
  

We invite you to party like  
a rock star at your  
Quinceañera 

Our offer to you:  

Welcome reception for one hour 

Plated or buffet dinner  

Custom celebration cake  

Open soda bar 

Champagne & Sparkling cider toast    

Prices Starting at $46 per person 

We know how to throw a party here at the Hilton Woodland Hills! Come enjoy this        

milestone in your daughter’s life with us. Our superior service and enticing menu is 

just the start to your perfect night. This Quinceañera package is based on a      

minimum of 50 guests and accommodates up to 350 of your friends & family.  

 Our gifts to you:  

Personal on site planner to make sure every detail is perfect 

Hospitality room on the day of the party to transform into a princess 

Tables, banquet chairs, white/black/ivory linen, and votive candles 

Staging for entertainment, and lovely dance floor  

Discounted self & valet parking for you and your guests  
 

Please call Joanie Allen for additional information at 818.596.4568 

a 14% service charge and 7% administrative fee of the total food           

and beverage revenue (plus all applicable taxes) will be added   



RECEPTION 
PLATED 

welcome reception  
 

 seasonal fruit display & vegetable crudité display 
 fruit punch and soda station  

pricing 
 

ONE ENTRÉE - $46 per person 
TWO ENTRÉES - $50 per person  
THREE ENTRÉES - $55 per person  

a 14% service charge and 7% administrative fee of the total food           

and beverage revenue (plus all applicable taxes) will be added   

dessert 

Freshly Brewed Coffee &       
Decaffeinated Coffee along with 
Tea service during your          
specialty cake service.  
With our recommended baker 
you are sure to find your        
sweetest cake ever: 
 

 Delicious Bakery-  
      818-349-5700 
 

Please call to set up a tasting 
and learn what is  included in 
your package with hotel.  

plated dinner 

SALAD—Choose One (1)   
 Caesar salad – garlic croutons & shaved asiago cheese 
 season salad - mixed greens & market veges 2 dressings 
 roasted forest mushroom salad - marinated in rosemary, 

garlic and thyme served on a bed of wild green, creamy 
rosemary dressing & garlic croute  

ENTRÉE—Prior Choice  
 signature braised short ribs with cherry tarragon sauce   
 grilled salmon (choice of sauces available) 
 charred chicken breast (choice of sauces available) 
 stuffed chicken with spinach and mushrooms 
 grilled vegetable wellington, tomato coulis  
ACCOMPANIMENTS—Choice of one starch & vegetable 
 roasted potatoes 
 mashed potatoes / garlic mashed potatoes 
 creamy polenta  
 steamed or grilled seasonal vegetables  
ROLLS AND BUTTER INCLUDED 



RECEPTION 
BUFFET 

salads 

(select 2) 

 mixed greens & market vegetables served with two dressings  
 Caprese salad - tomato, mozzarella, basil leaves, garnished 

with greens and balsamic vinegar 
 Caesar salad with garlic croutons & shaved asiago cheese     
 warm rolls and butter  

accompaniments  
(select 2) 
 

 seasonal vegetables grilled or 
steamed  

 creamy polenta  
 mashed potatoes 
 roasted potatoes 
 orzo pasta, roasted red peppers  

based on 90 minutes of continuous service during dinner  

a 14% service charge and 7% administrative fee of the total food           

and beverage revenue (plus all applicable taxes) will be added.    

welcome reception  
 

 seasonal fruit display & vegetable crudité display 
 fruit punch and soda station  

dessert 

Freshly Brewed Coffee &       
Decaffeinated Coffee along with 
Tea service during your specialty 
cake service.  
With our recommended baker 
you are sure to find your    
sweetest cake ever: 
 

 Delicious Bakery-  
      818-349-5700 
 

Please call to set up a tasting 
and learn what is  included in 
your package with hotel.  

entrées  
(select 3) 
 

 roasted pork tenderloin, cherry tarragon  
 stuffed chicken, sun dried tomatoes & mushrooms  
 rosemary garlic grilled chicken with natural juices  
 market white fish, lemongrass chardonnay sauce 
 broiled salmon, ginger soy sauce  
 braised short ribs, natural jus, tamarind sauce  
 thyme spice rubbed sirloin of beef with port wine 
 vegetable lasagna, marinara sauce       
 

$52 per person  


