
HILTON OCALA

EVENT  
MENUS 

We strive to provide ingredients that are fresh local, 

sustainable and even home grown in our Chef's Garden. 



GRILL MASTER & SMOKER BUFFETS

HILTONOCALA.COM

THE ALL AMERICAN 

Apple Cole Slaw 

Southern Potato Salad 

Grilled Angus Hamburgers & Kosher Hot Dogs 

Aged Cheddar & Swiss Cheese 

Fresh Assorted Rolls & Condiments 

Apple Pie 

 

THE HORSEMAN 

Hickory Smoked BBQ Pulled Pork 

Grilled Chicken Breast 

Aged Cheddar & Swiss Cheese 

Fresh Assorted Rolls & Condiments 

Double Chocolate Brownies 

 

HOME-STYLE COUNTRY BUFFET 

Hickory Smoked Beef Brisket 

Tennessee Barbecue Rub Pork Ribs 

Sweet Corn on the Cob 

Pork Belly Baked Beans & Garlic Roasted Red Potatoes 

Granny’s Apple Cobbler   

 

THE THOROUGHBRED  

Tossed Greens Salad 

Hickory Smoked Natural Chicken   

Herb Crusted Salmon   

Pesto Basil Pilaf Rice & Grilled Squashes 

Warm Bread Pudding 

 PRICES INCLUDE:  ICE TEA & WATER, DISPOSABLE DINING AND SERVICE WARE 

++Above prices do not include 23% taxable service charge or 7% sales tax. All prices are subject to change. 
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MINIMUM OF 20 FOR THE BUFFET SELECTIONS BELOW | INCLUDE 30 MINUTE REFRESH



Notes:

2 HILTONOCALA.COM


