@ KIN LOCH

ON THE TOP

$40.PER GUEST BUFFET
MINIMUM OF 30 GUEST
INCLUDES 2 ENTREE, 3 SIDES, 1 SALAD, 2 DRESSINGS, & BREAD
CHINA PLATES, SILVERWARE, LINENS

DRESSINGS
HONEY-LIME VINAIGRETTE, BALSAMIC, ITALIAN, RANCH, BLUE CHEESE, FRENCH
SALAD
HOUSE, FIESTA, GREEK, AUTUM, BACKYARD CUCUMBER TOMATO
STARCH -SELECT ONE VEGETABLE - SELECT ONE
BOURBON SWEET POTATO MASH CUCUMBER-TOMATO SALAD
SWEET POTATO PRALINE GARLIC-GINGER GREEN BEANS
LOADED MASHED POTATO GREEN BEAN ALMANDINE
PARMESAN ROASTED RED POTATOES ASPARAGUS AU GRATIN
SALT AND VINEGAR POTATOES GRILLED ZUCCHINI SUMMER BLEND
YUKON MASHED ROASTED CORN W/ SWEET BELL PEPPERS
CHEDDAR CRUSHED POTATOES STUFFED BROCCOLI
BAKED ZITI MARINARA VEGETABLE CARBONARA
VODKA SAUCE / PENNE PASTA
SCALLION SALT POTATOES MAC N’ CHEESE - SELECT ONE
JASMINE RICE PILAF RETRO CHEDDAR MAC N’ CHEESE
ANCIENT GRAINS AND KALE BACON BLEU CHEESE MAC N’ CHEESE
SOUTHWESTERN RICE ROASTED RED PEPPER MAC N’ CHEESE
CAVATAPI ALFREDO SMOKED GOUDA & SPINACH MAC N’ CHEESE

AUGRATIN POTATOES

SELECT ONE

SELECT ONE LEMON GARLIC CHICKEN

SMOKE BBQ BEEF BRISKET LEMON PEPPER GLAZED CHICKEN
SAMUEL ADAMS SHORT RIBS CORDON BLEU* MUSHROOM PAN SAUCE
BRAISED SIRLOIN JACK DANIELS SMOKED CHICKEN
MINI BEEF WELLINGTON CHICKEN PORTOBELLO ASIAGO

BLACK N BLUE STEAK TIPS

BAKED BREAD
BRIOCHE ROLLS OR SWEET CORNBREAD

OVER THE TOP

FAMILY STYLE SERVED TABLE SIDE $45 PER GUEST
CHEF CARVED ROAST BEEF $45 PER GUEST
CHEF CARVEDSIRLOIN PICANHA $45 PER GUEST
CHEF CARVED STRIP LOIN CHEF CARVED $55 PER GUEST
CHEF CARVED PRIME RIB CHEF CARVED $55 PER GUEST
CHEF CARVED FILET MIGNON CHEF CARVED $65 PER GUEST

NYS TAX & GRATUITY WILL BE ADDED TO ALL EVENTS



CATERING & SERVICE
@KNLOCH AGREEMENT

This Agreement is made between the Client and Hilltop Restaurant & Bar for services to be
provided at Kin Loch.

1. Caterer Requirements
As stipulated in the Client’s agreement with Kin Loch, the following catering provisions apply:

A. The selected caterer is required to provide:
* All appetizers
« All dinner service
B. All appetizers and dinner must be provided by one (1) preferred caterer as approved by
Kin Loch.

2. Hilltop Service

* Linen tablecloths

* Real plates, silverware, and linen napkins (Client may select napkin color)
« Water service at each table

3. Additional Recommendations
While not required, coffee service is highly recommended, particularly during events held in

cooler months.

Agreed and Accepted by:

Client Name(s): Client Name(s):
Signature: Signature:

Date: Date:

Kin Loch Representative: Hilltop Representative:
Signature: Signature:

Date: Date:




H I L LT O PRESTAURANT & BAR

4206 LAKE AVE LOCKPORT, NY 14094

Catering Menu

HOT APPETIZERS 1 TRAY FEEDS ABOUT 25 GUEST

OUR FAMOUS SMOKED CHICKEN WINGS / MINI MEATBALLS $85
(50) MARKET PRICE (100) MARKET PRICE PARMESAN MARINARA * SWEDISH * FIG BBQ/GORGONZOLA

SAUCE CHOICES: HOT, MEDIUM, MILD, GARLIC STUFFED BREADS - 32 PC $60
PARMESAN, SWEET CHILI, BOSS, SMOKEY BBQ. SPINACH RICOTTA. PIZZA OR ITALIAN

