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INFORMATION

INFORMATION

Taxes

Hotel Occupancy: 17.4%

Food & Beverage: 11.5%

Soda Tax: 14.5%

Meeting Room Rental with F&B: 17%

Meeting Room Rental without F&B: 5.5%

Service Charge: 25%

Tax on Service Charge: 4% of the subtotal on F&B will be 

taxed at 10.5%

Retail (General merchandise, Fitness Center, Starbucks, 

Eno Gift Shop): 10.25%

All taxes are subject to change and based on the current 

tax law at the time of the event.

Attendant and Station Fees

All prices below are then subject to applicable 10.25% tax

Bartender Fee

One bartender needed per (75) guests and for up to (4) 

hours

200.00

Cashier Fee

If a cash bar is needed, one cashier per bar is required

200.00

Chef/Carver Fee

Any station that is not a self-service station including all 

Policy

Overset amount

Banquets will set 3% overage on all buffets

Final Food & Beverage Counts

All final counts are due 72 business hours prior to the first 

day of program

Small Group Server Fee

For each meal function that has less than (25) guests 

guaranteed, a labor fee of $200.00 will be charged

Alcohol Consumption

All guests must be 21 years old to purchase and consume 

alcohol on hotel property

Dietary Restrictions

If you have any concerns regarding food allergies, please 

contact your Event Manager

Liability

Leftover food may not be removed from the premises 

Key & Power Fees

Please contact your event manager for a full listing of power 

charges based on your needs to ensure a successful event 

for you and your guests.

Banner Hanging

per hour
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carving stations requires a chef attendant. One attendant 

per (50) guests is recommended

200.00

Sushi Chef Fee

For any sushi action stations, a sushi chef is required. One 

attendant per (50) guests is recommended

350.00

Freight Operator Fee

For all outside companies loading in and out of the hotel, a 

freight operator will be required per load in/out from the 

loading dock to the meeting space

150.00

Coat Check Attendant

During our cool and rainy seasons, we recommend (1) coat 

check attendant per (100 coats/bags) for up to 8 hours. 

Overtime and additional costs to apply for more coats

175.00

Piano Tuning Fee

Hotel provided piano may be used complimentary and 

based upon availability. If piano tuning is required, a fee 

would apply with minimum 2 week's notice. Please discuss 

details with your manager.

250.00

75.00

Power Strip

(20amps with 3-4 outlets) each

85.00

Extra Extension Cords

one outlet each

50.00

Meeting Room Restricted Keys

per room includes (2) keys

50.00

Additional Restricted Keys

each

15.00

FedEx Shipping & Handling Fees

FedEx handles all incoming and outgoing packages 

regardless of which shipping provider you ship with 

including FedEx, UPS, DHL, etc.

Please contact your Event Manager to confirm applicable 

pricing for all box deliveries to your event space as well as 

in/out services.

* prices are subject to applicable taxes *

-
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BREAKFAST

CONTINENTAL BUFFET

All Continental Breakfasts are Served with Premium Gourmet Coffee, Decaffeinated Coffee, 
Assorted Specialty Teas, Sweet Cream Butter, and Fruit Preserves.

Continental

orange and grapefruit juices

sliced fruit and berries

individual flavored yogurts, Greek yogurts and homemade 

granola

breakfast pastries, muffins, plain and sesame bagels

white and wheat sliced breads

sweet butter, preserves, honey, regular and lite cream 

cheeses

brewed coffee, decaffeinated coffee, herbal tea

45.00 Per Person

Healthy Start Continental

orange and freshly juiced kale, apple and celery

sliced fruit and berries

chilled hard boiled eggs in their shell

individual flavored Greek yogurts

steel-cut oatmeal, brown sugar, sun-dried cherries and 

raisins

plain bagels, bran muffins, zucchini breads

plain & lite cream cheeses, apple butter

brewed coffee, decaffeinated coffee, herbal tea

46.00 Per Person

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Executive Continental

orange and grapefruit juice

dry cereals, 2% and skim milk

sliced fruit and berries with yogurt, Greek yogurts and 

homemade granola

sliced prosciutto, hard salami and raspberry ale aged 

cheese

assorted bagels, Danish, muffins, croissants and banana 

nut bread

white and wheat sliced breads

sweet butter, preserves, honey, regular and lite cream 

cheeses

brewed coffee, decaffeinated coffee, herbal tea

48.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKFAST

BUFFET

Intercontinental (25 guests minimum)

brewed coffee, decaffeinated coffee, herbal tea

orange and grapefruit juices

sliced fruit and berries

dry cereals, 2% and skim milk

steel-cut oatmeal, brown sugar, sun-dried cherries, raisins

croissants, muffins, fruit and nut breads, plain and sesame 

bagels

sweet butter, preserves, regular, herb and lite cream 

cheeses

choose one: breakfast potatoes with onions and peppers, 

hash browns, Lyonnaise potatoes,

potato pancakes

choose one egg dish: farm fresh scrambled eggs with herbs 

or quiche Lorraine

choose two breakfast meats: crisp bacon, pork sausage, 

turkey sausage or chicken apple sausage

choose one breakfast entrée: blueberry or plain pancakes 

with maple syrup, or

French toast with maple syrup

57.00 Per Person

Northbridge

brewed coffee, decaffeinated coffee, herbal tea

orange and grapefruit juices

mint and coconut fruit salad

dry cereals, 2% and skim milk

breakfast pastries and muffins

sweet butter, preserves and honey

choose one breakfast English muffin:

scrambled egg white, feta cheese, tomato and fresh basil, 

or

scrambled egg, cheddar cheese and Canadian bacon, or

scrambled egg, pepper jack cheese, southwestern chorizo 

and chipotle red peppers

cheese blintz with strawberry compote

55.00

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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The Insider Collection Breakfast

