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Hillstone Restaurant Group Training Manual: Unlocking Excellence in
Hospitality

hillstone restaurant group training manual serves as a cornerstone in
maintaining the exceptional service standards and consistent dining
experiences that the Hillstone Restaurant Group is renowned for. Whether
you’'re an aspiring team member or a curious industry professional,
understanding the training manual provides wvaluable insight into how this
hospitality powerhouse nurtures talent, fosters a culture of excellence, and
ensures every guest leaves satisfied.

Understanding the Hillstone Restaurant Group
Training Manual

At its core, the Hillstone Restaurant Group training manual is more than just
a procedural document; it’s a comprehensive guide that embodies the company’s
philosophy, operational standards, and commitment to quality. The manual
meticulously outlines the expectations for every role, from servers and hosts
to kitchen staff and management, ensuring a unified approach across all
locations.

What makes this training manual stand out is its holistic focus—not just on
technical skills but also on customer interaction, teamwork, and personal
development. It’s designed to create well-rounded employees who can adapt,
problem-solve, and thrive in a fast-paced environment.

Key Components of the Training Manual

The manual covers a variety of essential topics that equip staff with the
knowledge and confidence to excel:

e Company Culture & Values: Emphasizing respect, integrity, and
hospitality as foundational principles.

e Standard Operating Procedures (SOPs): Detailed guidelines on food
preparation, presentation, and service techniques.

e Customer Service Excellence: Best practices for creating memorable guest
experiences, including handling special requests and resolving conflicts
gracefully.

e Health & Safety Protocols: Ensuring compliance with sanitation standards
and workplace safety regulations.

e Team Collaboration: Encouraging communication and mutual support among
employees to maintain a smooth workflow.



Why the Training Manual Is Essential for Staff
Development

The hospitality industry thrives on consistency and personalized service.
Hillstone’s training manual plays an instrumental role in bridging these two
elements by standardizing procedures while encouraging employees to bring
their unique personalities to the table.

Building Confidence and Competency

For new hires, the manual acts as a roadmap that breaks down complex tasks
into manageable steps. From mastering the menu to understanding wine
pairings, employees gain confidence through structured learning modules. This
approach reduces first-day jitters and accelerates the path to proficiency.

Fostering a Unified Brand Image

FEach Hillstone restaurant, while having its own charm, reflects the group’s
overall brand identity. The training manual ensures every team member knows
how to embody this image, whether it’s through the tone of voice used with
guests or the meticulous plating of dishes. This uniformity is key to
building customer trust and loyalty.

How the Training Manual Supports Operational
Excellence

Efficiency and attention to detail are hallmarks of the Hillstone Restaurant
Group, and the training manual is the blueprint that supports these
attributes.

Streamlining Onboarding and Continuous Learning

New employees benefit from a structured onboarding process guided by the
manual, which reduces the learning curve and helps them quickly integrate
into the team. Furthermore, ongoing training sessions referenced in the
manual keep staff updated on menu changes, seasonal specials, and evolving
service standards.

Enhancing Communication and Problem-Solving

The manual encourages open communication channels between employees and
management, fostering an environment where feedback is welcomed and issues
are addressed promptly. By outlining clear protocols for common challenges,
it empowers staff to handle situations independently and professionally.



Incorporating Technology and Modern Training
Techniques

Hillstone Restaurant Group continues to evolve its training strategies by
integrating technology alongside the traditional manual.

Digital Training Platforms and E-Learning

Recognizing the benefits of digital tools, Hillstone has supplemented its
training manual with online modules, videos, and quizzes. This blended
learning approach caters to various learning styles and allows employees to
revisit content at their own pace.

Interactive Role-Playing and Scenario Training

Beyond reading material, the training program includes role-playing exercises
that simulate real-world scenarios. These practical sessions help staff
practice customer interactions, refine their problem-solving skills, and
build empathy, all of which are critical for delivering top-notch service.

