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SUITES
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Los Angeles - International Airport/South

YOUR MEETING IS OUR BUSINESS
CATERING MENU

EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH
1440 EAST IMPERIAL AVENUE | EL SEGUNDO, CA 90245
LAXSOUTH.EMBASSYSUITES.cOM | (310) 640 3600

All food and beverage functions are subject to applicab
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles I nternational Airp
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EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

BREAKFAST

All buffet breakfasts are served with fresh squeeze orange juice, freshly brewed Starbucks premi-

um coffee, decaffeinated coffee, assorted tazo hot teas, half & half, soy alternatives.
Buffets are priced per person and based on a minimum of 20 Guests for 1.5 Hours of Service. For
events with 19 or fewer guests, an additional $10 per person will be added to the price.

CONTINENTALAO T

Bakery display

Whipped butter, fruit preserves

Seasonal fresh fruit and berries

Individual Greek yogurt, house granola

Freshly brewed Starbucks” premium coffee, decaffeinated coffee
Assorted Tazo hot teas

Fresh squeezed orange juice

LIGHT AND FITA o w

Bakery display

Whipped butter, fruit preserves

Seasonal fresh fruit and berries

Individual Greek yogurt, house granola

Egg wrap, chicken sausage, spinach, feta, herb aioli or Soft scramble with cream cheese
Freshly brewed Starbucks” premium coffee, decaffeinated coffee

Assorted Tazo hot teas

Fresh squeezed orange juice

RISE & SHINEA T X

Bakery display

Whipped butter, fruit preserves

Seasonal fresh fruit and berries

Soft scramble eggs

Bacon or sausage

Herbed crispy potatoes

Buttermilk pancakes or French Toast

Freshly brewed Starbucks” premium coffee, decaffeinated coffee
Assorted Tazo hot teas

Fresh squeezed orange juice

Al | food and beverage functions are subject to ap
Package prices are per person and ar
Embassy Suites by Hilton Los Angeles I nternationa



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

BREAKFAST ENHANCEMENTS

HANDHELDS

$125 PER DOZEN
MINIMUM 1 DOZEN PER SELECTION

Toasted english muffin sandwich, farm fresh scrambled eggs, applewood smoked bacon,

cheddar cheese

Breakfast burrito, farm fresh scrambled eggs, served with or without chorizo, black

beans, cheddar cheese, served with our house-made salsa

Fried egg, smoked bacon, croissant

AMP IT UP

Chilaquiles, scrambled eggs, fresh corn tortilla chips, house-made salsa, queso fresco,

cilantro, pickled red onion & creama $17pp

Parfait bar, Greek yogurt, house made granola, dried fruit, toasted pepitas, honey,

seasonal fruit compote $14pp

Cured salmon display, sliced heirloom tomato, red onion, capers, chives, bagels & cream

cheese $27pp

Oats, berries in season, banana, local honey, granola, chia seeds, almond butter $8pp

Assortment of bagels & sliced breads, butter, jams, whipped cream cheese, peanut or

almond butter $14pp

All food and beverage functions are subject to ap
Package prices are per person and ar

Embassy Suites by Hilton Los Angeles Internationa



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

MORNING BREAKS
"OAAEO AOA DPOEAAA PAO DPAOO
DAOOTT xEI1 AA AAAAA O OE

i AOAA 11 A TETEIOI T& p
A b

> >
oK >

)
EAA

o >

1/2 Day / All Day BeveragessAcp T Ac¢¥X
&OAOEI U AOAxAA 3 0AOAQAE®GffeinBtodcoffe®i AT AA£AA
Assorted gourmet Tazo teas

Assorted soft drinks—regular, diet

Bottled water
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Trail Mix BarsA ¢ v

"OET A UT OO 1 x1888

Chex mix, Honey Roasted Peanuts, Raisins, Banana Chips, Mini Pretzels, Granola
Cranberries, M&M'’s, Sunflower Seeds

Salsa Festival sAp w

House- made salsa, Guacamole, Queso, Tortilla chips

Sea SaltsA ¢ p

House potato chips, corn chips, pita chips, beer & cheese dip, roasted red pepper hummus

Coctel de Frutas sA ¢

Jicama, Watermelon, Pineapple, Cucumber, Mango, Tajin, Chili Powder, Salt, Lime Wedges, Chamoy

MORNING SIPS
Ape DPAO AOETE

Bloody Mary Bar
Vodka, spiced tomato juice, olives, pickled veggies, hot sauce, fresh horseradish, lemons & lime, spicy
salt rim

Bubbly

House sparkling wine, fresh orange & grapefruit juice, fruit purees, fruit garnishes

All food and beverage functions are subject to applicab
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles I nternational Airp



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

AFTERNOON BREAKS
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Afterschool Delight SA ¢ ¢