brewed coffee, decaffeinated coffee, herbal tea

freshly juiced kale, apple and celery

fresh squeezed orange juice

assorted Kashi cereals

2% and skim milk

assorted flavored Greek yogurts, sliced fruit and berries

orange-cranberry and bran muffins

zucchini and pumpkin breads

honey, sweet butter and preserves

cage-free scrambled eggs, locally sourced asparagus and 

tomato jam

choose one: turkey sausage or Nueske’s cherrywood 

smoked nitrate-free bacon

multi grain French toast with banana rum sauce

58.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKFAST

BUFFET ENHANCEMENTS

A La Carte

Nutella crepes, sliced bananas and toasted hazelnuts 

spinach or quiche Lorraine diamonds

Mexican breakfast burrito with scrambled eggs, chorizo, 

black beans cheese and green tomatillo salsa

egg white frittata with tomatoes, basil and low fat 

mozzarella

strata with eggs, Wisconsin sharp cheddar and fire roasted 

bell peppers and tomato salsa

breakfast croissant, scrambled egg, cheddar cheese and 

Canadian bacon

breakfast English muffin, scrambled egg whites, feta 

cheese, tomato and fresh basil

12.00 Per Person

Pancakes to order (one attendant required per 

50 guests)

buttermilk and whole wheat

blueberries, bananas, chocolate chips and walnuts

warm maple syrup and fig jam

16.00 Per Person

Farm Fresh Eggs (one attendant required per 50 

guests)

scrambled egg, ham, onion, mushrooms, green peppers 

and cheddar

Charcuterie

Black Forest ham, Genoa salami and mortadella

baby swiss, gouda, boursin and brie

hard rolls, brioche and baguette

cornichons, Dijon mustard, sweet butter, honey and 

preserves

16.00 Per Person

Simply Smoothie (one attendant required per 25 

guests)

strawberry banana smoothie

green machine: kale, green grapes, banana, pear, orange 

juice, low fat yogurt

key lime: lime juice, banana, orange, honey, fresh spinach, 

low fat yogurt

15.00 Per Person

Coffee House (one attendant required per 25 

guests)

cappuccino, espresso, latte

shaved chocolate, powdered cinnamon, sugar cubes, 

whipped cream

orange and lemon rind

17.00 Per Person

Breakfast Skillet (choose one)

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 

-----  8  ----- 1/18/2018



scrambled egg, onion, mushrooms, spinach, tomatoes, 

green and yellow zucchini and mozzarella

19.00 Per Person

Personalized Omelets (one attendant required 

per 50 guests)

eggs, egg whites, egg beaters

cheddar, feta and mozzarella

onions, peppers, mushrooms, tomatoes and spinach

ham and bacon

20.00 Per Person

Belgian Waffles (one attendant required per 75 

guests)

freshly made waffles

seasonal berries

warm maple syrup and whipped cream

16.00 Per Person

mini skillet of corned beef hash with caramelized onion, 

shredded potato and poached egg or

house-made sausage with Wisconsin cheddar or

fresh soft poached eggs with toasted English muffin, 

caramelized Canadian bacon and whole

grain mustard hollandaise sauce

20.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKFAST

BRUNCH BUFFET

Michigan Avenue Brunch (50 guest minimum)

89.00 Per Person

Fruit and Salad

mint and coconut rum fruit salad

watercress and arugula salad with pears, walnuts and feta

Eggs (choose one)

traditional eggs benedict, English muffin, poached egg, 

spinach, Canadian bacon,

hollandaise sauce, or

caprese eggs benedict, English muffin, poached egg, 

mozzarella, cheese, basil,

tomato jam and Cajun hollandaise sauce, or

brunch burrito, spinach tortilla filled with scrambled egg, 

pickled jalapeño, cheddar cheese, pico de gallo and sour 

cream, or

Egg Station: personalized omelets, farm fresh eggs, egg 

whites, egg beaters, cheese, ham, onions, peppers, 

mushrooms, chopped bacon, tomatoes and spinach (one 

attendant for 50 guests)

Breakfast Meat (choose one)

crisp bacon, pork sausage, turkey sausage, smoked 

Virginia ham or Canadian bacon

Breakfast Entrée (choose one)

Kahlúa French toast with brown sugar caramelized 

pineapple, or

Brunch Bar (1 hour)

Absolut Vodka, Sauza Blanco Tequila Bloody Mary with 

trimmings (Salami wrapped green olive, cornichon, cubed 

provolone cheese, celery stalk)

Champagne and Mimosas featuring Chandon Brut

22.00 Per Person

Upgrade to Ketel One

(additional price per person)

2.00

Upgrade to Grey Goose or Belvedere

(additional price per person)

3.00

Upgrade to Moet Chandon Brut

(additional price per person)

2.00

Each additional hour at $10 per guest

Brunch Bar - A la Carte

Absolut Vodka, Sauza Blanco Tequila Bloody Mary with 

trimmings (Salami wrapped green olive, cornichon, cubed 

provolone cheese, celery stalk)

15.00 Per Beverage

Champagne and Mimosas featuring Chandon Brut

12.00 Per Beverage

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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hazelnut French toast with maple syrup, or

pancakes with banana, banana rum sauce and maple syrup

Bakery

assorted bagels

breakfast breads, croissants, brioche, baguettes and warm 

sticky buns

sweet butter, preserves, honey, regular and lite cream 

cheeses

Carving Table (choose one)

ham, maple-glazed with pineapple jus and buttermilk 

biscuits

turkey, whole roasted with cranberry compote and corn 

bread muffins

roasted prime rib, horseradish cream, natural jus, silver 

dollar rolls

Lunch Entrée (choose one)

pan seared salmon with white wine steamed mussels and 

leek ragout with saffron sauce , or

lobster ravioli with charred fennel and lobster americana 

sauce, or

pan seared chicken with mushrooms, pearl onion ragout 

and marsala jus, or

Cornish hen with roasted root vegetables and Dijon jus, or

braised short rib, pancetta, potato herb gnocchi and natural 

jus

Upgrade to Ketel One

(additional price per beverage)

1.00

Upgrade to Grey Goose or Belvedere

(additional price per beverage)

2.00

Upgrade to Moet Chandon Brut

(additional price per beverage)