Tips for Managers Using the Hillstone
Restaurant Group Training Manual

Managers play a pivotal role in translating the training manual’s guidelines
into everyday practice. Here are some insights to maximize its impact:

e Personalize the Training Experience: Understand each employee’s
strengths and areas for growth to tailor coaching effectively.

e Encourage Continuous Feedback: Create a culture where team members feel
comfortable sharing ideas and concerns.

e Lead by Example: Demonstrate the behaviors and standards outlined in the
manual to inspire staff.

e Track Progress: Use checklists and performance reviews aligned with the
manual to monitor development.

What Sets Hillstone’'s Training Manual Apart in
the Hospitality Industry

While many restaurant groups offer training manuals, Hillstone’s stands out
due to its comprehensive scope and emphasis on cultivating a positive work
environment. It doesn’t just teach employees what to do; it explains why each



practice matters, linking daily tasks to the broader mission of guest
satisfaction and team success.

The manual’s focus on continuous improvement and adaptability ensures the
group stays ahead of industry trends while preserving its signature
hospitality style.

Exploring the Hillstone restaurant group training manual reveals a
thoughtfully crafted resource that balances operational rigor with human
connection. For anyone invested in the hospitality field, it offers a
masterclass in building a thriving restaurant culture, one employee at a
time.

Frequently Asked Questions

What is the purpose of the Hillstone Restaurant Group
training manual?

The Hillstone Restaurant Group training manual is designed to provide
employees with comprehensive guidelines and procedures to ensure consistent
service quality, operational efficiency, and adherence to the restaurant's
standards.

What key topics are covered in the Hillstone
Restaurant Group training manual?

The training manual covers topics such as customer service protocols, food
safety and sanitation, menu knowledge, employee conduct, operational
procedures, and emergency protocols.

How does the Hillstone Restaurant Group training
manual support new employee onboarding?

The manual serves as a foundational resource for new hires, outlining
expectations, training steps, and best practices to help them quickly
integrate into the team and perform their roles effectively.

Are there updates or revisions regularly made to the
Hillstone Restaurant Group training manual?

Yes, the training manual is periodically reviewed and updated to incorporate
new policies, industry standards, and feedback to continuously improve
employee training and operational excellence.

How can employees access the Hillstone Restaurant
Group training manual?
Employees typically access the training manual through the company's internal

employee portal or receive a physical copy during orientation and training
sessions.



What role does the Hillstone Restaurant Group
training manual play in maintaining the brand's
reputation?

By standardizing service and operational procedures, the training manual
helps ensure that every guest experience meets Hillstone's high standards,
thereby maintaining and enhancing the brand's reputation.

Additional Resources

Hillstone Restaurant Group Training Manual: An In-Depth Analysis of
Operational Excellence

hillstone restaurant group training manual serves as a pivotal resource in
understanding how one of the most respected names in the casual dining sector
maintains its high standards across multiple locations. Renowned for its
commitment to quality, customer service, and employee development, Hillstone
Restaurant Group has developed a comprehensive training framework that equips
staff with the skills and knowledge necessary to deliver a consistent and
exceptional dining experience. This article delves into the nuances of the
Hillstone Restaurant Group training manual, analyzing its structure, content,
and impact on operational efficiency and employee performance.

Understanding the Framework of the Hillstone
Restaurant Group Training Manual

At its core, the Hillstone Restaurant Group training manual functions not
just as a procedural guide but as a cultural manifesto that encapsulates the
brand’s values and operational philosophy. The manual is meticulously crafted
to ensure uniformity across its numerous establishments, which include well-
known concepts like Hillstone, Houston’s, and R+D Kitchen. This uniformity is
crucial in maintaining brand integrity and customer expectations regardless
of location.

The training manual is segmented into various modules, each targeting
specific roles within the organization—from front-of-house servers and hosts
to kitchen staff and management. It emphasizes a hands-on approach combined
with theoretical learning, allowing employees to engage practically with the
brand’s standards.

