THE EXECUTIVE SALAD BUFFET

Garden Salad Bar
Mixed Field Greens, Cherry Tomatoes,
European Cucumber, Black Olives, Croutons,
Shredded Cheddar Cheese, Bacon,
Bleu Cheese, Hard Boiled Eggs, Toasted Walnuts,
Herb Vinaigrette, Ranch Dressing,
Bleu Cheese Dressing

Potato Salad and Three Bean Salad,
Seasonal Fruit Salad

Tuna Salad, Chicken Salad, Rock Shrimp Salad
Selection of Sandwich Bread, Pita Bread and Rolls
Seelbach Cookies and Lemon Bars

THE SEELBACH SANDWICH
BUFFET

Chef’s Soup of the Day

Garden Salad Bar
Mixed Field Greens, Cherry Tomatoes,
Sliced Cucumber, Black Olives
Golden Croutons, Shredded Cheddar Cheese,
Bacon Bits
Vinaigrette and Ranch Dressing

Kettle™ Chips, Pasta Salad and Sliced Fresh Fruit

An Assortment of Pre-Made Sandwiches to Include. ..
(Choice of Three)

Cucumber, Alfalfa Sprouts, Spinach
9 Roasted Red Pepper Wrap
Crusty Baguette with Bacon, Turkey,
Lettuce and Tomato
Thinly Sliced Roast Beef with Basil Horseradish
Spread on a French Loaf
Smoked Ham with Provolone Cheese and Spinach
in a Garlic Wrap

Cream Cheese Bars, Lemon Pound Cake
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All Menus Subject to Availability of Product | Menus Are Designed for the Appropriate Seasonality of Products
Menus Prices Are Subject to 21% Service Charge & Applicable Sales Tax | All Foods Are to Be Consumed in House