2.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Accompaniments (choose one)

potato gratin, or

chive and black garlic mashed potato, or

vegetable ratatouille, or

farmer’s market vegetables

Deluxe Viennese Table

petit cookies, mousse cups, handmade petit fours, 

chocolate strawberries, assorted truffles, macaroons, 

coconut macaroons, mini crème brûlée, mini assorted 

flavored milkshakes (based on 7 pieces per person)

Beverage

orange and grapefruit juices

brewed coffee, decaffeinated coffee and herbal tea

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKFAST

PLATED

a la carte breakfast includes breakfast pastries, butter, preserves, brewed coffee,
decaffeinated coffee, and herbal tea (there is a two course minimum required)

Juice (choose two)

apple, cranberry, grapefruit, orange, passion fruit, vegetable

8.00 Per Person

Starter (choose one)

fresh sliced fruit plate with seasonal berries

fruit yogurt, homemade granola, and seasonal berry parfait

11.00 Per Person

Entrée (choose one)

western omelet with tomatoes, peppers, cheddar cheese, 

Provençal tomato and breakfast potatoes

smoked salmon bagel, cream cheese, tomato, capers and 

red onions

breakfast burrito with scrambled eggs, pickled jalapeños, 

roasted poblanos, pico de gallo, cheddar cheese, sour 

cream, Spanish rice and refried beans

quiche Lorraine with tomato jam and country-roasted

potatoes

scrambled eggs, bacon, breakfast potatoes and Provençal 

tomato

35.00 Per Person

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKS

THEMED

Cupcake Flight

vanilla cake with salted caramel butter cream

chocolate with chocolate butter cream

carrot cake with cream cheese icing

red velvet cake with cream cheese icing

lemon cake with strawberry butter cream

26.00 Per Person

Gluten Free Spa Break

build your own trail mix: house made granola, almonds, 

sunflower seeds, raisins, M&M’s,

dried cranberries, shaved coconut

assorted Kind bars

sliced fruit, melons and whole fruit

mini berry parfait

infused water with mint and lemon

blueberry pomegranate juice

25.00 Per Person

Magnificent Mile (from our insider collection)

Eli's Chicago cheesecake squares

Garrett’s famous popcorn shop, assorted flavors

mini Chicago dogs with relish and mustard

Jay’s potato chips, plain and barbeque

29.00 Per Person

Fresh Lemon Break

Afternoon Delight

a selection of open face sandwiches:

blue cheese mousse with fig and prosciutto on brioche,

curry chicken salad with grapes on crostini,

roast beef and horseradish mayo on whole wheat,

mini scones with jam, lemon, devonshire cream,

chocolate dipped strawberries,

dark chocolate ganache tart and raspberry

french macaroons

27.00 Per Person

Sundae, Sundae (one attendant required per 75 

guests)

scooped, vanilla, chocolate and strawberry

chocolate, caramel sauces and pineapple

sprinkles, M&M's, maraschino cherries, bananas, chopped 

peanuts and fresh whipped cream

25.00 Per Person

Stan's Donuts 

Variety of Stan's Mini Donuts to include:

Blueberry Old Fashioned

Chocolate Sprinkled Cake

Chocolate Old Fashioned

Cinnamon Sugar Cake

Glazed

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Chef Tom’s basil lemon cookies,

lemon meringue tart

thyme lemon popcorn

lemon panna cotta

candy jar full of lemon heads

blueberry lemonade and traditional lemonade

25.00 Per Person

Cantina Break

tortilla chips, salsa, guacamole

roasted corn, spinach and onion quesadilla

churros with warm chocolate sauce

jicama shrimp ceviche with jalapeño, lime and cilantro

agua fresco, horchata and mango

27.00 Per Person

Rise and Shine

a selection of open faced sandwiches:

Nutella and strawberry on date nut bread,

avocado & hard boiled eggs on brioche,

tomato jam, balsamic glazed onion on whole grain,

maple cream cheese with roasted pear on brioche,

mixed nuts and dried fruit

cucumber honeydew mint juice, honey-yogurt sauce

25.00 Per Person

Lemon Pistachio Old Fashioned

Vanilla Old Fashioned

Vanilla Sprinkled Cake

25.00 Per Person

Cross Town Classic

cracker jack, peanuts in the shell 

Bavarian pretzel sticks with yellow mustard

nachos with jalapeño cheese sauce

Klondike, Dove and Häagen Dazs ice cream bars

25.00 Per Person

Power Shot

roasted red pepper hummus, plain hummus, pita crisps

vegetable shooters with onion dip and balsamic dip

organic peanut butter and apple mini sandwiches

Red Bull and sugar free Red Bull

assorted core power protein drink

25.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKS

PACKAGES

THE PERFECT AGENDA PACKAGE BREAKS

75.00 Per Person

Continental

brewed coffee, decaffeinated coffee, herbal tea

orange, grapefruit, and cranberry juices

sliced fruit and berries

individual, flavored yogurts and homemade granola

breakfast pastries, muffins, plain and sesame bagels

sweet butter, preserves, honey, regular and lite cream 

cheeses

AM Refresh

brewed coffee, decaffeinated coffee, herbal tea

PM Refresh

brewed coffee, decaffeinated coffee, herbal tea

assorted soft drinks

your choice of one: assorted cookies or assorted brownies

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKS

A LA CARTE BEVERAGES

per person

brewed coffee, decaffeinated coffee, tea assortment, cream 

and milk

(limited to a 30 minute service)

15.00 Per Person

brewed coffee, decaffeinated coffee, tea assortment and 

soft drinks 

(limited to a 30 minute service)

20.00 Per Person

all day beverage service 

includes freshly brewed coffee, tea, decaf coffee and 

assorted soft drinks

(*limited to 8 hours total)