Core Components and Content Overview

The content of the training manual encompasses a wide range of topics, all
aimed at building competence and confidence among staff members:

e Customer Service Excellence: Detailed protocols on greeting, seating,
and interacting with guests to ensure a welcoming and personalized
experience.

e Menu Knowledge and Food Preparation: Comprehensive descriptions of menu



items, ingredient sourcing, and preparation techniques designed to
maintain consistency and quality.

e Operational Procedures: Guidelines on daily setup, closing routines, and
equipment usage to optimize efficiency and safety.

e Health and Safety Standards: Emphasis on hygiene, allergen awareness,
and compliance with local health regulations.

e Employee Development: Pathways for career progression, performance
assessment criteria, and leadership training modules.

This structure is augmented by visual aids, checklists, and scenario-based
exercises that enhance comprehension and retention.

The Role of the Training Manual in Employee
Performance and Retention

One of the standout features of the Hillstone Restaurant Group training
manual is its focus on employee empowerment. The manual is designed not only
to train but also to motivate staff by clearly communicating expectations and
providing tools for success. This approach has been linked to higher job
satisfaction and lower turnover rates, both critical factors in the
hospitality industry where staff retention is a perennial challenge.

Comparative Advantage Over Industry Peers

When compared to training manuals from other national casual dining chains,
the Hillstone manual is notably more detailed and adaptive. Many competitors
rely heavily on standardized corporate training programs that can feel
impersonal or overly rigid. In contrast, Hillstone’s manual integrates brand-
specific narratives and allows for a degree of flexibility that respects the
individuality of each restaurant while preserving core standards.

Another key differentiator is the inclusion of leadership development content
early in the employee lifecycle. This proactive approach prepares potential
managers from the outset, creating a talent pipeline that supports
sustainable growth.

Digital Integration and Accessibility

In recent years, the Hillstone Restaurant Group training manual has evolved
to incorporate digital platforms, making the training process more accessible
and interactive. Online modules, video tutorials, and mobile-friendly content
enable employees to learn at their own pace and revisit materials as needed.

This digital transformation aligns with broader industry trends emphasizing
e-learning and continuous development. It also facilitates consistent updates
and rapid dissemination of new policies, which is essential in a dynamic
environment affected by factors such as health guidelines and menu changes.



Challenges and Areas for Improvement

While the Hillstone Restaurant Group training manual is comprehensive, there
are inherent challenges in maintaining uniformity across diverse teams with
varying levels of experience and cultural backgrounds. Some critics argue
that despite digital enhancements, the manual could benefit from more
personalized learning paths and multilingual support to better serve a
diverse workforce.

Additionally, the manual’s heavy focus on operational detail may overwhelm
new employees if not supplemented by effective mentorship and on-the-job
training.

Impact on Customer Experience and Brand
Reputation

The rigorous training outlined in the Hillstone Restaurant Group training
manual directly translates into the customer experience. Staff trained under
this system consistently demonstrate professionalism, product knowledge, and
attentiveness, which are frequently cited in customer reviews and industry
awards.

Moreover, the manual’s emphasis on quality and consistency strengthens brand
loyalty, as patrons come to expect a reliably excellent experience at any
Hillstone-affiliated location. This consistency is a critical competitive
advantage in a saturated market where customer trust is paramount.

Final Reflections on the Hillstone Training Approach

The Hillstone Restaurant Group training manual exemplifies how thorough,
well-structured training can become a cornerstone of operational success in
the restaurant industry. By balancing detailed procedural instructions with a
strong cultural ethos and employee development focus, the manual supports a
workforce capable of delivering exceptional service day after day.

