Catering and Event Services

“Thank you for providing a delicious, robust and affordable catering service."
- Andrea, a happy catering customer

www.hearth-hill.com | 435-200-8840 | events@hearth-hill.com
1153 Center Dr. Suite G100 | Park City, UT 84098
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All information in this brochure is as of May 2021.
Menus, minimums, hours and prices are subject
to change.

Our Story
Brooks Kirchheimer has had the restaurant bug for as long as he can remember. “The very first Christmas present I
can recall requesting was a cash register, when I was just a tyke. I probably drove my two sisters and parents crazy
badgering them to play restaurant!”
Since earning a degree in Hotel and Restaurant Management from the University of Denver in 2008, Brooks has
managed a variety of popular restaurants, including at Montage Beverly Hills and Deer Valley, Park City’s former Main
Street landmark Zoom, and Merriman’s in Maui.
Brooks is eager to pay it forward: “I learned a ton from my former bosses, such as Steve Solomon and Peter Merriman. I
hope I can benefit careers of people I now supervise like they benefited mine.”
In 2017, Brooks and his wife Catherine returned home to Park City, ready to pursue his lifelong dream of starting his own
restaurant. Recently retired from his finance career, Brooks’s dad, David, was eager to be his financial partner.
David, who with his wife Sherry have owned a Deer Valley home since 2007, was thrilled at the prospect: “Brooks
and I have very complementary skills and experiences, so we make a perfect team. Plus, we have a shared passion
for creating an organizational culture that’s beneficial to our associates, guests and community. I hope the family ties
between Brooks and me carry over to all of Hearth and Hill’s associates.”
For Brooks, it’s about writing the next chapter of a story spawned by the cash register left by Santa Claus years ago.
“Hearth and Hill’s mantra is to ‘Inspire our associates, thrill our guests, and enrich our community.’ We’ve assembled an
incredible, local management team to help me achieve that commitment, each and every day.”
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Private Dining Room
Private Dining Room Seated Capacity: 40
Cocktail Party Capacity: 50
Audio Visual:
Television with computer hook-up, microphone,
isolated sound system
Fireplace
Fully Private with glass sliding door

F&B MINIMUMS
Winter: 5pm to 7:30pm, 8pm to Close
$2,000+
Winter: 5pm to Close
$3,750+
Spring through Fall: 5pm to Close
$1,500+
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Patio
Seated Capacity: 50
Cocktail Party Capacity: 60
Audio Visual:
House sound system, live music capability
Fireplace,
Two 10’ overhead gas heaters
Two mushroom heaters
Fully Private with glass sliding door to
interior of restaurant

F&B MINIMUMS
Spring through Fall: 5pm to Close
$2,500+
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Full Restaurant Buy-Out
Seated Capacity: 150
Cocktail Party Capacity: 239
Audio Visual:
House sound system, live music capability,
Presentations on Three 60” TV’S
Fireplace
Two 10’ overhead gas heaters
Two mushroom heaters

F&B MINIMUMS
Please inquire for price.
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Bar & Cocktail
Capacity: 50
Audio Visual:
House sound system, live music capability,
Two 60” TV’S
Seating: Five High Boy Tables, Bar Stools

F&B MINIMUMS
Winter: 3pm to 5pm or 5pm to 7pm
$2,500+
Spring through Fall: 3pm to Close
$1,500+
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Off-Site Events
Capacity: 10-150
Rentals: We can work with Diamond Rentals
in securing your desired needs
Menu: We will work with you to put together
a custom menu that will hit the spot
Bar: Yes! You buy the alcohol, we prepare it
and serve it
Staff: Of course! We can do everything from
a drop-off, to a full service event

F&B MINIMUMS
Drop-off:
$500
Full Service:
$1,000
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Testimonials
It’s been a pleasure to come in this morning and hear all the great comments from various people about Thursday’s event.
Thank you so much! The food and your staff were fabulous! Our donors and staff who were in attendance were thrilled
with the event and your staff really made it easy for us. Everything was seamless. There were several comments about
the yummy food and how beautiful everything was. -Park City Community Foundation