50.00 Per Person

per gallon (serves 15 cups)

brewed coffee, decaffeinated coffee, tea assortment

145.00 Per Gallon

hot chocolate, marshmallows

75.00 Per Gallon

iced tea, lemon wedges

75.00 Per Gallon

flavored iced tea

choice of: traditional, blueberry hibiscus, strawberry peach

80.00 Per Gallon

per five gallons

natural spring water - includes dispenser rental

275.00

per item

soft drinks to include Coke, Diet Coke, Sprite, Coke Zero 

and Sprite Zero

8.00 Per Item

Evian still and San Pellegrino sparkling water

8.00 Per Item

assorted bottled juices:

orange, cranberry and apple

8.00 Per Item

Starbucks Frappuccino beverages, coffee, vanilla, mocha

8.00 Per Item

Snapple beverages

8.00 Per Item

Red Bull and Sugar Free Red Bull

10.00 Per Item

assorted flavors of Core Power protein drinks

9.00 Per Item

Gatorade

9.00 Per Item

whole, 2%, skim, or chocolate milk – ½ pint

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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lemonade, lemon wheels

75.00 Per Gallon

orange, grapefruit, cranberry, apple or tomato juices

85.00 Per Gallon

flavored water

choice of: cucumber and mint, orange and grapefruit, 

blueberry and lemon, kiwi and strawberry

45.00 Per Gallon

4.00 Per Item

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 

-----  18  ----- 1/18/2018



BREAKS

A LA CARTE PASTRIES

Pastries

buttermilk biscuits, sweet butter and preserves 

croissants, sweet butter and preserves

fruit and cheese Danish

muffin assortment with sweet butter

warm cinnamon-pecan rolls with sweet butter

Breakfast bread slices: marble, apple sour cream crumb 

and cranberry orange

seasonal selection scones: raisin, cinnamon, orange, 

currant with Devonshire cream, lemon curd and preserves

breakfast breads: zucchini, banana-nut, lemon or seasonal 

selection

chocolate dipped biscotti assortment

homemade raspberry or blueberry crumble bars

chocolate chip, sugar, oatmeal-raisin cookies

brownies: fudge-walnut, turtle and plain

caramel Blondie’s

fresh fruit tarts

tart lemon squares

warm soft pretzels, cheese sauce and yellow mustard

doughnut holes: chocolate. red velvet and vanilla

bagels: sesame, onion, cinnamon-raisin, plain and lite 

cream cheeses

deluxe tea sandwiches:

o smoked salmon cream cheese and dill on pumpernickel

o dijon egg salad with shaved fennel on whole wheat

o curry chicken salad with grapes and walnuts on multi 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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grain

o turkey and arugula aioli on rustic bread

62.00 Per Dozen

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BREAKS

A LA CARTE FOOD ITEMS

per person

sliced fruit, melons and berries

12.00 Per Person

southwest snack mix

9.00 Per Person

tri-colored tortillas, tomato salsa and guacamole

11.00 Per Person

hummus: plain, roasted bell pepper and walnut with sun-

dried tomato and baked pita

11.00 Per Person

Garrett’s popcorn (caramel, cheese or buttery flavor in 3oz. 

bags)

19.00 Per Person

per item

whole fresh fruit

4.00 Per Item

individual, assorted fruit yogurts and Greek yogurt

6.00 Per Item

Klondike, Dove, and Häagen Dazs ice cream bars, fresh 

fruit sorbet bars

9.00 Per Item

dry snacks, individual bags: pretzels, kettle chips, sun 

chips, trail mix

7.00 Per Item

gourmet mixed nuts in individual bags

7.00 Per Item

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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cheese plate: artisan, domestic and international cheeses, 

dried fruit, candied walnuts and grapes, baguette, walnut 

bread and crackers

22.00 Per Person

crudité: carrot, celery, green asparagus, red and yellow 

pepper with caramelized onion dip and balsamic dip

17.00 Per Person

per dozen

individual Rice Krispie snack bars

55.00 Per Dozen

assorted candy bars

60.00 Per Dozen

chocolate dipped strawberries

60.00 Per Dozen

assorted Luna and Clif energy bars

60.00 Per Dozen

assorted gluten free Kind bars

60.00 Per Dozen

Kellogg's snack bar Chocolate Almond (gluten free)

55.00 Per Dozen

Kellogg's snack bar Cranberry Almond (gluten free)

55.00 Per Dozen

individual bags of chocolate covered pretzels

9.00 Per Item

individual bags of roasted pistachios

8.00 Per Item

individual bags of spicy wasabi peas

8.00 Per Item

Skinny Pop popcorn

7.00 Per Item

Keenwah cranberry cluster bags

8.00 Per Item

Keenwah chocolate sea salt cluster

8.00 Per Item

Keenwah ginger peanut cluster

8.00 Per Item

per pound

salted mixed nuts

62.00 Per Pound

salted peanuts

50.00 Per Pound

trail mix, dried fruit and mixed nuts

65.00 Per Pound

dried fruit

54.00 Per Pound

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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LUNCH

PLATED

Lunch service includes assorted artisan rolls and butter, brewed coffee, decaffeinated coffee, herbal tea and 
iced water (there is a three course minimum for a la carte lunch)

Soup

wild mushroom ginger consommé with julienne carrots and 

shitake mushrooms

cream of heirloom tomatoes with caramelized onion confit 

on a crostini

cream of asparagus with tomato concassé

English pea soup with chive crème fraîche, served hot or 

chilled

fire roasted red pepper soup

10.00 Per Person

Salad

simple greens with cucumber and heirloom tomatoes with 

garden herb vinaigrette

classic Caesar salad with fresh shaved parmesan, garlic 

croutons and creamy Caesar dressing

bouquet of leaf lettuce, sundried tomatoes, grilled 

Portobello, white balsamic vinaigrette and goat cheese

bouquet of leaf lettuce, strawberries, red onion, candied 

pecans, pomegranate reduction and balsamic vinaigrette

roasted beet salad with arugula, goat cheese, Marcona 

almonds and balsamic vinaigrette

baby spinach salad with watercress, smoked duck, 

grapefruit and orange segments, toasted almonds, shaved 

fennel with honey citrus vinaigrette

Entrée, Poultry

Boursin cheese and caramelized onion stuffed chicken 

breast, red skin mash, green asparagus and merlot 

reduction

37.00 Per Person

pan seared chicken breast, charred corn flan, wild 

mushrooms, sugar snap peas and thyme chicken jus

37.00 Per Person

saltimbocca chicken roulade, prosciutto, sage, provolone, 

caper beurre blanc with mash potato and and grilled 

asparagus

40.00 Per Person

pappardelle pasta, rosemary grilled chicken breast, red 

peppers and asparagus with white wine cream sauce

35.00 Per Person

Entrée, Beef

herb marinated beef tenderloin with parsnip purée, Brussels 

sprout, wild mushrooms and Madeira jus

55.00 Per Person

grilled New York strip with horseradish mash, haricot vert 

and gorgonzola demi jus

52.00 Per Person

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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Lyonnaise salad with frisee, soft poached egg, bacon 

