
Let's Celebrate at
Horton Grand Hotel

HGH
E V E N T S



Thank you for considering the Horton Grand Hotel for your next gathering or event.



From event design to delicious menus, our talented team 
will bring your vision to life.



This brochure contains information about the hotel, our spaces, 

and sample menus to inspire you.



Events to Inspire
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The Horton Grand Hotel
The Horton Grand Hotel has hosted celebrations since its

opening in the 1880s. Located in San Diego’s Gaslamp Quarter,
the hotel is one of the most charming, urban boutique hotels the
city has to offer. With spacious rooms, a beautiful hand-crafted

Austrian staircase, historic memorabilia, and open-air courtyard,
you will feel at home in the heart of downtown.

Hotel Information

132 Guestrooms
24 Guest Suites 

High-Speed Complimentary Wi-Fi Throughout the Hotel 
Business Center with Complimentary Computer Use

Pet-Friendly 
Valet Parking Available

San Diego International Airport - 4 miles

Local Attractions

San Diego Convention Center - 0.4 Miles
Petco Park - 0.4 Miles

Seaport Village - 0.7 Miles 
USS Midway Museum - 0.96 Miles

Balboa Park - 1.6 Miles
San Diego Zoo - 2.9 Miles

Sea World San Diego - 7.3 Miles
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Event Spaces
The hotel features over 11,000 square feet of flexible indoor and 

outdoor event spaces.

The Courtyard
Tree covered courtyard perfect for receptions,  galas, and dancing.

Guest Capacity: 120 Banquet or 175 Reception
2,720 Square Ft

68' x 40'

Copley Alley
Outdoor urban space for cocktail hour and intimate dinners.

Guest Capacity: 120 Banquet or 200 Reception
1,800 Square Ft

90' x 20'

Regency Ballroom
Adjacent to The Courtyard, smaller ballroom perfect for

 lectures, conferences, and breakout sessions.
Guest Capacity: 120 Banquet,  100 Classroom,  150 Theater 

1,792 Square Ft
64' x 28'

Regal Ballroom
Our largest indoor space for large conferences, breakout rooms, and dinners.

Guest Capacity: 250 Banquet,  200 Classroom,  800 Theater
3,440 Square Ft

80' x 43'
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Salt & Whiskey
The Horton Grand Hotel’s bar and restaurant boasts a modern day,

 Victorian era atmosphere. 
Guest Capacity:  175 Reception

1,452 Square Ft
33’ x 44’80' x 43'
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HORTON GRAND THEATER
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Additional beverage services available upon request

Premium Bar
Bar Front, Glassware, Cocktail Napkins, Chilling Tubs, Ice



Spirits 

Vodka, Tequila, Gin, Rum, Bourbon, Whiskey



Beer 
Two Domestic, One Import 



Wine 

One White, One Red 



Non-Alcoholics 
Sodas, Spring Water, Sparkling Water 



Mixers 

Tonic Water, Club Soda, Orange Juice, Cranberry Juice, Margarita Mix,
Grapefruit Juice, Pineapple Juice 



Garnishes 

Lemons, Limes, Olives, Cherries 



$45.50 per person for 4 Hours

Non-Alcoholic Beverages 
Coffee & Tea Service 

$7.75 per person



Fruit Infused Water 
$59.25 per Decanter (Serves 40)

Beverages
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Appetizer Stations



Seasonal Crudité
The Seasons Best Veggies, Served with Everything Spiced Hummus

$7.00 per person



Tuscan Spread
Classic Bruschetta with Chopped Tomatoes, Fresh Basil, and Feta Cheese,

Black Olive Tapenade, Basil-Pesto Spread with Pine Nuts 
Served with Pita Triangles, and Garlic Crostini

$18.25 per person



Mediterranean Platter 
Chickpea Hummus, Marinated Feta with Artichokes, Grilled Vegetables, 

Mixed Olives, Cucumber Slices and Pita Chips
$18.25 per person



Antipasto Display

Sliced Prosciutto, Peppered Salami, Mortadella and Capicola, Grilled Eggplant, 
Buffalo Mozzarella, Roasted Red Peppers, Grilled Asparagus, Marinated Artichokes, 

Mixed Olives, Sliced Baguettes, Herb Focaccia
$19.25 per person



Dips and Spreads 

Buffalo Chicken Dip, Truffled Artichoke and Spinach Dip, 
Everything Spiced Hummus, Pimento Cheese Spread, 

Served with Pita Chips, Corn Tortillas, and Grilled Bread
$19.25 per person 



Bountiful Charcuterie

A Bountiful Display of Hand Selected Artisan Meats and Cheeses, 
Worldly Dips and Spreads, Pickled Vegetables, Dried Fruits, 

Rustic Crackers, Marinated Olives and Artichokes, Nuts and Jams
$20.25 per person

Appetizer Stations

Additional menu items available upon request
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Garden
Caprese Skewer 

Skewer of Fresh Mozzarella, Cherry Tomato, Basil Leaf 
 

Watermelon and Feta Bite 
Seedless Watermelon, Pickled Red Onion, Whipped Feta, Fresh Mint 

 

Beef 
Asian Beef Crepe  

Mongolian Beef, Scallions and Rice Noodles Wrapped in Moo Shu Crepe with Hoisin Dip 
  

French Onion Grilled Cheese 
Griddled Baguette, Sauteed Onions Finished with Beef Jus, Melted Gruyere 

