
~  9  ~ 
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

The Seelbach Hilton Hotel
Louisville, Kentucky

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

~  Two-Course Luncheon  ~
All Lunch Selections Include 

Freshly Baked Rolls and Sweet Creamery Butter 
Plated Selection of Dessert and Iced Tea

Grilled Chicken Caesar Salad
Crisp Romaine Lettuce, Caesar Dressing, Parmesan Cheese 

Sour Dough Croutons

Sun-Nurtured Tomato and Buffalo Mozzarella Salad
Mesclun Greens, Cracked Black Pepper, Balsamic Vinaigrette, Herb Oil

Grilled N.Y. Strip Steak Sandwich
Horseradish Spread, Romaine Lettuce, Dijon Aioli, Baguette, Kettle™ Chips

California Turkey Club Wrap
Turkey Breast, Bacon, Avocado, Sprouts 

Herb Tortilla Shell, Boursin Cheese Spread

Grilled Chicken Cobb Salad
Fingerling Potatoes, Hard Boiled Egg, Spinach 

Honey Mustard Dressing, Cherry Tomatoes

Shaved Country Ham, Artichoke Salad
Cantaloupe, Basil, Cocktail Onion, Toasted Pine Nuts



~  10  ~ 
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

The Seelbach Hilton Hotel
Louisville, Kentucky

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

~  THREE-COURSE LUNCHEON  ~
All Luncheon Selections IncludeSoup or Salad, Entree and Dessert 

Freshly Baked Rolls and Sweet Creamery Butter and Iced Tea

SOUP SELECTIONS

Sun-Ripened Roma Tomato 
& Beefsteak Bisque
Basil, Mozzarella Crisp

Midwest Harvested Corn Chowder
Chardonnay and Country Ham Cream

Potato, Chicken and Locally Harvested 
Shitake Mushroom Soup

Bacon, Roasted Apple

Cream of Broccoli Soup
Parmesan Crisp, Sun-Dried Tomato Crustini

SALAD SELECTIONS
Mesclun Field Greens including 
Locally Harvested Baby Greens

Pecan Brittle, Cranberry Vinaigrette

Chopped Caesar Salad
Green Romaine Lettuce, Parmesan Cheese, 

Crouton, Caesar Dressing

Bibb Lettuce Salad
Spiced Pecans, Sliced Tomato, 

Bourbon Berry Vinaigrette

ENTREE SELECTIONS

Roasted Chicken and Penne Pasta
Shitake Mushrooms, Spinach, Garlic Basil Sauce

Grilled Breast of Chicken
Braised Beet Greens in Lemon Broth, 

Primavera Polenta, Fiery Tomato Sauce

Kentucky Saltimbocca
Stuffed with Country Ham and Sage, 

Lemon Caper Sauce 
Oven Roasted New Potatoes, 

Garlic and Olive Oil

Onion and Apple Stuffed Pork Chop
Bourbon Glaze, Garlic Mashed Potatoes, 

Petite Vegetables

Pan Roasted Salmon Filet
Mango Chutney, Three Blend Wild Rice,  

French Green Beans

8oz. New York Strip 
with Onion Ring Garnish

Garlic Mashed Potatoes, Petite Vegetables