Freshly baked cookies
Fudge brownies
Lemon bars

Game Day |Ac Y

Soft pretzels with cheddar cheese dipping sauce and whole grain mustard
Corn Tortilla Chips with Nacho Cheese Sauce

Assorted Ice cream bars

Wine Country SAc 1
Assorted domestic cheese & charcuterie
Water crackers and mixed nuts

Mixed country olives

Protein PunchsA o o

Assorted nuts & cheese
Granola bars
Roasted Tomato hummus with vegetable crudité & pita chips

BOARD BREAKS

Each board serves up to 20 guests, prices are per board

Local seasonal berries, sliced citrus and fruits SA ¢ @ v
Farmer’s market crudité with hummus & pita chipssA ¢ @ v

Charcuterie with sliced meats, assorted cheese, crackerssA c o Tt
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All food and beverage functions are subject to applicab
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles I nternational Airp
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beverages
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Assorted Tazo Hot Teas $65
Hot Chocolate $65
Classic/strawberry lemonade, fruit punch $43
Assorted Tazo Iced Teas (regular, black or green) $65
Seasonal Agua Fresca $73

Orange, Apple, Cranberry or Pineapple juice

$28 per carafe

Assorted sodas $8 each
Assorted starbucks iced frappuccino $11
Energy Drink—regular, sugar free $9
Acqua Panna water or San Pellegrino sparkling water $9
Perrier and San Pellegrino flavored water $9

snacks

Freshly baked cookies, lemon bar or brownies
Individually wrapped ice cream treats

Baked mini muffins and breakfast pastries
Bagels and assorted flavor cream cheese
Spiced mixed nuts

$50 per dozen
$63
$50
$50
$27 per pound

Granola bars $8 each

Protein bars $9

Variety of candy bars $8

Seasonal whole fruit $8

Bags of kettle chips $8

Freshly popped popcorn $7

All food and beverage functions ar subject to applica
Package prices are per person and are subj

Embassy Suites by Hilton Los Angeles I nternational Airp



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

EXECUTIVE MEETING PLANNER PACKAGE
$95

(minimum of 10 guests, includes waived general session room rental)

Continental Breakfast
Bakery display, butter, jam
Seasonal fruits & berries
House granola, Greek yogurt
Freshly brewed Starbucks regular, decaffeinated coffee
Fresh squeezed orange juice

Lunch

i #ET T ORET/AIAGAAOG ) AAA 4AA AT A 7A0A0 30AO0I

Capri Classic Deli Picnic
Char-grilled hearts of romaine with caesar dressing Baby iceberg wedges with applewood smoked
Herb grilled chicken with pesto cream sauce bacon, cherry tomatoes & bleu cheese dressing
Campanelle pasta with tomato-garlic pesto cream Smoked turkey & bacon club sandwiches
sauce, zucchini, pine nuts Grilled vegetable, hummus, feta, greens, sun dried
Roasted fingerling potatoes tomato in a spinach wrap

House potato chips

Afternoon Break

Choose one item
*add on an additional item for $7 more per person
Ice cream bars and sandwiches
Soft pretzels with dijon mustard or cheesy dipping sauce
Tortilla chips & pita chips with hummus and salsa
Assorted cheese & crackers
Cookies & brownies

All Day Beverages
&OAOETI U AOAxAA 3 0AOA bdkdffeinatadl Odffece OI OACOI AOh
Assorted gourmet Tazo teas
Assorted soft drinks—regular, diet
Bottled water

All food and beverage functions are subject to applic
Package prices are per person and are su
Embassy Suites by Hilton Los Angeles International Ai



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

BOXED LUNCH AT Tt

each boxed lunch includes (1) sandwich, individual bag of kettle potato chips, freshly baked cookie, fresh
seasonal whole fruit, bottled water .
Condiments served on the side

Choose up to three sandwiches:

Turkey & Bacon Club

Smoked turkey breast, gruyere cheese, applewood smoked bacon, lettuce & tomato
served on a ciabatta roll

Ham & Cheese Sandwich

Black forest ham, vermont tillamook sharp cheddar, lettuce & tomato
served on a sourdough baguette

Caesar Chicken Wrap

Grilled chicken, garlic croutons, parmesan cheese, tomatoes, romaine, whole wheat tortilla

Roast Beef Sandwich

Pepper roast beef, pepper jack, arugula, roasted tomatoes served on a ciabatta roll

Chicken Salad Sandwich

Roast chicken, celery, grapes, green onions, yogurt served on a croissant

Grilled Vegetable Wrap

Grilled vegetables, zucchini, squash, onion, tomato, asparagus, hummus, seasonal greens, feta, sun

dried tomato served in a spinach tortilla
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EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

