
 



Breakfast - Buffet Breakfasts 

Breakfast Buffets 
One Hour Service 
Maxium of 25 guests 
All Breakfast Buffets include Coffee and Tea Selections 
Orange and Grapefruit Juices

Sunrise on the Beach

Breakfast Burritos

Stuffed Croissant Sandwiches

The Surfside Breakfast

Breakfast Pastries

Sliced Seasonal Fruit and Berries 
Assorted Pastries to include Warm Muffins and Croissants 
with Preserves and Butter
$19.00 Per Person 

Sausage or Vegetable Burritos served with Sour Cream 
and Salsa
$4.50  

Stuffed Ham, Egg and Swiss Cheese Croissants
$4.50  

Sliced Seasonal Fruit and Berries 
Assorted Yogurts 
Assorted Cold Cereals 
Whole and Skim Milk 
Fluffy Scrambled Eggs 
Bacon and Sausage 
Breakfast Potatoes
$27.00 Per Person 

Assortment of Breakfast Pastries 
$1.50  

Healthy Continental

Gulf Sea Breeze

Whole, Skim and 2% Milk 
Make your own Fruit Yogurt Parfaits 
Fresh Fruit, Berries, Bananas, Apples, Dried Fruit, Nuts and 
Granola  
Fat Free and Low Fat Yogurts 
Assorted Cereals 
Breakfast and Energy Bars
$20.00 Per Person 

Assorted Pastries to include Muffins and Croissants 
Fluffy Scrambled Eggs 
Crispy Bacon and Sausage 
Breakfast Potatoes 
White and Wheat Bread with Preserves and Butter
$25.00 Per Person 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Breakfast - Plated Breakfast 

All Breakfasts include Coffee and Tea Selections 
Chilled Juice and Pastries 

A one time server fee of $75.00 will be added per event

All American Breakfast

French Toast

Freshly Scrambled Eggs with your Choice of Apple Smoked 
Bacon, Country Style Sausage or Canadian Bacon. Crispy 
Breakfast Potatoes and Fresh Fruit
$22.00 Per Person 

Thick Slices of Toast served with Maple Syrup and Crispy 
Breakfast Potatoes with your choice of Crisp Bacon, Country 
Style Sausage or Canadian Ham
$20.50 Per Person 

Traditional Eggs Benedict

Soft Poached Eggs on a Toasted English Muffins with 
Canadian Bacon and Fresh Hollandaise Sauce. Served with 
Crispy Breakfast Potatoes and Fresh Fruit
$24.00 Per Person 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Breaks - A La Carte 

Freshly Brewed Regular Coffee

Fruit Smoothies

Assorted Muffins

Assorted Bagels

Breakfast Breads

Coffee Cakes

Bars

Coffee, Decaffeinated Coffee, Assorted Herbal Teas or Hot 
Chocolate
$48.00 Per Gallon 

Strawberry, Banana or Blueberry
$3.95 Each 

Blueberry, Banana Nut, Lemon Poppy Seed, Corn and Bran
$32.00 Per Dozen 

To include: Plain, Raisin and Everything 
Regular and Flavored Cream Cheese
$32.00 Per Dozen 

Banana, Lemon Poppy Seed and Zuchini 
Cream Cheese and Whipped Butter
$32.00 Per Dozen 

Dutch Apple, Peach-Berry and Cherry-Cheese
$32.00 Per Dozen 

Granola Bars, Cereal Bars or Power Bars
$36.00 Per Dozen 

Soft Drinks and Waters

Lemonde, Fruit Punch or Iced Tea 

Orange or Grapefruit Juice

High Energy Drinks

Assorted Cookies

Dessert Bars

Chips

Chips and Salsa

Jumbo Pretzels

Coke, Diet Coke and Sprite, Sparkling and Mineral Waters
$3.50 Per Drink 

$36.00 Per Gallon 

$42.00 Per Gallon 

Red Bull or Monster
$5.25 Per Bottle 

Chocolate Chip, Oatmeal, White Chocolate, Macadamia Nut, 
M&M and Peanut Butter
$32.00 Per Dozen 

Mocha Java, Lemon and Pecan Bars
$32.00 Per Dozen 

Mrs Vicks Kettle Chips 
Assorted Plain, Salt, Oil and Vinegar
$32.00 Per Dozen 

Nacho Corn Chips served with our Salsa
$3.50 Per Person 

Jumbo Soft Pretzels served with Spicy Mustard 
Cinnamon and Sugar Pretzels 
$36.00 Per Dozen 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Breaks - All Day Meeting Packages and Amenities 

All Day Meeting Packages and Amenities 

Enhance your meeting at Hilton Clearwater Beach. we have our meeting package amenity that will upgrade your meeting to 
create the perfect business professional and learnering environment for your attendees. 

