
~ Refreshments ~ Coffee Service ~ Hors d’oeuvres

Meeting Room Service
Coffee Service: Offers a tea, decaf
 And coffee selection.
Per four hour sessions

Starbucks – Café Moulu
……………………………. 2.50 per person
Boyd’s Medallion
…………………………….1.50  per person
Assorted Soft Drinks

 by the can…...........................1.50
Three Inch Cookies……….…………8.25

Per Dozen
.

Huckleberry Muffins
Or Assorted Donuts……………… …….14.95

Full Service lounge and wine
offered on a hosted or no host
arrangement when requested.

Refreshments with Meal Service

Coffee Service ……………… - 1.00 per person

Assorted Drinks…….………. …………7.50
Choice of: iced tea, or lemonade
Or soft drinks – serves five per litre

Huckleberry Lemonade…….…... ……10.50
Per litre.

Assorted Juices………………………..10.50
– Serves five per litre

PARTY HORS D'OEUVRES
Tray size serves 20
Bruschetta…………………………………………45.00

Olive tapenade on a crostini with Feta cheese
Tortilla  Chips, Salsa,
Potato Chips, Dips…………………..………........38.00
Vegetable Tray and Dip…………………..….. …36.00
Fresh Fruit, Assorted Cheese and Crackers…....75.00
Chicken and Seafood Quesadillas……….………65.00
Stuffed Mushrooms………………..……………..43.00
Mini Stuffed Potatoes…………….………………38.00
Hot & Spicy Buffalo Wings……………………   36.00

Served with blue cheese and celery sticks.
Smoked Idaho Trout……………………………. 65.00
Peel and East Shrimp ……………………………56.00
Prawn Cocktail Platter…………………………..70.00

Fresh Oysters on the
Half Shell………..……..…..….. 68.00

German and Italian Sausage
Dippers…………....……………39.00

Brie, Roasted Garlic and
Tomatoes…………………………….…..58.00

Served with focaccia bread.
Pork and Seeds ………………. ………..45.00

Served with hot mustard
and sesame seeds.

Dim Sum……………………………..….65.00
A classic combination appetizer

 to offer barbecued pork, pot stickers with a
 sweet hot chili sauce and California rolls.
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BEACH BARBEQUE

1/3-Pound Deluxe Hamburger and Hot Dogs……………….12.95

Deluxe Chicken Breast Sandwich ………………………….. 12.95

Hill's Baby Back Ribs of Pork …….………………………... 23.50

B-B-Q Pork Spareribs ………………………………………. 19.95

1/2 Chicken ………………………………………………….. .19.95

Rib Steak…………………………………………………….. ..22.25

Salmon ………………………………………………………. ..23.25

Lake Side Combination ……………….……………………...24.95
Pork Ribs, quartered chicken, German sausage,

All above dinners will be served with a fresh green salad,
Assorted dressings, vegetable salad, corn on the cob, baked
beans, starch and bread.

See Refreshment Page for beverage selections.
Prices do not include a 15% suggested gratuity or tax.

A $150.00
catering fee will be charged for

set up requirements of outside events.

Hill’s Resort Inc, 4777 West Lakeshore Road,  Priest Lake, Idaho
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DINNER

BEEF
12-oz.  Prime Rib…...………………….……….... 21.95
10-oz.  Prime Rib……...…………………………. 19.95
10-oz.  Top Sirloin………...…………………….. .18.50
11-oz.  New York Steak……...…………………... 24.95
Petite Filet Mignon……………..……………….. .24.95
Teriyaki London Broil……………..…………......15.95
Beef Fajitas………………………………...…….. 16.25
Thai Beef  served over soba noodles……………. 14.95

POULTRY
Half Spring Chicken, Broiled…………..……...... 17.95
Cornish Game Hen……………………..………... 16.95

Stuffed with Wild Rice.
Roasted Rosemary Garlic Chicken………..…... ..17.95
Chicken Fajitas…………………………..………..16.25
Chicken Breast…………………………….….…...18.95

Served with Morel Mushrooms.
Santa Fe Chicken and Vegetable Kabob...……….18.25

SPECIALTY COMBINATIONS
Baby Back Ribs of Pork

Gorgonzola Tenderloin Medallion
Margarita Shrimp ~ Rosemary Garlic Chicken

Scampi Provencal
Select two ……………………..……….... ….26.95

PORK
Baby Back Ribs of Pork.. ………………..….…. ..23.50
Pork Spareribs ……………………………....……18.25

Served with Spaghetti and Homemade Sauce.
Pork Prime Rib……………………………………18.95

Served with apple shallot sauce.

SEAFOOD
Salmon………………………………….……...… .23.95

With Huckleberry Buerre Blanc.
Stuffed Idaho Trout …………………………..... .19.50
Prawns Abruzzo ………………………………... .19.25

A clam and garlic sauce.
Margarita Shrimp.. …………………………….. .22.50

Served over rice.
Halibut ……………………………………….…... 23.95

Strawberry mint sauce.