lardon, sour dough croutons and shallot red wine vinaigrette

12.00 Per Person

Entrée, Salads

seared ahi tuna niçoise, new potatoes, oven-roasted red 

peppers, haricot verts, hard boiled eggs and seaweed with 

herbed sherry dressing

42.00 Per Person

pan seared crab cake with romesco sauce, organic mix 

greens, radish, avocado, and shaved carrot with Dijon 

vinaigrette

44.00 Per Person

baby wedge salad with bacon lardon, blue cheese, chopped 

egg, tomatoes, red onions and grilled chicken with shallot 

gorgonzola dressing

42.00 Per Person

classic Caesar salad with garlic croutons, shaved 

parmesan, creamy Caesar dressing with choice of prawns 

or grilled chicken

38.00 Per Person

ginger soy marinated flank steak with mizuna Asian blend 

greens, scallions, cherry tomato, toasted sesame seeds 

and cilantro siracha dressing

38.00 Per Person

Entrée, Fish

pan seared arctic char with julienne snow peas, coconut 

bamboo rice and chardonnay cream

42.00 Per Person

braised short rib with goat cheese, soft polenta, roasted 

root vegetables and natural jus

52.00 Per Person

Entrée, Vegetarian

wild mushroom filled ravioli with sautéed zucchini and 

madeira sauce

34.00 Per Person

vegan: grilled portabella and vegetable napoleon on herb 

polenta and roasted pepper coulis

34.00 Per Person

couscous cake with spinach, feta cheese and roasted 

pepper sauce

36.00 Per Person

Lunch Enhancements

choice of entrée tableside

25.00 Per Person

still and sparkling mineral water poured tableside

8.00 Per Person

enhance your lunch by adding lemonade or traditional iced 

tea

3.50 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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mahi mahi with pistachio jasmine rice, snow peas and lime 

champagne sauce

42.00 Per Person

pan seared Atlantic salmon, pont neuf potato, charred 

fennel and onion ragout with saffron beurre blanc

41.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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LUNCH

DESSERTS

traditional crème brûlée with fresh berries

fresh berries with berry sorbet and micro mint

decadent chocolate mousse entremets layered with 

chocolate génoise cake, dark chocolate mousse then 

covered with ganache and raspberry coulis

key lime tart made with key lime custard in a butter tart 

shell with toasted meringue and fresh berries

flourless chocolate torte, chocolate mousse, salted caramel

tropical panna cotta, pineapple gelee, banana cake, 

coconut panna cotta and tropical coulis

chocolate tart with dark chocolate cream, milk chocolate 

mousse, chocolate crumble and dark chocolate sauce

15.00 Per Person

apple tart with homemade apple compote, apple crumble, 

Chantilly cream and caramel sauce

fresh fruit tart with seasonal fruit, pastry cream and kiwi 

sauce

chocolate hazelnut mousse bar with praline crunch and 

toasted hazelnuts

chocolate creme brulee cake, hazelnut crunch chocolate 

chiffon cake with mini macaroons and praline sauce

ice cream: salted caramel, strawberry cheesecake and 

pistachio with biscotti cookie

sorbet: raspberry, green apple or mango sorbet with fresh 

berries and pistachio tuile

15.00 Per Person

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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LUNCH

BUFFET

Our culinary team has created a variety of daily menu selections for you to enjoy during your stay with us
Selecting a menu option outside of rotation will be an additional $8.00 per person

Delicatessen and Gourmet Sandwich may be chosen any day of the week

All Lunch Buffets includes assorted artisan rolls and butter, brewed coffee, decaffeinated coffee, herbal tea 
and water

Delicatessen

65.00 Per Person

Soup

daily house made offering

Gourmet Sandwich and Wrap

65.00 Per Person

Soup

daily house made offering

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

 

-----  27  ----- 1/18/2018



Salad

mesclun and green salad with strawberry, red onion, 

candied pecan and balsamic vinaigrette

Yukon gold potato salad with scallion, bacon and whole 

grain mustard

garden tomato salad with fresh basil and caramelized red 

onion, Banyuls vinegar

fusili pesto pasta salad with cherry tomatoes, kalamata 

olives and red onions

Farmers Market

sliced fruit and berries

vegetable crudités

Sliced Delicatessen

roast beef, corned beef, pastrami, salami, ham, smoked 

turkey breast,

cheddar, Swiss, pepper jack

Sandwich Accompaniments

red onion, tomato, hard boiled eggs, black olives, leaf 

lettuce, kosher-style dill pickles, mayonnaise, mustard, 

honey mustard, spicy tomato mayonnaise and terra potato 

chips

Breads

onion, deli rye, whole wheat, sourdough breads

croissants, French and multi-grain baguettes

Desserts

chef’s selection of cookies, brownies and lemon bars

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

Sandwich (choose two)

roast turkey with smoked gouda, tomato avocado, chipotle 

mayo on whole grain bread

honey ham, Emmental Swiss, onion confit, vine ripe 

tomatoes with Dijon aioli on a pretzel bun

southwestern style veggie wrap with guacamole, grilled 

vegetables & pepper jack

rare roast beef and Boursin cheese on an onion baguette

curry chicken salad with roasted peppers, red oak leaf 

lettuce on rustic bread

Wrap (choose two)

smoked chicken Greek salad with butter lettuce, peppers, 

tomatoes, olives, feta,

cucumber and herb vinaigrette

chicken Caesar wrap with croutons, romaine lettuce and 

parmesan

shaved rib eye sandwich with caramelized onions, lettuce, 

tomatoes and blue cheese

vegetarian, oven roasted vegetables, light curry and mint 

yogurt sauce

blackened grilled shrimp, avocado, cilantro, tomatoes and 

red onion

Salad

spinach salad with Mandarin oranges, goat cheese, toasted 

sliced almond and champagne

vinaigrette

red bliss potato and asparagus salad with red onion and 

whole grain mustard aioli

coleslaw, cabbage, cilantro and peanuts

terra chips and assorted potato chips

Dessert

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

 