All Day Refreshment Break

All Day Refreshment Break Package I

Morning Service 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee and Teas 
Whole Fresh Fruits 
Assortment of Granola Bars 
Chef's Choice of Morning Sweets 

Afternoon Service 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee and Teas 

Whole Fresh Fruit 
Individual Bags of Chips, Pretzels and Snacks 
Chef's Choice of Afternoon Sweets
$22.00 Per Person 

Orange and Grapefruit Juice 
Sliced Fresh Fruit and Berries 
Assorted Pastries include Warm Muffins and Croissants with 
Preserves and Butter 
Freshly Baked Egg, Ham and Swiss Croissants 
Cereals and Granola with Whole and 2% Milk 
Brewed Coffee, Decaffeinated Coffee and Tea 

Mid-Morning Refresh 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee and Tea 
Choose Two of the Following: 
Whole Fresh Fruit, Granola Bars, Fruit Yogurts, Assorted 
Breakfast Breads 

Mid-Afternoon Refresh 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee, and Tea 
Choose Two of the Following: 
Assorted Bags of Chips, Popcorn and Pretzels 
Assorted Cookies, Whole Fruit 
Vegetable Crudite
$40.00 Per Person 

All Day Refreshment Break Package II

VIP Meeting Room Amenity

Orange and Grapefruit Juice 
Sliced Fresh Fruit and Berries 
Assorted Pastries include Warm Muffins and Croissants with 
Preserves and Butter 
Brewed Coffee, Decaffeinated Coffee and Tea 

Mid-Morning Refresh 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee, and Tea  
Fresh Seasonal Fruit Display 

Served Lunch: 
Griled Cajun Spiced Chicken on Toasted Ciabatta 
Served Open Face with Broiled Peppers, Zucchini, Portobello 
Mushrooms, Yello Aioli 
Tangy Cole Slaw 
-or- 
Cashew Chicken and Wedge Baby Iceberg 
Tender White Meat with Golden Raisins, Dried Cranberries 
and Cherries, Cashew Nuts 
Blue Cheese Vinaigrette 
All entrees include Chefs Selection of Dessert and Iced Tea 

Mid-Afternoon Refresh 
Soft Drinks and Waters 
Brewed Coffee, Decaffeinated Coffee and Tea  
Chips and Salsa 
Chefs Choice of Afternoon Sweets 
$58.00 Per Person 

81/2 x11 Pads of Paper with Upgraded Hilton Logo Silver 
Pens 
Upgraded glasses with Coasters and Covers 
Glass Candy Dishes with Mints and/or Hard Candies 
Silver Kleenex Holders with Kleenex 
Bottled Water at each Setting
$8.00 Per Person 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Buffet Lunches - Lunch Buffets 

Boars Head Sandwich Board

Sandpiper Cookout

Corned Beef, Roast Beef, Mesquite Smoked Turkey, Black 
Forest Ham, Pastrami 
Selection of American and Swiss Cheeses 
Creamy Cole Slaw, Mustard Potato Salad 
Tossed Salad and Assorted Dressings 
Relish Tray, Pickles, Lettuce, Tomato 
Assortmentof Breads 
Mayonnaise, Deli Mustard and Horseradish Sauce 
Cheese Cake and Chocolate Cake
$32.00 Per Person 

Market Field Greens with Assorted Toppings and Dressings 
Tomatoes, Cucumbers and Artichoke with Red Onion Salad 
Old Fashion Macaroni Salad 

Grilled Barbecue Chicken 
Grilled Burgers and Hot Dogs 
Buns and all of the Fixins 
Sliced Assorted Swiss and American Cheese  
Baked Bean Confetti 
Mrs Vicks Chips 
Chefs Selection of Cakes 
$38.00 Per Person 

South of the Boarder

Tropical Fruit Salad with Honey Lime Poppy Seed Dressing 
Black Bean, Roasted Corn, Peppers and Cilantro Salad 
Seven Layered Dip served with Corn Chips 

Spicy Ground Beef Tacos 
Chicken and Beef Fajitas with Flour Tortilla and 
Accompaniments 
Spanish Rice and Seasonal Vegetables  

Mango Cheesecake 
$36.00 Per Person 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Boxed Lunches - Box Lunch 

Each Selection Includes a Selection of Fresh Fruit in a Bowl, Bag of Chips 
Mustard and Mayonnaise, House Baked Cookies. 
We are pleased to Provide your Choice of Beverage at An Additional Charge 