PASTA
Seafood Fettuccini ………………………………...23.50

Shrimp, scallops, clams with an
 alfredo sauce

Spaghetti…………..………………………………. 15.25
Served with Homemade Sauce

 and Garlic Bread.
Lasagna ……………….……………………….... ..17.95
Vegetable Lasagna …………………………….. ...16.95

Basil pomadora sauce and garlic bread.

Chicken and Morel Mushroom Fettuccini ……. 19.95

Portobello stuffed Ravioli………………………..16.95
Basil pomodoro sauce and garlic bread

Pasta Primavera ……………………………….. .14.50
Served with Pesto and asiago cheese.

See Refreshment Page for beverage selections.
All dinners are served with a fresh green salad, starch, fresh vegetable and roll.

**A preorder is requested on groups of 15 or more with multiple
entrees.

 Vegetarian and special dietary request do not apply as a limited entrée selections.
15-25 people - 4 entrees. ~~~~ 25-30 people - 3 entrees.

30 -60 people- 2 entrees. ~~~~~ 60 people and over - 1 entrée.
See convention recommendations page.

Hill’s Resort Inc. 4777 W. Lakeshore Road Priest Lake, Idaho
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LUNCH AND DINNER BUFFETS

LUNCH
Soup and Salads………………..10.75
Homemade soup, green salad, pasta salad,
vegetable salad, with a variety of
accompaniments, served with a roll.

Pasta and Sauce ………………..12.95
Homemade spaghetti with meat sauce,
Linguine with clam sauce, green salad,
 assorted dressings  and garlic bread.

Cedar Plank Salmon……….......18.50
Fresh salmon oven roasted on a cedar plank,
clam linguini, green salad, relish tray and
garlic bread

Soup and Sandwich …………….12.75
Homemade soup, relish tray, condiments, sliced,
beef, ham, turkey, with assorted breads and
cheeses.

Soup, Salad and Sandwich...........15.50
Homemade soup, fresh green salad,
 relish tray, condiments,  sliced beef,  ham
 and turkey, assorted breads and cheeses.

Mexican Specialty ………….…. .14.95
Cheese enchiladas, flour and corn tortillas,
shredded beef  and chicken, black beans,
 cheese, onions, tomatoes, lettuce, guacamole,
sour cream and salsa.

See Refreshment selection for beverage choices
Minimum of 20 people is required for lunch buffet selection.

DINNER
Seafood ………………………… .26.75
Mesquite grilled Salmon, seafood Newberg
steamed clams, fresh green salad with  assorted
dressings, , clam chowder rice pilaf, fresh
steamed vegetables and Sourdough rolls.

Home Touch ………………… …18.95
Roasted rosemary and garlic chicken,
homemade Spaghetti, fresh steamed
vegetables, fresh vegetable salad,
green salad with assorted dressings
 and garlic bread.

Slow Roasted Turkey………….. .18.95
Fresh turkey, mashed potatoes, gravy, fresh
steamed vegetables, fresh green salad, fruit
salad, cranberry salad, relish tray and rolls.

Baron of Beef ………………… ...19.95
Baron of beef  au gratin, potatoes, green beans
and baked beans served with relish trays, fresh
green salad with assorted dressings, fruit salad,
and pasta salad with assorted breads.

Beef and Turkey …………… …..21.95
Baron of beef & fresh turkey, homemade gravy,
mashed potatoes, fresh vegetables, green salad
with  assorted dressings, cranberry salad and a
fresh tomato, onion & pepper salad, relish tray
and assorted breads.

See Refreshment selection for beverage choices
 Minimum of 35 people is required for dinner buffet selection.

See convention recommendations page.
 Hill’s Resort Inc. 4777 W. Lakeshore Road,  Priest Lake, Idaho
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BREAKFAST BUFFETS

George's Special ………………………….....10.75
Scrambled eggs with cream cheese & green onions,
served with hash browns,
bacon, sausage and assorted, muffins

Omelets …………………………………….. 10.50
Served with hash browns, muffins.
 (Select two).
~ Sausage, mushroom and cheese
~ Ham and cheese
~ Avocado, tomato and cheese

Sausage & Mushroom Soufflé………………11.25
Sausage, cheese, mushroom and
vegetable soufflé, served with hash browns,
 assorted muffin.

Huckleberry Hotcakes
With Bacon & Sausage ………….…………8.95

Huckleberry and Maple syrup.

Huckleberry Hotcakes,
Scrambled Eggs
Bacon & Sausage…… ……………………...9.95

Huckleberry and Maple syrup.

Huckleberry Coffee Cake, Fresh Fruit,
Assorted Cereals, Oatmeal & Yogurt……..8.95

Oatmeal, Cereal and Fresh Fruit.……........6.25

Assorted Muffins……………………............4.75

All breakfast items include assorted juices,
coffee, decaf, tea or milk.

See convention recommendations page.

*Minimum of 15 people for buffet service on the above selections.
Hill’s Resort Inc. 4777 W. Lakeshore Road, Priest Lake, Idaho
www.hillsresort.com (208)443-2551 * Fax: (208)443-2363
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LUNCH

Barbecue Beef Sandwich……………………….....9.50
Served with green salad and French Fries.