-----  28  ----- 1/18/2018



Monday

70.00 Per Person

Soup

daily house made offering

Green Salad

arugula, watercress, feta cheese and walnuts with lemon 

vinaigrette

fresh mozzarella, cherry tomatoes, cured olives and torn 

basil with pesto

lentil and garbanzo bean salad with tomatoes, red onions 

and lime vinaigrette

chilled, grilled vegetables with balsamic vinegar

Entrée

thyme-roasted chicken with sea salted new potatoes

mesquite grilled flank steak with blue cheese sauce

ricotta ravioli with sautéed zucchini and squash and 

champagne sauce

Starch

creamy gnocchi with roasted red peppers and parsley

Vegetable

haricot verts, snow peas, tomatoes and roasted garlic

Dessert

chef’s selection of miniature handmade cakes and tart

Enahncement

add lemonade or traditional iced tea to your buffet 

3.50

Wednesday

70.00 Per Person

assorted mini cupcakes

milk chocolate custard with shortbread cookies

Enahncement

add lemonade or traditional iced tea to your buffet 

3.50

Tuesday

70.00 Per Person

Salad

chopped salad with avocado, blue cheese, black olives, red 

onion, red pepper vinaigrette and house made peppercorn 

dressing

smoked chicken salad with butter lettuce shaved pecorino 

and tomato chipotle vinaigrette

Meats (Choose 3)

fresh ground choice beef burgers on pretzel bun with 

horseradish aioli

veggie burger on honey wheat with chipotle aioli

turkey burgers on potato bun with chipotle aioli

pistachio crusted Lake Superior white fish on brioche bun 

with traditional remoulade

Sides

bibb lettuce, tomatoes, sweet onions and pickles

American, cheddar, Swiss and Monterey jack cheeses

thick cut grilled applewood smoked bacon

Portobello fries

sautéed caramelized onions

shoe string fries

Condiments

smokey ketchup, stone ground mustard, remoulade sauce, 

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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Soup

green tomatillo soup with avocado

Salads

black bean, corn, pepper, tomato relish and cilantro-lime

dressing

jicama salad with romaine lettuce, orange segments and 

citrus vinaigrette

Make your own Tacos and Tortillas

adobo chicken

shrimp mole sauce

arrachera flank steak

Side dishes

red rice with red onions, tomato and cilantro

mushrooms, spinach and corn enchiladas with guajillo and 

Chihuahua cheese

charro beans

Accompaniments

pico de gallo, salsa verde, crumbed Chihuahua cheese, 

shredded iceberg lettuce, grilled corn,

purple onions, shredded cheddar cheese, guacamole, sour 

cream, tortillas

Desserts

tres leches cake with fresh berries, churros with chocolate 

and caramel sauce

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

Friday

chipotle mayo, roasted garlic aioli

Sweets

warm seasonal cobbler, vanilla bean ice cream

mini handmade cakes

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

Thursday

70.00 Per Person

Chili

our famous ground turkey chili with shredded cheddar 

cheese, diced onions, sour cream and corn chips

Salads

classic Caesar, with grated parmesan and house-made

croutons

mesclun green with roasted pear, Roquefort, avocado, red 

onion, candied pecans and mustard vinaigrette

Deep Dish and Thin Crust Pizza

deep dish, sausage and cheese

deep dish, vegetable and cheese

thin crust, pepperoni and cheese

Around the Town

Italian beef, shaved roast beef, hot and sweet peppers, 

French baguette with Jay’s assorted

potato chips

Greektown chicken

polish potato pierogis with smoked bacon

Desserts

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

 

-----  30  ----- 1/18/2018



70.00 Per Person

Drink

healthy, refreshing drink of mint and pomegranate juice

Salad

butter lettuce with red cabbage, red onions, avocado, 

cucumber, toasted walnuts and Dijon vinaigrette

quinoa and black bean salad with chia seed, red peppers, 

cucumber, charred corn and lemon vinaigrette 

red skin potato salad with roasted asparagus, red peppers, 

red onion and whole grain mustard

Entree

seared monk fish with tomatoes, olives and garlic relish

grilled chicken with roasted fennel and Mandarin orange 

chicken jus

gluten free penne pasta with roasted squash, tomatoes, 

fresh herbs and parmesan cream

Accompaniments

broccolini and wild mushrooms

sweet potato mash

Dessert

berry and blood orange sherbet

mini crème brûlée

flourless chocolate tart with macerated berries

Enhancement

add lemonade or traditional iced tea to your buffet

3.50

Sunday

70.00 Per Person

Goose Island root beer floats

assorted mini Eli’s cheesecakes

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

Saturday

70.00 Per Person

Soup

black eyed pea soup with smoked ham hocks

jalapeno corn bread muffins

Salad

chop salad, roasted corn, avocado, red pepper, black bean, 

plum tomato, red onion, lime juice

potato salad with poached eggs and dijon vinaigrette

Entrée

southern cast iron skillet sticky chicken

pulled bbq pork with brioche buns

crab cake hush puppy with stone mustard remoulade

sweet potato casserole

nueske's bacon mac & cheese

brocolini with lemon butter

Dessert

momma's banana pudding

miniature bourbon pecan pies

mini cakes

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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Soup

chicken chili soup with glass noodle and coconut broth

Salad

thai slaw with crunch peanut dressing

quinoa salad with lime vinaigrette, cucumbers, pickled red 

cabbae, shaved carrots and torn basil

mesclun greens with julienne of vegetables with choice of 

sriracha lime vinaigrette or mango dressing

Entrée

red curry coconut chicken with ginger, bell pepper, 

zucchini, cilantro and lime

sweet chili roasted salmon

pad thai noodle with broccolini, shitake mushrooms

mango rice

sesame sugar snap peas, red peppers, green onion

Dessert

banana spring rolls with honey and toasted sesame seeds

leche torte

thai panna cotta

Enhancement

add lemonade or traditional iced tea to your buffet 

3.50

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.
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LUNCH