As the hospitality landscape evolves, continuing to adapt the training manual
to incorporate technological advances and diverse employee needs will be
essential for Hillstone to maintain its position as a leader in casual dining
excellence.
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hillstone restaurant group training manual: Restaurant Training Manual Jeffrey Schim,
Donna L. Schim, 2016-04-02 Whether you are a new restaurant or an existing restaurant, the
restaurant training manual will be the perfect guide to train your management and staff members.
This guide covers all aspects of restaurant management and operations. This training manual goes
into detail on how to provide top notch customer service, kitchen and food preparation, tracking
inventory and sales, managing food and labor cost, how to be prepared for emergencies and daily
restaurant operations. Use different sections in this manual to train cooks, prep cooks, dishwashers,
servers, greeters, bartenders and barbacks. We recommend using the entire manual to train
managers since they need to know all the areas in the restaurant.The information in this manual has
been used in many successful restaurants. The material in this manual was created by individuals
who worked in the restaurant industry and know how to create a thriving business with exceptional
customer service.The manual includes the following management topics:* Orientation * Sexual
Harassment * Open Door Policy * Minor Laws * What Makes a Great Manager?* Manager Job
Description * Hiring and Termination Procedures * Interviewing and Hiring Process * Application
and Hiring * Do's and Don'ts of Hiring * Interviewing Process * Suspending/Terminating Employees
* The Manager's Walk-through and Figure Eights * Opening/Closing Manager Responsibilities *
Opening Manager Responsibilities * Closing Manager Responsibilities * Restaurant Pre-Shift Alley
Rally * Call Outs * Communication Skills * How to Read Body Language * The Customer's Eyes *
How to Prevent Guest Complaints * Guest Recovery * Restaurant Safety * Flow of Food * Food
Safety & Allergens * Time & Temperature * Food Borne Illness * Cash Procedures & Bank Deposits *
Manager Computer Functions * Bookkeeping * Management Cash Register Audits * Management
Safe Fund Audits * Management Perpetual Inventory Audit * Labor and Food Cost Awareness * Food
Cost Awareness & Inventory * Food Cost Awareness & Theft * Food Cost Awareness & Preventive
Measures * Restaurant Prime Cost * Restaurant Emergency Procedures * Refrigerator Units /
Freezer Units Procedures * Robberies * Fires * Responsibility of Owner/Employer

hillstone restaurant group training manual: The Restaurant Training Program Karen E.
Drummond, 1992-08-04 This ready-to-use staff training manual covers three basic areas: safety and
sanitation, food production skills and service ability. Discusses standard industry procedures and
practices with instructions for customizing to individual restaurant operations. Presents 30 training
outlines featuring ready-to-photocopy transparency masters and employee materials such as
summaries, exercises and quizzes. Also includes a variety of suggested training techniques.

hillstone restaurant group training manual: The Encyclopedia of Restaurant Training Lora
Arduser, Douglas Robert Brown, 2005 Book & CD-ROM. Training is an investment for the future, the
only foundation on which success can be built. Training delivers excellence in product and
performance, elevating a good restaurant into a great one. Training will keep the skills of its
employees and management sharp. But in no other industry is its absence or presence as obvious as
it is in the food service industry. It is hard to find good, qualified employees, and even harder to
keep them. In addition, unemployment levels are low, and competition for qualified workers is tough.
What's the answer? Training! Constant training and re-enforcement keeps employees and
management sharp and focused, and demonstrates the company cares enough to spend time and
subsequently money on them. And that's precisely what this encyclopaedic book will do for you -- be
your new training manager. The first part of the book will teach you how to develop training
programs for food service employees, and how to train the trainer. The book is full of training tips,
tactics and how-to's that will show you proper presentation, and how to keep learners motivated
both during and after the training. The second part of the book details specific job descriptions and
detailed job performance skills for every position in a food service operation, from the general
manager to dishwasher. There are study guides and tests for all positions. Some of the positions
include General Manager, Kitchen Manager, Server, Dishwasher, Line Cook, Prep Cook, Bus Person,
Host/Hostess, Bartender, Wine & Alcohol Service, Kitchen Steward, Food Safety, Employee Safety,
Hotel Positions, etc. Specific instructions are provided for using equipment as well.