Beef Stew in a Bread Bowl ……………………. ...9.95
Delightful on a chilly day.

Linguini with Homemade Clam
Alfredo  Sauce ………………... ………………….8.95

Served with green salad and garlic bread.

Homemade Chili in a Bread Bowl …………….....8.95

Lasagna …………………………………………. 10.25
Served with garlic bread and a green salad.

Taco Grande …………………………………. ....10.95
Taco salad shell with your choice
of beef or chicken topped with lettuce,
 cheese & tomato.
 Served with salsa and sour cream.

Southwest Chicken Wrap …………………….. ...9.50
Cajun Chicken, roasted red peppers,
cheddar cheese, and bacon tossed  with
field greens in  chipotle aioli dressing.

Grilled Chicken on a French Roll …...…….……….. .8.95
Served with avocado aioli, sautéed onions,
mushrooms and a green salad.

Reuben Sandwich ……………………………………..9.50
Served with French fries.

Roasted Basil and Garlic Chicken …………………. 10.25
Served with potato salad and a roll.

Grilled Chicken Dijon Salad…………………………12.95
Served with Dijon vinaigrette dressing,
 homemade salsa and a roll.

Steak and Blue Cheese Wrap………………………….9.50
Garlic grilled steak, tomato, roasted peppers,
cheddar cheese and field greens with
blue cheese dressing.

Soup and Half of a Sandwich ….…………………….. 9.75
One half of a turkey, avocado and tomato
sandwich on whole wheat bread
 with a cup of soups.

To Go Lunch ………………………………….. …….10.25
Soft hoagie, thin sliced turkey, onion,
Swiss & fresh alfalfa sprouts.
Served with a soft drink, cookies and pickles.

See Refreshment Page for beverage selections.
Prices do not include a 15% suggested gratuity or tax.

**A preorder is requested on groups of 15 or more with multiple entrees.
See Convention recommendations page.

Hill’s Resort Inc. 4777 W. Lakeshore Road, Priest Lake, Idaho
www.hillsresort.com (208)443-2551 * Fax: (208)443-2363
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DESSERTS

Huckleberry Pie a la Mode …………………………………. 5.25

Hill's Homemade Huckleberry Ice Cream ……………....…4.95

Huckleberry Sundae …………………………………………3.25

Cheesecake with Huckleberry Topping …………………… 4.95

Chocolate Mousse ……………………………………………4.25

Double Chocolate Fudge Cake ……………………………. 4.95
Served with a raspberry puree.

Apple Bars …………………………………………………..3.95

Hill's Favorite Brownie …….………………………………4.50
A warmed brownie with ice cream and Macadamia nuts.

Vanilla Ice Cream with
Kahula & Toasted Coconut ……………………………….5.25

Vanilla Ice Cream ………………………………………….2.95
With  your choice of Chocolate, Raspberry or Strawberry topping.

Hill’s Resort Inc. 4777 W. Lakeshore Road, Priest Lake, Idaho
www.hillsresort.com (208)443-2551 * Fax: (208)443-2363
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Convention Recommendations
Lodging:
Nightly rentals are offered September through June. The months of July and August offer an afternoon
style setting for receptions, outside barbecue events or day use of meeting rooms. Lodging in July and
August is booked by the week only, Saturday to Saturday.

Meals:
Our restaurant is open daily mid May through mid October, and weekends (Friday dinner though
Sunday dinner) beginning mid October to mid May. We will open the dining room for groups of 35 or
more during the week in the off season.

All prices quoted are per person and do not include a 15% minimum gratuity or 6% sales tax.  A 6% tip
tax is billed on the gratuity, as per the State of Idaho.

A guaranteed number of guests are required seven days prior to your event. Charges are based on the
number of guests guaranteed or the actual number of guests exceeding guarantee given.

Breakfast, Lunch & Dinner ~   Sit Down Service

Vegetarian and special dietary request do not apply as a limited entrée selections.

1 – 15 people  open menu unless otherwise arranged
15-25 people       4 entrees may be selected.
25-30 people       3 entrees may be selected.
30-60 people       2 entrees may be selected.
60 and over         1 entrée may be selected.

Favorite family recipes or unique buffet requests can be priced for your consideration. Dietary and
vegetation needs are always accommodated by our kitchen staff.

**A seven day advance preorder is required
on groups of 15  or more.

Guidelines ~
All food and beverage items must be provided exclusively by Hill’s Resort for inside and outside catered
events in Hill’s Resort restaurant, lounge and lodge facility.

Wedding or Day Function Event Deposit ~
A 50% deposit on the final meal arrangements will be required 90 days prior to the event to confirm
your arrangements at Hill’s.  A 60-day cancellation notice is needed to refund the deposit.  A $15.00
service charge will be subtracted from the refund.  Special service fees may apply to weddings.

terihill@hillsresort.com
Special Events Coordinator

Hill’s Resort Inc. 4777 West Lakeshore Road, Priest Lake, Idaho 83856
www.hillsresort.com 208-443-2551 ~~~ 208-443-2363 (fax)