 

Chicken 
Chicken Cordon Bleu 

Breaded Chicken Roulade Stuffed with Shaved Ham and Swiss Cheese 
Topped with Mustard Seed Caviar and Chives 

 

Buttermilk Waffle with Fried Chicken 
Crispy Fried Chicken, Wildflower Honey Drizzle 

 

Pork 
Loaded Baby Potato 

Mini Potato, Applewood Smoked Bacon, Wisconsin Cheddar, Scallions 
 

Bacon Wrapped Date Stuffed with Chorizo 
Bacon Wrapped Medjool Date Stuffed with Mexican Chorizo 

 

Sea 
Halibut Mini Taco 

Crispy Mini Taco Shell, Alaskan Halibut, Fresh Diced Tomatoes,
Cilantro, Red Onion, White Bean Puree, Chile Lime Sour Cream 

 

Deviled Egg with Shrimp 
Egg Half Filled with Whipped Yolks and Poached Shrimp 

Infused with Yellow Mustard and Cracked Pepper 
  

Tray Passed Appetizers

Additional menu items available upon request
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6 Bites per person: $19.50 
8 Bites per person: $23.50 
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Old Town StationFood Stations

Additional menu items available upon request
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Mixed Greens with Avocado and Cornbread Croutons 
Mixed Greens, Cherry Tomatoes, Sliced Avocado, Charred Corn, 

Cornbread Croutons, Tomato Cumin Vinaigrette 
 

Carne Asada Street Tacos 
Fresh Corn Tortillas, Tender Grilled Carne Asada, 

Cilantro and Onion, Avocado Crema, Pico De Gallo 
 

Baja Style Chicken 
Pan Roasted Chicken Breast, and Fingerling Potatoes 

Served Over a Mild Guajillo Chilie Sauce, Topped with Queso Fresco and Fresh Cilantro 
 

Warm Cinnamon Spice Churros 
Served with a Mexican Hot Chocolate Style Dipping Sauce




Gaslamp Station
Urban Salad

 Mixed Greens, Toasted Walnuts, Strawberries, 
Blueberries, Goat Cheese, Side of Champagne Vinaigrette



Braised Beef Short Ribs 

Smoked Bacon and Sweet Corn Risotto, Crispy Onions, BBQ Spiced Veal Demi Sauce



Pistachio Crusted Chicken Breast
Roasted Garlic Mashed Potatoes, Fire Grilled Baby Carrots, Balsamic Glaze



Truffled Pecorino Gnocchi 

Potato Gnocchi Pillows Tossed with Parmesan Cream and 
White Truffle Oil, Garnished with a Pecorino Tuile



New York Style Cheesecake Bites 

Rich Cheesecake Garnished with Strawberry and Gold Leaf



$55.75 per person
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Desserts

Additional menu items available upon request
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Desserts



Churro Donut Wall 
BTS Signature Donut Wall with Fresh Churro Waffle Donuts

Served with Mexican Hot Chocolate Dipping Sauce 
$5.75 per person

(Additional $125.00 for Tabletop Donut Wall Rental)



Jar Bar 
Please Select Two Flavors For All Guests to Enjoy
Banana Cream Pie, Caramel Apple Cheesecake, 

Sweet & Salty Vegan Triple Chocolate Cake 
$9.50 per person



Salted Pretzel Brownies 

Sweet and Savory Salted Pretzel Brownies 
$6.00 per person



Mini Cookies & Cream Milkshake 

Cookies & Cream Ice Cream, Milk,  Whipped Topping, Oreo Cookie Crumbles
$10.50 per person



French Macaroons 

A Flavorful Variety of French Macaroons
$5.00 per person



Assorted Seasonal Mini Dessert Bars 

Seasonal Chef Selected Mini Bars  
Berry Crumble, S'mores Bar, and Lemon Bars

$5.75 per person



Themed Cake-Sicles 
Citrus Blossom Infused Cake and Vanilla Buttercream 

Dipped in Vanilla Chocolate and Garnished with Gold Sprinkles
$7.75 per person
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FAQ

What is the Payment Schedule?
We ask for a 25% deposit in order to secure your date. A 50% payment is due (30) days

prior to your event and the final payment is due (10) days prior.

How Do I Book My Event at HGH?
In order to confirm your date, you will return your completed agreement

and credit card authorization form to your Sales Manager. 
Once your deposit is made, you are officially booked!

Can I Bring In My Own Vendors?
We recommend our clients to select from our Preferred Vendor List. We recommend

vendors based on our stellar experience working with each one.  The vendors are
already familiar with the venue and staff which makes for a worry-free experience.

If you have additional questions, please reach out to your 
Sales Manager and they will be happy to help.

Is Parking Available?
We offer valet parking at the Horton Grand for both overnight and day-only guests. 
 Rates may vary, please ask your Hotel Representative for additional information.

Can you Provide Meals for Special Dietary Needs?
Our creative Culinary Team is happy to accommodate and customize menus to meet
all dietary needs. Our dedicated Sales Managers will ensure execution is as planned.

Do you Provide AV?
We partner with a leading AV provider in San Diego to support all of your AV needs.

Can I Reserve a Room Block?
Your Hotel Representative will happily reserve a room block for your guests.

We require a minimum number of 10 rooms for a room block discount.
Discounts and release dates vary by agreement.
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