hillstone restaurant group training manual: The Development of Employee Handbook and



Service Training Manuals for a Restaurant Scott Alexander McCrae, California State University,
Sacramento, 1984

hillstone restaurant group training manual: Fundamentals of Training Manual for
Waiter and Restaurant Owner, 2014

hillstone restaurant group training manual: How to Plan a System of Employee Training for
Restaurants Bishop-Stoddard Cafeteria Company, 1954

hillstone restaurant group training manual: The Professional Server Edward Sanders,
Marecella Giannasio, Paul Paz, Ron Wilkinson, 2017-02-09 For undergraduate Culinary and
Hospitality courses that focus on dining room service training, and banquet, catering, and buffet
service training Complete coverage of all aspects of dining room service, with real-life examples and
updated information on technology in the industry. In The Professional Server, students get an
introduction to the many aspects of being a professional server, and experienced servers get an
excellent reference to consult for various techniques and service situations they face in their
day-to-day work. This popular resource features easy-to-read, self-contained chapters, which flow in
a logical sequence and allow flexibility in teaching and learning. Coverage includes areas such as
professional appearance, guest communication, table settings, food, wine, and beverage service, and
current technologies. Restaurant Reality stories and step-by-step photographs give students an
insider's look into what makes an effective server.

hillstone restaurant group training manual: Food and Beverage Service Training
Manual with 225 SOP Hotelier Tanji, 2014-02-16 ATTENTION: You can Download Ebook (PDF)
and PowerPoint Version of this book from the author website. Please Google Hotelier Tanji
Hospitality-School to visit the web site and get Hotel & Restaurant Management Training Videos,
Guides, PowerPoints and Hundreds of Free Training Tutorials. This Food & Beverage Service
Training Manual with 101 SOP will be a great learning tool for both novice and professional
hoteliers. This is an ultimate practical training guide for millions of waiters and waitresses and all
other food service professionals all round the world. If you are working as a service staff in any hotel
or restaurant or motel or resort or in any other hospitality establishments or have plan to build up
your career in service industry then you should grab this manual as fast as possible. Lets have a look
why this Food & Beverage Service training manual is really an unique one: A concise but complete
and to the point Food & Beverage Service Training Manual. Here you will get 225 restaurant service
standard operating procedures. Not a boring Text Book type. It is one of the most practical F & B
Service Training Manual ever. Highly Recommended Training Guide for novice hoteliers and
hospitality students. Must have reference guide for experienced food & beverage service
professionals. Written in easy plain English. No mentor needed. Best guide for self-study. Bonus
Training Materials: Read 220+ Free Hotel & Restaurant Management Training Tutorials from the
author website.

hillstone restaurant group training manual: Restaurant Kitchen Manual Jeffrey D. Schim,
2017-06-14 In this manual your employees will learn the basics in your restaurant kitchen. It is very
important that your kitchen staff learn and understand everything outlined in this restaurant kitchen
manual. In so many cases, most cooks don't know time and temperature, food safety, shelf life dates,
basic position training and etc. During the interview process, you may run into an application that
appears to be awesome. The applicant will say what they think you want to hear, they talk the talk,
but can they walk the walk. After you conducted a reference check you can decide if the applicant is
a good fit for your restaurant. The next step is kitchen training. Everyone goes through kitchen
training, whether they are experienced or inexperienced. You truly don't know if that applicant is on
the up and up on their experience. Typically, experienced employees will learn faster than
non-experienced employees and therefore will require less training days. Non-experienced
employees will require more attention (TLC) and quite possibly extended training days.

hillstone restaurant group training manual: Restaurant Service Ronald Victor Crippa,
Arthur Edwin Simms, 1950

hillstone restaurant group training manual: Team Training Manual Food for the, 2015-07-30