Chow Chow Chicken

Very Veggie

Cashew Chicken Salad Wrap 
Tender White Meat with Raisins 
Dried Cranberries, Cashew Nuts 
Apple and Carrot Slaw
$20.00 Per Box 

Marianted Grilled Zucchini, Squash, Red Peppers, Portobello 
Mushrooms, Red Onions 
Boursin Cheese on Multi Grain Bread 
Pasta Salad
$20.00 Per Box 

New York's Hero

Steak Out

Soft Drinks and Waters

Featuring Boar's Head  
Genoa Salami, Smoked Turkey, Black Forest Ham, Lettuce, 
tomato, Muenster Cheese and Sprouts 
Served on a Hoagie Roll 
Cole Slaw
$20.00 Per Box 

Cajun Spiced Roast Beef with Chipotle Mayonnaise on a 
Baguette 
Shredded Lettuce, Oven-Dried Tomato Relish 
Marinated Vegetable Salad
$20.00 Per Box 

Coke, Diet Coke and Sprite, Sparkling and Mineral Waters
$3.50 Per Drink 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Lunch 

Plated Luncheons include Dessert and Assorted Rolls

Salads

Desserts

Please pick one: 

Traditional Caesar Salad 
Chopped romaine Lettuce, tomaotes 
Croutons and Parmesan Cheese 
Tradional Caesar Dressing 

Sun Coast Foliage Salad 
Florida Hand Picked Field Greens, Belguin Endive, Dried Figs, 
Hearts of Palm, Mandarin Orange Segments, Curly Cumbers 
and Carrots 
Sun-dried Berry Vinaigrette 

Spinach and Arugula Salad 
Baby Spinach and Arugula, Candired Pecans, Herb Croutons, 
Julienne Carrots, Cucumbers and Herb Crusted Goast 
Cheese

Please pick one: 

Carrot Cake 
A Old Fashion recipe which is Fruity and Moist 

Apple Pie 
Fresh, Crisp Apples with Crunchy Granola Crumbs with 
Vanilla Cream 

Bourbon Street Pecan Pie 
Toasted Pecan Halves with Kentucky Bourbon  
Caramel Sauce  

Floribbean Chicken

Citrus Herb Roasted Chicken

Herbed Brushed Fresh Salmon

Char-Grilled Medallion of Beef Tenderloin

Grilled Free Range Breast of Chicken 
Orange Coconut Glaze 
Chef's Selection of Rice
$32.00 Per Person 

Marinated Boneless Breast of Chicken 
Tuxedo Orzo Pasta with Artichokes, Young Spinach Leaves, 
Parmesan Crusted Tomato 
Basil Beurre Blanc
$30.00 Per Person 

Grilled and Served with Jasmine Rice, Vegetable Slaw and 
Fresh Mango Salsa
$34.00 Per Person 

Marinated with Herbs, Shallots and Garlic 
Smoked Bacon and Roasted Garlic Mashed Potatoes Chef's 
Selection of Seasonal Vegetables 
Forest Mushroom Sauce
$34.50 Per Person 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Audio Visual 

LCD Package

Screen Package

VHS/DVD Player Package

Mixer/Amplifliers

Players/Recorders

Event Support Equipment

Meeting Room LCD Projector 
Projector Cart/Stand 
Tripod Screen 
All Cabling and Extension Cords
$500.00 Per Day 

6', 7' or 8' Tripod Screen 
Projection Cart 
Power Cable and Power Strip
$75.00 Per Day 

32" LCD Flat Screen Monitor 
54" Display Cart 
All Cabling and Extension Cords
$275.00 Per Day 

4 Channel Mono Mixers $45.00 
12 Channel Stereo Mixer $150.00

VHS Player/Recorder $75.00 
DVD Player $75.00

Flipchart w/Markers $40.00 
Laser Pointer $30.00 
26"/52" Projector Cart $30.00 
Speaker Timer 445.00 
Poster Easel $10.00 
Press Multi Box $100.00 
Wireless Mousse $25.00 
Conference Speakerphone $100.00 
25' Extension Cord & Powers $15.00

Microphones

Screens

Video/Data Projector

Video/Data Monitors

Wired Microphones $40.00 
Wired Lavaliere $40.00 
PZM Microphone $50.00 
Wireless Microphone- Lavaliere $160.00 
Wireless Microphone- Handheld $160.00

5'-7' Tripod Screen $50.00 
10" Cradle Screen $125.00 

Professionally Dressed 
Fast Fold Screens and Drapes 
6'x8' Front Screen w/Dress Kit $140.00 
7.5'x10' Front Screen w/Dress Kit $165.00 
9'x12' Front Screen w/Dress Kit $175.00 
Black Drape $15.00(per running foot) 
Rear Screen available: please call for details