RASPBERRY BBQ, AND GOLDEN BB
Q Q STUFFED MUSHROOMS - 50 PC $80
CHICKEN WING DIP $80 SPINACH & FETA CHEESE, SMOKED GOUDA & BACON, OR

MILD SAUSAGE & SPINACH OR ADDITIONAL $10 SEAFOOD

TOMATO BRUSCHETTA $65
STREET CORN DIP $70 SUN-DRIED TOMATO, ROASTED GARLIC, ASIAGO

BRIE CRAB DIP $85 CHEESE, AND FRESH BASIL.
KEBOBS - 30 PC 75 POT STICKER - 30 PC $55

: CHICKEN TERIYAKI, OR PORK KIM CHI
SWEET THAI CHICKEN * MEDITERRANEAN STEAK SERVED WITH ASIAN PICKLED SLAW /GINGER TERIYAKI

FLAT BREAD PIZZA - 32 PC $65 SCOTCH EGGS - 25 PC $85

MINI BITE SIZE FLATBREADS . HARD BOILED EGG, MILD SAUSAGE, PANKO CRUSTED.
WHITE TOMATO® MEDITERRANEAN * ALFREDO SERVED WITH CAJUN RANCH & BUFFALO SAUCE

SPINACH & ARTICHOKE DIP $70

BAKED GOAT CHEESE $70 MINI BEEF WELLINGTON - 30 PC $80
TOPPED WITH SOUR CHERRY * FIG JAM * PUFF PASTRY STUFFED W/STEAK TIPS & MUSHROOMS.
ORANGE MARMALADE * CANDIED PECANS SERVED W/HORSERADISH CREAM & SPICY MUSTARD
MINI ARANCINI - 50 PC $75 PHYLLO WRAPPED FETA - 30 PC $75

WHIPPED HONEY

COLD APPETIZERS 1 TRAY FEEDS ABOUT 25 GUEST

SPICY TOMATO LIME SALSA, GUACAMOLE, SCALLION
VEGETABLE TRAY $65 SOUR CREAM
SHRIMP COCKTAIL $2 PER PC RYE BOAT DIP $70

MARBLE RYE BREAD LOAF STUFFED WITH
FRUIT KABOBS $75 SPINACH & DILL DIP
CHEESE, PEPPERONI & CRACKER $65 TOMATO FETA DIP $75
CHARCUTERIE BOARD $140 EQEEEEI:{EI;II__?SDM;EiﬁSTED GARLIC* GARDEN HERBS * FETA

ASSORTED MEATS, CHEESE, BREAD, FRUITS, DIPS, CRACKERS,
CHOCOLATES. *PICTURES UPON REQUEST.

“HAND PASSED”

*MINIMUM OF 50 PIECES*
PORK/KIM CHI POT STICKERS*SWEET TERIYAKI $3.50 EACH

DECONSTRUCTED BUFFALO-CHICKEN WING * CHICKEN WING STUFFED CELERY $3 EACH
TUNA TATAKI *SESAME CRUSTED AHI, SWEET TERIYAKI,WONT-TON $3.50 EACH
MINI CRAB CAKE *DILL AIOLI $3.50 EACH
STUFFED SHRIMP $3 EACH
ARANCINI $2.50 EACH



COFFEE SERVICE $2.50 PER GUEST

COFFEE REGULAR & DECAF CREAMERS REGULAR, & FLAVORED
HOT TEA REGULAR & DECAF UTENSILS CUPS, NAPKINS, STIR STICKS
SUGARS REGULAR, SWEET-N-LOW CAKE CUTTING INCLUDED
DESSERTS AND SWEETS 1 TRAY FEEDS ABOUT 25 GUESTS
BLONDIE BROWNIE PLATTER $75 TRAY PUDDING & COBBLER $75 TRAY
PEACH - TWISTED PUMPKIN - APPLE CRISP
COOKIES AND MINIATURE CANNOLI DEATH BY CHOCOLATE - PUMPKIN CRISP

BERRY DONUT BREAD PUDDING
IRISH BREAD PUDDING
*CHOOSE ONE

$80 TRAY
FRENCH BEIGNETS $75 TRAY

ASSORTMENT OF BARS $85 TRAY
CANOLI DIP $75 TRAY

VEGAN/ VEGETARIAN OPTIONS

VEGETARIAN MANICOTTI SESAME STIR FRY
VEGETARIAN STUFFED SHELLS STUFFED PORTOBELLO MUSHROOM
JAMBALAYA VEGETARIAN MAC N’ CHEESE
STUFFED PEPPER VEGETABLE SHISH KABOBS
VEGETARIAN PASTA LILLY STUFFED SQUASH
VEGTABLE POT PIE VEGETABLE CARBONARA

NOTES/ SPECIAL REQUESTS

_———
_———