Food for the Hungry's Short-term Team Training Manual is designed to prepare groups to serve
alongside Food for the Hungry staff around the world. The manual covers Food for the Hungry's
mission, vision, philosophy, and guidelines for volunteers. Each chapter ends with a section titled
For Further Thought... that provides group discussion questions, and a section titled Going Deeper
that provides additional resources. The manual also features daily discussion questions, daily
devotionals, and a packing list!

hillstone restaurant group training manual: Personnel Training Manual for the Hospitality
Industry Jack E. Miller, Mary Walk, 1991

hillstone restaurant group training manual: Training Manual for All Hyatt Regency
Food and Beverage Personnel Victor Bennett, 1973

hillstone restaurant group training manual: Food and Beverage Service Sudhir Andrews,
2013

hillstone restaurant group training manual: Restaurant Service - a Manual on Training
and Organisation , 1964 Textbook on the provision of meals in hotels, with particular reference to
serving practices in the UK - contains brief job descriptions of waiters and similar types of Hotel
worker, and includes information on the use of various types of restaurant equipment.

hillstone restaurant group training manual: Training Manual for Kitchen: Basic and Medium
Level , 1990

hillstone restaurant group training manual: Club Server Training Manual , 1999

hillstone restaurant group training manual: Comprehensive Food Safety Training
Manual Thomas, 2012-05-01
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Wherever you are, we hope that you find the opportunity to experience our commitment to quality. It
will be our

Hillstone Restaurant Group Hillstone Restaurant Group proudly serves exceptional cuisine in
vibrant communities across the country. Come on in; it will be our pleasure to serve you

Hillstone Santa Monica Menu HILLSTONE AT HOME Our take home program consists of an
abbreviated selection of “a la carte” items which are best enjoyed at home. Part of the magic comes
from enjoying certain

Houston's Pasadena Menu - Hillstone We grill only true heirloom artichokes from Castroville,
CA. Grown from root stock passed down by Italian immigrants, these unique plants yield artichokes
of superior flavor and meatiness.

About - Hillstone How it started The first Hillstone opened its doors in the spring of 1977.
Hillstone’s founder, George Biel, recognized the need for a new type of restaurant that was non-
existent at the
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learning environment, where daily standards and rigorous feedback help you develop into the leader
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Contact - Hillstone Contact us with your comments, questions and feedback. We look forward to
hearing from you
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Island, blue

Locations - Hillstone Locations Hillstone restaurants are located in cities throughout the country.



Wherever you are, we hope that you find the opportunity to experience our commitment to quality. It
will be our

Hillstone Restaurant Group Hillstone Restaurant Group proudly serves exceptional cuisine in
vibrant communities across the country. Come on in; it will be our pleasure to serve you

Hillstone Santa Monica Menu HILLSTONE AT HOME Our take home program consists of an
abbreviated selection of “a la carte” items which are best enjoyed at home. Part of the magic comes
from enjoying certain

Houston's Pasadena Menu - Hillstone We grill only true heirloom artichokes from Castroville,
CA. Grown from root stock passed down by Italian immigrants, these unique plants yield artichokes
of superior flavor and meatiness.

About - Hillstone How it started The first Hillstone opened its doors in the spring of 1977.
Hillstone’s founder, George Biel, recognized the need for a new type of restaurant that was non-
existent at the

Careers - Hillstone Careers in Management At Hillstone, you will immerse yourself in a dynamic
learning environment, where daily standards and rigorous feedback help you develop into the leader
Dining Info - Hillstone All Hillstone restaurants seek to enliven the senses through inspired
settings, graceful service, and cuisine that simply tastes delicious

Gift Cards - Hillstone Give a Gift Celebrate any special event with a gift card to one of our
restaurants! We offer physical gift cards and electronic gift cards in varying amounts, and each gift
card can be used at any