BOXED

Boxed lunches include appropriate condiments, napkins, utensils and moist towelettes

50.00 Per Person

Salad (choose one)

Yukon gold potato salad with scallion, bacon and whole 

grain mustard

German potato salad

couscous, toasted pine nuts, sun-dried tomatoes and dried 

fruits

fusilli pasta salad, pesto and tri-color bell peppers

black bean, corn with cilantro vinaigrette

tomatoes, cucumber and red onions

orzo pasta salad, artichokes and roasted bell peppers

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Sandwiches and Wraps (choose two, boxes will be 

labeled)

pastrami with Havarti, pickle, caramelized onion on rye

southwestern veggie wrap with guacamole, grilled veggies 

and jack cheese

smoked turkey, smoked gouda, tomato, avocado, chipotle 

mayo on multi-grain roll

tarragon chicken salad, fresh mango and golden raisins on 

sourdough ciabatta

ginger cashew chicken wrap with garlic aioli, arugula, 

scallions and celery in a spinach wrap

honey ham, Swiss cheese and Dijon-pepper mayonnaise 

on pretzel bread

hummus and falafel wrap, mixed lettuce and roasted red 

peppers on pita bread

blackened shrimp wrap, avocado, cilantro, tomatoes with 

red onions on a tortilla

Accompaniments

kettle chips, terra chips or pretzels

seasonal whole fresh fruit

granola bar

Dessert (choose one)

fudge brownie

caramel blondies

chocolate chip cookie

oatmeal cookie

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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RECEPTION

HOR D’OEUVRES

Seafood, cold

shrimp Vietnamese spring roll with peanut dipping sauce

prawn and cocktail sauce GF

salmon rillette on crostini with poached quail egg

California rolls, salmon-avocado and spicy tuna maki rolls, 

soy-wasabi sauce and pickled ginger

mango-crab salad in wonton cup with cucumber sauce

mini lobster club sandwich, brioche, watercress leaves, 

tomato and crisp pancetta

Kumamoto oyster with cucumber ginger gelée GF

fingerling potatoes with sevruga caviar, crème fraîche and 

chives GF

seared rare ahi tuna with seaweed salad, lotus chip and 

hoisin sauce

9.00 Each

Pork, Poultry and Beef, cold

duck confit on wonton cup with oven-roasted baby pear

beef tartar with capers, red onion, cornichon on crostini

smoked chicken waldorf salad in philo cup

tomato and serrano ham on an olive oil crostini

bresaola wrapped baby pear with arugula and parmesan GF

8.00 Each

Vegetarian, cold

heirloom cherry tomato, mozzarella and basil on a spoon 

GF

Seafood, warm

Maryland lump crab cake with Cajun remoulade

wrapped tiger shrimp with ginger, soy and spicy hoisin aioli

mango breaded shrimp with sweet chili sauce

lobster corndog with mango ketchup

almond crusted shrimp with citrus remoulade

Burgundy escargot on potato confit cup with onion 

marmalade GF

shrimp mou on lemongrass skewer with lime aioli 

9.00 Each

Pork, Poultry, Beef and Lamb, warm

pan fried chicken gyoza with soy rice wine vinegar

tandoori roasted chicken skewer with tzatziki sauce GF

pulled adobe chicken on plantain chip with jack cheese and 

cilantro GF

ginger chicken wonton

green Thai curry marinated chicken satay with peanut dip

mini Reuben sandwiches with thousand island dipping 

sauce

beef profiterole and Choron sauce

Korean beef tenderloin tips with sweet soy sauce and lime 

cilantro dip

pulled pork spring roll

Peking duck spring roll

Chicago-style miniature hamburger, aged cheddar and 

horseradish mustard sauce

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.  
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watermelon skewer, feta and aged balsamic GF

champagne melon soup shooter GF

artisan cheese on brioche with fig mostarda

cucumber cup with tomato basil concassé and yogurt 

sauce GF

duet of truffle infused vichyssoise and English pea purée 

with lotus chip GF

skewered Greek salad with oregano lemon drizzle GF

7.00 Each

Vegetarian, warm

filo and spinach roll with artichoke dip

flatbread, goat cheese, sundried tomato and fresh basil 

baked brie and walnut tartlet with apricot jam

vegetable shao mai dumpling and soy dipping sauce

mushroom and caramelized onion strudel with chipotle aioli

fig and blue cheese flatbread with balsamic jus

filo samosa with potatoes, peas and Southeast Asian 

spices

fig and goat cheese flatbread

artichoke and parmesan risotto cake GF

7.00 Each

mini beef Wellington, mushroom compote, parsley and 

pepper aioli

chicken empanada

Cuban cigar with chipotle ketchup dip

Candied apple pork belly with maple glaze

Slow braised short rib tart with fig compote and blue cheese

Honey siracha chicken meatballs

Slow pulled lime carnitas with tomatoes and avocados on a 

lime base

Vietnamese meatball skewer with sour lime dipping sauce

Italian sausage in cherry pepper with piquillo pepper sauce

lamb chop with mint sour cream GF

chorizo sausage calzone with parmesan charred tomato 

sauce

chicken vindaloo

chipotle dog, Vienna frank with caramelized onion and 

chipotle sauce

beef coconut curry puff

8.00 Each

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.  
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RECEPTION