LUNCH BUFFET
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Day of Week Lunches $57
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Monday

"AOI EA OT110

Little gem salad, dried cranberries, candied walnuts, pickled onion, champagne vinaigrette
dressing

Grilled BBQ tri tip

Lemon garlic marinated grilled chicken breast

Grilled seasonal vegetables

Cajun mac & cheese

Tuesday

471 OOEI 1T A AEEDO

Barcotta salad, corn, black beans, tomato, pepper jack, cilantro lime vinaigrette
Chicken tinga

Marinated carne asada, grilled & sliced

Corn tortillas, lettuce, salsa verde, crema

Spanish rice, slow cooked black beans

Wednesday

Garlic bread

Romaine heart caesar salad, parmesan crisp, homemade garlic croutons, shaved parmesan &
asiago cheese, toasted tomatoes, caesar dressing

Roasted seasonal vegetables

Chicken parmigiana

Pan seared salmon with roasted tomato cream sauce

Pasta primavera

Grated parmesan, chili flakes, parsley, olive oil

All food and beverage f
Package pr
Embassy Suites by Hilto



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

LUNCH BUFFET
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Day of Week Lunches $57
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Friday

Seasonal field greens, shaved carrots, cucumber, feta cheese, balsamic vinaigrette

Orzo salad, shallots, celery, parsley, sherry vinegar, roasted garlic aioli

Roasted turkey & applewood smoked bacon, lettuce, tomato, French baguette

Roast chicken, celery, cashews, grapes, green onions made with Greek yogurt, croissant
Grilled vegetables, zucchini, roasted peppers, avocado, seasonal greens, tortilla wrap (v)
Pickles | Condiments | Kettle chips

Saturday

Little gem salad, dried cranberries, candied walnuts, pickled onion, champagne vinaigrette
dressing

Braised beef short ribs, roasted cipollini, red wine reduction

Herb roasted chicken with picatta

Whipped garlic mashed potatoes

Charred Broccolini

Sunday

Petite wedge salad, cucumbers, tomatoes, red onions, smoked bacon, chipotle ranch dressing
Biscuits with honey butter

Corn on the cob

BBQ baked beans

Grilled citrus chicken

BBQ beef tri tip

Al | food and beverage functions are subject to applicahb
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles International Airp



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

PLATED LUNCH SERVICE

lunch includes freshly baked artisan rolls & butter, locally grown seasonal vegetables,
whipped potato pureé, ice tea and water

SALADS (choose one)

garden green salad with vine-ripened tomatoes, shaved carrots, cucumber, feta cheese,
balsamic vinaigrette

romaine heart caesar salad, parmesan crisp, homemade garlic croutons,

shaved parmesan & asiago cheese, toasted tomatoes, caesar dressing

MAIN COURSE (choose two entrees with a sauce)

oven roasted chicken | mushroom marsala or picatta $44

6 oz. beef tenderloin | teriyaki, shitake mushroom jus, brandy peppercorn $48

pan seared salmon | roasted tomato cream sauce $50

barcotta salad | corn, black beans, tomato, avocado, pepper jack, cheddar,

cilantro lime vinaigrette $29

(add chicken $10 or salmon $15)

(v) vegetable ravioli mélange | roasted zucchini, eggplant, carrot, sautéed spinach, garlic,
basil with braised swiss chard and san marzano tomato sauce $39

DESSERT OPTIONS
Add $8.00 (choice of one)

new york cheesecake with berry coulis
red velvet cake
chocolate mousse cake with freshly whipped cream

(v) vegan

All food and beverage functions are subject to appl c
Package prices are per person and are u
Embassy Suites by Hilton Los Angeles International



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

PLATED DINNER

dinner includes freshly baked artisan rolls & butter, seasonal vegetables, choice of side, AOAOEI] |
AOAxAA 30AO0OAOQDAEOQO decBfAd Hobxka sAriideEA A

SALADS (choose one)

petite wedge salad, cucumbers, tomatoes, red onions, smoked bacon, chipotle ranch dressing
romaine heart caesar salad, parmesan crisp, homemade garlic croutons,

shaved parmesan & asiago cheese, toasted tomatoes, caesar dressing

little gem salad, dried cranberries, candied walnuts, pickled onion, champagne vinaigrette

dressing

MAIN COURSE (limited to 2 protein items and 1 vegetarian/vegan)

oven roasted chicken | chicken mushroom au jus $51

pan seared salmon | roasted tomato cream sauce $57

6 oz. beef tenderloin | shitake jus $54

surf ‘n turf petit sirloin and jumbo shrimp scampi | brandy peppercorn $65

braised short rib, crispy shallots | red wine reduction $58

(v) vegetable ravioli melange | roasted zucchini, eggplant, carrot, sautéed spinach, garlic,
basil with braised swiss chard and san marzano tomato sauce $46