Contact - Hillstone Contact us with your comments, questions and feedback. We look forward to
hearing from you

Hillstone Denver Menu SALADS CAESAR SALAD with grated Reggiano, house-made croutons, our
signature dressing (add chicken +8 ) 16 ICEBERG WEDGE tomatoes, copper pennies, Thousand
Island, blue

Locations - Hillstone Locations Hillstone restaurants are located in cities throughout the country.
Wherever you are, we hope that you find the opportunity to experience our commitment to quality. It
will be our

Hillstone Restaurant Group Hillstone Restaurant Group proudly serves exceptional cuisine in
vibrant communities across the country. Come on in; it will be our pleasure to serve you

Hillstone Santa Monica Menu HILLSTONE AT HOME Our take home program consists of an
abbreviated selection of “a la carte” items which are best enjoyed at home. Part of the magic comes
from enjoying certain

Houston's Pasadena Menu - Hillstone We grill only true heirloom artichokes from Castroville,
CA. Grown from root stock passed down by Italian immigrants, these unique plants yield artichokes
of superior flavor and meatiness.

About - Hillstone How it started The first Hillstone opened its doors in the spring of 1977.
Hillstone’s founder, George Biel, recognized the need for a new type of restaurant that was non-
existent at the

Careers - Hillstone Careers in Management At Hillstone, you will immerse yourself in a dynamic
learning environment, where daily standards and rigorous feedback help you develop into the leader
Dining Info - Hillstone All Hillstone restaurants seek to enliven the senses through inspired
settings, graceful service, and cuisine that simply tastes delicious

Gift Cards - Hillstone Give a Gift Celebrate any special event with a gift card to one of our
restaurants! We offer physical gift cards and electronic gift cards in varying amounts, and each gift
card can be used at any

Contact - Hillstone Contact us with your comments, questions and feedback. We look forward to
hearing from you

Hillstone Denver Menu SALADS CAESAR SALAD with grated Reggiano, house-made croutons, our
signature dressing (add chicken +8 ) 16 ICEBERG WEDGE tomatoes, copper pennies, Thousand
Island, blue



Locations - Hillstone Locations Hillstone restaurants are located in cities throughout the country.
Wherever you are, we hope that you find the opportunity to experience our commitment to quality. It
will be our

Hillstone Restaurant Group Hillstone Restaurant Group proudly serves exceptional cuisine in
vibrant communities across the country. Come on in; it will be our pleasure to serve you

Hillstone Santa Monica Menu HILLSTONE AT HOME Our take home program consists of an
abbreviated selection of “a la carte” items which are best enjoyed at home. Part of the magic comes
from enjoying certain

Houston's Pasadena Menu - Hillstone We grill only true heirloom artichokes from Castroville,
CA. Grown from root stock passed down by Italian immigrants, these unique plants yield artichokes
of superior flavor and meatiness.

About - Hillstone How it started The first Hillstone opened its doors in the spring of 1977.
Hillstone’s founder, George Biel, recognized the need for a new type of restaurant that was non-
existent at the

Careers - Hillstone Careers in Management At Hillstone, you will immerse yourself in a dynamic
learning environment, where daily standards and rigorous feedback help you develop into the leader
Dining Info - Hillstone All Hillstone restaurants seek to enliven the senses through inspired
settings, graceful service, and cuisine that simply tastes delicious

Gift Cards - Hillstone Give a Gift Celebrate any special event with a gift card to one of our
restaurants! We offer physical gift cards and electronic gift cards in varying amounts, and each gift
card can be used at any

Contact - Hillstone Contact us with your comments, questions and feedback. We look forward to
hearing from you

Hillstone Denver Menu SALADS CAESAR SALAD with grated Reggiano, house-made croutons, our
signature dressing (add chicken +8 ) 16 ICEBERG WEDGE tomatoes, copper pennies, Thousand
Island, blue

Back to Home: https://old.rga.ca



https://old.rga.ca