Meeting Room Projector $450.00 
Event Projector $1,000 
Premier Projector $1,500

27" Video Monitor (CRT) $120.00 
32" Video Monitor (CRT) $200.00 
15" Computer Monitor $60.00 
32" LCD Monitor $200.00 
42" Plasma Monitor $600.00

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Audio Visual - General Information 

Audio Visual Equipment

Beverage Service

Billing

Decorations

Signage

We are pleased to have Presentation Services as the audio 
visual provider for our customers. In order to ensure the 
availability of your equipment, please notify us of your 
requirements as early as possible. Cancellation of AV 
equipment must be received no later than 48 hours in 
advance to avoid charges. All audio visual charges are daily 
and subject to 21% service charge and 7% sales tax. Use of 
audio visual not provided by the hotel will result in a charge of 
21% of our list price. 

If alcoholic beverages are to served on the Resort premises 
(or elsewhere under the Resort's alcoholic beverage license) 
The Resort will require that beverages be dispensed only by 
Resort servers and bartenders. The Resorts's alcoholic 
beverage license requires the Resort to (1) request proper 
identification (photo ID) of any person of questionable age and 
refuse alcoholic beverage if the person is either under age or 
proper identification cannot be produced and (2) refuse 
alcoholic beverage service to any person who, in the Resort's 
judgement, appears intoxicated. The Hilton Clearwater Beach 
Resort as a license is responsible for the administration of 
sales and service of all alcoholic beverages in accordance 
with the Florida State Legislative Commission's regulation. It 
is a Florida State Law, therefore, that the Resort must supply 
all alcoholic beverages. 

Unless direct bill privileges are established, payment in full 
will be due 72 hours prior to the event. 

Fresh floral arrangements and special theme decorations 
may be ordered through the Catering Department. 
Decorations may not be affixed in any way to the walls, doors, 
ceilings or floors. Your Manager must approve any and all 
decorations to be used in conjunction with your functions. Your 
Manager must be notified and proper  
insurance obtained for all outside vendors used for your 
function. 

All signage must be professionally made and approved in 
advance by the Manager assigned to your account. The hotel 
reserves the right to repositon and/or remove signs at its sole 
discretion

Electrical Charges

Food

Function rooms

Guarantees

Special electrical needs can be arranges through our 
Engineering Department. Charges will be based on materials, 
labor and power drain. Special electrical requirements must 
be specified at least three (3) business days prior to your 
function. 

All food items must be supplied and prepared by the Resort. 
Menu prices cannot be confirmed more than sixty (60) days 
prior to the function due to the daily fluctuations of market 
pricing's. The Resort serves the right to make reasonable 
substitutions on the menu to meet increased market prices or 
commodity shortages. Resort policy does not allow any 
removal of food and beverage off premises during or at the 
conclusion of a catering function. 

Function rooms are held only between indicated on your 
confirmation. The resort assigns function rooms on the 
guaranteed number of attendees. Final confirmation of rooms 
can be made at the time the guarantee is given. All rooms are 
subject to change. Any group that requires a room setup that 
deviates from the agreed upon event order will be charge a 
$200.00 re-setup fee. 

It is a requirement that the Catering Office to be notified of the 
exact number of attendees by 9:00 am, three (3) business 
days prior to the event. The minimum number of guests will be 
considered a guarantee, and cannot be lowered for any 
reason. If the menu includes choice of entree', the guarantee 
is due five (5) business days prior to the event. You will be 
charged for the guarantee number, even if fewer guests 
attend. An increase on the guaranteed attendance will be 
accepted up to forty-eight (48)hours before function (72) hours 
on weekends). An increase of more than 5% above the 
guaranteed attendance within 48 hours of the event will result 
a 15% price increase for the additional guests. The Resort will 
set up to three percent (3%) over the final guarantee figure; 
however, food is prepared for the guarantee only. If the 
Catering office receives no guarantee by the deadline time, we 
will then consider your last indication of number of the 
attendees as the guarantee. 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 



Service Charge and Sales Tax

A customary service charge and applicable state sales tax 
(currently 21% and 7%, respectively) will be added to all food, 
beverage and meeting room rental charges. Florida law states 
that the service charge is subject to sales tax. 

Security

The Resort shall not assume responsibility for the damage or 
loss of any merchandise left in the Resort prior to following or 
during the function. Arrangements may be made for security of 
exhibits, merchandise or articles set up for display prior to the 
planed event. 

All food and beverage prices are subject to a 21% service charge and 7% state sales tax. All menus and prices 
are subject to change. Actual presentations of menu items may vary from photos. 