(v) sautéed quinoa | market vegetables, braised greens, chimichurri $46

SIDES (choose one)

herb roasted fingerling potatoes
whipped garlic mashed potatoes
rice pilaf

parmesan polenta

DESSERTS

Add $8.00 (choice of one)

new york cheesecake with berry coulis

red velvet cake

chocolate fondant cake, freshly whipped cream

(v) vegan

Al | food and beverage functions are subject to applicahb
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles International Airp



EMBASSY SUITES BY HILTON LOS ANGELES INTERNATIONAL AIRPORT SOUTH

DINNER BUFFETS
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SALADS

petite wedge salad, cucumbers, tomatoes, red onions, smoked bacon,

chipotle ranch dressing

romaine heart caesar salad, parmesan crisp, homemade garlic croutons,

shaved parmesan & asiago cheese, toasted tomatoes, caesar dressing

little gem salad, dried cranberries, candied walnuts, pickled onion, champagne vinaigrette

dressing

ENTREES

herb roasted chicken with mushroom marsala, picatta or teriyaki sauce
pan seared salmon with roasted tomato cream sauce

sliced tri-tip with caramelized onion red wine sauce or bbq sauce
braised beef short ribs, roasted cipollini, red wine reduction

kalua pig, charred pineapple, cabbage

campanella pasta with tomato-garlic cream sauce, pine nuts, zucchini (v)
orzo risotto, mushrooms, herbs (v)

SIDES

whipped mashed potatoes

roasted heirloom fingerling potatoes
sautéed green beans with almonds
local seasonal vegetables

rice pilaf

cajun mac & cheese

DESSERTS
new york cheesecake with berry coulis

red velvet cake
chocolate fondant cake, freshly whipped cream

tiramisu, lady fingers, espresso mascarpone filling

Choice of (2) protein entrees plus 1 vegetarian—$67
Choice of (3) protein entrees plus 1 vegetarian—$74

**Vegetarian option will be served plated**

Al | food and beverage functions are subject to applicahb
Package prices are per person and are subj
Embassy Suites by Hilton Los Angeles International Airp
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(Ef RAEBRT f i R

< 7

$ OR 20 jismoBA6 60 61 cu ' 6AGOOQ

Vegetable crudité, crostini and buffalo chicken spread

Sliced seasonal fruit and berries selection

Artisan domestic cheese with gourmet crackers, crostini,

& assorted charcuterie

Mediterranean platter, hummus & tzatziki with olives, feta, crackers, vegetable crudites
Choose one dip: Spinach Artichoke, Pimento Cheese, Beer Dip

served with assorted crackers, pretzels, pita chips

nnOoO

$9 per person

Minimum of 25 pieces per order
Shrimp cocktail shooters (2 pcs)
Gazpacho shooters (2 pcs)
Roasted tomato bruschetta (3 pcs)
Watermelon + feta, tajin (3 pcs)

/nr O

$10 per person

Minimum of 25 pieces per order

Vegetable spring roll with sweet chili sauce (3 pcs)

Mac & cheese balls (3 pcs)

Petit beef wellington (2 pcs)

Beer battered mozzarella sticks with marinara sauce (3 pcs)
Mini beef sliders (2 pcs)

upgrades $11 per person

Mini beef kabob with teriyaki (2 pcs)

Thai peanut chicken skewers(2 pcs)

Chicken quesadilla served with pico, guacamole, sour cream (2 pcs)
Sweet & spicy chicken wings with ranch (2 pcs)

All food and beverage functions are su
Package prices are per per
Embassy Suites by Hilton Los Angeles 1In
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Your selection will be prepared by a uniformed chef attendant.

Chef carved items accompanied by handcrafted rolls.
1 chef per 50 guests

~
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Cranberry Chutney, BBQ Sauce

$475.00 (serves 25 people)

"ERFNES HAGE6N (ERS "onsnN (nQ
Dijon Mustard, Hawaiian-Pineapple Salsa

$500.00 (serves 25 people)

2EA7RraN 0fO0OOn 20N En "nAnn

Horseradish Sauce, Caramelized Onion Jam
$650.00 (serves 25 people)

#NnNNR OG6 ! nr OE6

Action stations require 1 chef per 50 guests.

7 EO E6

Choice of jasmine rice or chow mein noodles

Snow peas, mushroom, sweet peppers, scallion, ginger, egg
Ground pork, marinated flank, tofu

Sesame, soy

$27.00 pp

,Arn 60NNnr nfiAf O6NR
Homemade sliders, chip & dip, wings with buffalo sauce, quesadillas
$32.00pp

All food and beverage functions are subject to
Package prices are per person and
Embassy Suites by Hilton Los Angeles Internati






