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Tapas Waves
Soup of the Day

§ Spinach and Artichoke Dip
Tortilla Points

§ Shrimp Cocktail
Orange Cocktail Salsa

§ Cheese Platter
Served with Strawberries and Grapes

Beef Sliders
Crispy Onions, Orange BBQ Glaze

Salads

§ Side Salad
Tomato, Cucumbers, Onions

§ Romaine Wedge Salad
Creamy “Caesar” Emulsion
Garlic Crostini, Crispy Bacon

§ Central Florida Citrus Salad
Candied Pecans, Orange Segments
Raspberry Vinaigrette, Blue Cheese Crostini

Additions

Shrimp
Chicken Strips
Salmon



Turf Mains
Seared, Blackened or Grilled

Fire Roasted Rustic Chicken Breast
Creamy Polenta, Roasted Pepper Sauce
Sautéed Asparagus, Cherry Tomatoes

NY Strip Steak
Mashed Potatoes, Sautéed Mushrooms,
Cherry Tomatoes, Herbed Butter Compound

Filet of Tenderloin
Mashed Potatoes, Sautéed Asparagus,
Cherry Tomatoes, Porto Sauce

Signature Entrees and Pastas

Hilton Cocoa “"Beach Burger”
Fresh Ground Beef Cooked to Your
Preference Including Your Favorite

Cheese & Smoked Bacon

Mornay Pasta
Noodle Pasta, Chicken or Shrimp,
Asparagus Tips

§ Banana Leaf Salmon
Steamed Salmon Filet, Coconut Risotto,
Stir Fried Vegetables

Boursin Tenderloin
Beef Tenderloin Filled with Boursin Cheese,
Risotto, Sautéed Asparagus, Cherry
Tomatoes

MAINS

Surf Mains
Sautéed, Grilled or Lemon Broiled

Mahi
Creamy Polenta, Sautéed Asparagus,
Saffron Bouillabaisse

§ Florida Keys Snapper
Seafood Risotto, Sautéed Asparagus,
Roasted Pepper Cream Sauce

§ Coastal Grouper

Risotto Rice, Sautéed Asparagus, Cherry
Tomatoes, Garlic Wine Bouillabaisse

Sweets

NY Cheesecake
Caramel Sauce

Key Lime Pie
Whipped Cream

Chocolate Decadente Cake
Vanilla Ice Cream



BREAKFAST

Hilton Breakfast Buffet
Comprehensive Buffet featuring a descriptive Follow Your Color Guide that provides an easy way to
choose an individual breakfast based on basic nutritional labeling. Follow the color code that most
appropriately fits your dietary desires and some indulgences!

Healthy Start Buffet
Begin your Day on the Lighter side:
Selections of Cold Cereals, assorted flavored Yogurts, Fresh seasonal Fruits and Berries, Bagels, Toast
Breakfast Breads, Sweet Rolls and French Croissants, assorted compotes, Deli meats and more....
Freshly brewed Gourmet and Decaffeinated Coffee or Lipton Breakfast Tea, 2% Milk

ALL AMERICAN BREAKFAST
Two Farm Fresh eggs; Prepared to Your preference
Choice of Smoked Bacon, Ham or Pork Sausage links
Hash potatoes and Toast

ALMOND FRENCH TOAST
Thick Texas toast grilled with toasted almonds
Choice of Smoked Bacon, Ham or Pork Sausage links

TRADITIONAL EGGS BENEDICT
Two Farm Fresh poached eggs, Canadian bacon, English Muffins
Hollandaise, Hash Potato

OLD-FASHIONED PANCAKES
Buttermilk Pancakes served with Maple Syrup and Creamery Butter
Choice of Smoked Bacon, Ham or Pork Sausage links

BELGIAN WAFFLES
Served with Fresh Plant City Strawberry and Whipped Cream
Choice of Smoked Bacon or Pork Sausage links

SUNRISE FRUIT PLATTER
A Mélange of Fresh Garden Fruits and Yogurt, Breakfast Bread

LOX AND BAGEL
Thinly Sliced Nova Salmon Lox, Toasted Bagel, Cream Cheese, Pickled Caper Berries, Bermuda onions
Heirloom Tomato and boiled Egg

THREE EGG OMELETTE
Three Farm Fresh egg Omelet, Your Preference;
Sweet Bell Peppers, Tomato, Onions, Jalapeno Peppers, Domestic Mushrooms, Smoked Bacon
Honey Glazed Ham, Pork Sausage links
Cheddar, Swiss or American cheese, Hashed Potato

Assorted Juices Available
Gourmet Tea Available: Green Tea, Chamomile, Earl Grey, Mint
Ask Waiter for our Bloody Mary and Mimosa Selection



KIDS' MENU

BREAKFAST
Served From 6:30 to 11:00 AM
§ Cereal Chocolate Chip Pancakes
Whole Milk Your choice of bacon or sausage links
§ Fruit & Yogurt Cinnamon French toast
Granola Your choice of bacon or sausage links

§ Eggs Any Style
Bacon, Sausage or Ham Breakfast Potatoes

LUNCH & DINNER
Served From 11:00 To 10:00 PM
All Entrees served with (1) choice of: Fries, Fruit, Pasta or Vegetable Sticks with the exception of the

kid’s pasta
Kid’'s Beach Burger Peanut Butter & Jelly
With or without cheese Grape Jelly
§ Penne Pasta
Triple Cheese Melt Marinara or Butter
Chicken Fingers § Grill Salmon
Oriental Vegetable
DESSERT
NY Cheese Cake

Key lime Pie

Chocolate Cake with Ice Cream



LUNCH
APPETIZERS
Tropical Gazpacho
Soup of the Day

Chips and Salsa
Mild Flavor

Spinach & Artichoke Dip
Toasted Tortilla Points

Martini Wave Salads

Atlantis Dinner Salad
Gathered Field Greens & Farm Fresh Vegetables
Your Preference of Salad Dressing

§Florida Shore Salad
Candied Pecans, Orange Segments
Raspberry Vinaigrette

§Romaine Wedge Salad
Creamy “Caesar” Emulsion
Garlic Crostini & Crispy Bacon

Additions
Grilled Chicken Breast
Sautéed Jumbo Shrimp
Grilled Salmon

SWEETS
Key Lime Pie/Whipped Cream

Chocolate Cake
Ice Cream and Caramel

Sandwiches and Entrees
All Sandwiches with Your Choice of Kettle Chips or Yukon Wedge

Club Panini Sandwich
Slice Turkey Breast, Swiss Cheese
Bacon, Mayo, Lettuce and Tomato

Cuban Panini Sandwich
Slice Pork, Smoked Ham, Swiss Cheese
Havana Dill Pickle in a Panino Pressed Loaf

Oceanfront Fish & Chips
Fried Eastern Shore White Fish
Malt Vinegar & Lemon



§ Baja Wrap
Chicken or White Fish Sweet Onion and Bell Pepper, Monterey Jack Cheese

§ Pita Pocket
Tuna Or Chicken Salad Fresh greens, Tomato

French Dip Panini
Roast Beef, Melted Provolone
Beef Aujus

Sea Side Hamburger
Fresh Ground Beef Cooked to Your Preference
Including Your Favorite cheese & Smoked Bacon

Sunset Pizza
Fresh oven baked Pizza with your favorite toppings:
Pepperoni, Sausage, Peppers, Onions

§ Denotes Eat Right selections to benefit Your Health
18% Gratuity will be added to parties of six or more
“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your
risk of food borne illness especially if you have a certain medical condition”