The space was just right for our size and beautiful. The food was delicious and we even had so much that we are having
leftovers today as a family. Service was one of those things that you don’t really notice but I think that speaks to the fact
that we never felt we needed something that was not already provided for us. Gaby et al were great in packing up all the
leftovers and pleasant throughout. One really nice thing was that there was one point where a few of us were saying a few
words to our group and it was good that your team stopped and didn’t try to serve during that time which could have been
distracting. I will definitely recommend hearth and hill to others. -Family Reunion

Thank you for providing a delicious, robust, and affordable catering service. I’ve used Hearth & Hill twice for dinner
parties because it makes hosting so easy and delicious. Crowd pleasing options for all courses were met with compliments
from all our guests and the ease of ordering and picking up fabulously convenient. I’ll be ordering yet again! -Andrea

The Hearth and Hill team provided an absolutely remarkable catering experience for a surprise outdoor birthday
dinner for my wife and our family. On an amazing hillside in Park City they prepared food that was equal to or better
than any formal restaurant meal we’ve ever had in Park City. Their service was terrific and they were collaborative
about menu planning. In short I cannot recommend Brooks Kirchheimer and his team more highly. -Rod
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Catering Menu
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Catering Menu
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Jessie’s Cakes

Interested in placing an order?

Custom Cakes, Cupcakes and Wedding Cakes Available
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Park City’s Best

Awards

• 2019 (6 top-3 finishes was #1):
#1: Best Family Restaurant (tie), Best Lunch
#2: Best Wait Staff or Dining Service
#3: Best Restaurant (to Lespri and Riverhorse), Best Brunch, Best Signature Cocktail
• 2020 (10 top-3 finishes was #1):
#1: Best Family Restaurant, Best Burger or Sandwich
#2: Best Lunch, Best Take-out or Curbside, Best Wait Staff and Dining Service, Best Restaurant Delivery Service
#3: Best Restaurant (to Riverhorse and Ruth’s Chris), Best Outdoor Dining, Best Apres Ski, Best Breakfast/Brunch

2019 Readers Choice Awards, Gastronomic Salt Lake City (Utah’s oldest online food magazine):
#1: Best Overall Restaurant (tie), Best Place for Lunch, Best Salads, Best American Restaurant (3-way tie)
#2: Best Place for Brunch, Best Desserts (2-way tie), Best Sandwiches (2-way tie)
Special Mentions: Best Co-Owners, Sous Chef

2019 Pacific Coast Builder Conference Gold Nugget Award of Merit:
Best Interior Renovation/Tenant Improvement

2020 Park City Restaurant Association
#2: Cocktail Contest (After High West)

2020 Best of Utah City Weekly Newsletter
“Best Hard-to-find-appetizer”

2020 Green Business Resiliency Award (Recycle Utah)
2021 Blue Plate Award (Salt Lake Magazine) - The Only Park City Business to win!
“A Blue Plate Award is given to an establishment or an individual who has done more than put good food on the table.
They’ve created culture, made acts of kindness and education and are paragons of service that goes beyond.”
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Our Commitment
Hearth and Hill’s commitment is to be “a gathering spot” that:
Inspires our Associates, Thrills our Guests, and
Enriches our Community.

Together, we strive for:

Teamwork
• All for one and one for all
• Importance of all associates and positions
• Having each other’s back

Transparency
• Clear and candid communication
• Open-door-policy; all questions and comments encouraged
• Everyone in the know and up to date

Respect
• The Golden Rule
• Empathy and humility
• Diversity

Integrity
• Do the right thing
• Honesty and truthfulness
• Consistency in action and behavior

Sustainability
• Environmental
• Individual
• Hearth and Hill culture

Learning
• Education and training
• Continuous improvement, individually and organizationally
• Ongoing personal and professional development

FUN!!!
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