STATIONS

HORS D' OEUVRES, STATIONS

Familiar Favorites

Antipasti

prosciutto, mortadella, salami, fresh mozzarella and 

provolone, marinated artichokes, mushrooms, sundried 

tomatoes and kalamata olives, focaccia and baguette

25.00 Per Person

Cheese

artisan, domestic and marinated cheeses, dried fruit and 

grapes, baguette, walnut bread and crackers

24.00 Per Person

Market Vegetables

carrot, celery, green asparagus, red and yellow pepper 

crudités with balsamic and sweet onion dip and avocado 

lime yogurt dip

17.00 Per Person

Mediterranean

hummus, baba ganoush, roasted peppers, goat cheese 

hummus, stuffed grape leaves, falafel, assorted olives, feta 

and pita chips

23.00 Per Person

Something Different

Charcuterie

Black Forest ham, Genoa salami and mortadella, baby 

Swiss, gouda, Boursin and brie, hard rolls, brioche and 

baguettes, cornichons, Dijon mustard, sweet butter, honey 

and preserves

27.00 Per Person

ENO Inspiration

(one wine attendant required per 50 guests)

pairings from our ENO wine director include:

tasting of three wines, tasting of three cheeses

sliced baguette, flatbreads, crackers, berry mustarda and 

pickled grapes with Marcona almonds

(our wine director can be made available to your group with 

advance notice for a $450.00 fee)

34.00 Per Person

The Grits and Grains

(one attendant required per 50 guests)

cheddar cheese grits with Cajun shrimp

parmesan polenta with caramelized shallots and bitter 

chocolate braised short rib

barley salad with English peas, red onions, red peppers, 

asparagus and lemon vinaigrette

quinoa salad with charred corn, black beans, tomatoes, 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant. Sushi chef at $350.00 per attendant. 
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Nacho

tri-colored tortillas, tomato salsa, shredded chicken breast, 

slow-cooked black beans, melted cheddar cheese, 

tomatoes, red onions, green peppers, jalapeños, cilantro 

and sour cream

19.00 Per Person

Pasta

(one attendant required per 50 guests)

butternut squash ravioli with brown butter beurre blanc, 

fusilli pasta and lemon white wine sauce

gluten free penne and puttanesca sauce

roasted red peppers, forest mushrooms, roasted pine nuts, 

spinach leaves, sundried tomatoes,

chopped fresh basil, grated parmesan and garlic bread

garlic-infused olive oil

add: meatballs and grilled chicken (additional fee of $5 per 

person)

add: shrimp (additional fee of $7 per person)

29.00 Per Person

Roasted Vegetables

green asparagus, portabella mushroom, zucchini, red and 

yellow peppers, olive oil

17.00 Per Person

Sushi

(sushi chef required, 5 pieces total per person)

various maki:

California roll with crab, avocado, cucumber, fish eggs

salmon roll with avocado and cucumber

shrimp roll with cucumber

scallion, parsley and herb vinaigrette

29.00 Per Person

Simply Salad

(one attendant required per 50 guests)

cobb, iceberg and romaine lettuce, tomatoes, green onions, 

bleu cheese, bacon, hard-boiled eggs, roasted chicken 

breast and ham with Singapore sling dressing

Greek, romaine hearts, tomatoes, cucumber, red onions, 

green peppers, Kalamata olives and feta cheese with 

lemon-oregano vinaigrette

Caesar, romaine hearts, parmesan cheese, garlic croutons, 

roasted chicken breast and roasted tomatoes with creamy 

Caesar dressing

23.00 Per Person

Slider Bar

(one attendant per 50 guests, choose three)

angus burger, sharp cheddar cheese, tomato with pickle-

Dijon mayonnaise

turkey burger with piquillo pepper-mango ketchup

petit filet mignon, blue cheese with creamy horseradish 

sauce

grilled chicken tikka, and tomato with cucumber-mint aioli

panko-crusted buffalo mozzarella cheese with tomato-pesto

aioli

salmon cake with tomato-chipotle mayonnaise

grilled, chilled Cajun-spiced tuna and cucumber with 

tomato-wasabi aioli

crab cake with romesco sauce

Accompaniments - steak fries, Asian-marinated slaw, fried 

onions, creamy coleslaw,

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant. Sushi chef at $350.00 per attendant. 
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spicy tuna roll with cucumber and spicy sauce

dragon roll with eel, cucumber, avocado and tobiko mayo

mixed vegetable maki with avocado, cucumber, carrot and 

oshinko

various nigiri and sashimi to include:

tuna, salmon, shrimp, eel, tilapia and yellowtail

all served with traditional soy sauce, wasabi and pickled 

ginger

45.00 Per Person

Global Plates

American

tomato bisque, grilled cheddar cheese sandwich fingers

“south-of-the-border” macaroni and cheese gratin, 

cornbread, sharp cheddar, jalapeños

miniature burger, aged cheddar and pickle coin

pretzel dogs with yellow mustard

miniature deep dish pizza

29.00 Per Person

Pub

chicken wings, Louisiana-style, ranch and bleu cheese 

dressing, celery and carrot sticks

short rib in pretzel bun with tomato-onion jam

Reuben panini with thousand island dressing

cobb salad, iceberg and romaine lettuce, tomatoes, green 

onions, bleu cheese,

bacon, hard-boiled eggs, roasted chicken breast and ham 

with Singapore sling dressing

29.00 Per Person

lettuce, tomato, onion, pickle and cheese

34.00 Per Person

Noodles

(one attendant required per 50 guests)

Vegetables (choose two)

bok choy

shiitake mushrooms

bean sprouts

snow peas

Meats and Seafood (choose two)

chicken

shrimp

beef

pork

Noodles (choose two)

Japanese buckwheat soba

Chinese lo mein

Thai rice noodle

Japanese udon

all served with spicy udon noodle salad, tofu, peanuts, 

green onion, ginger-soy vinaigrette, sriracha, spicy peanut 

sauce, cilantro and chopped peanuts

34.00 Per Person

Raw Bar

jumbo shrimp, oysters, crab claws and green lip mussels 

with cocktail sauce, brandy sauce and mignonette

38.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant. Sushi chef at $350.00 per attendant. 
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Taste of India

cucumber tomato salad, onion, yogurt and lemon zest

warm naan with olive tapenade, curry hummus, piquillo 

pepper hummus

warm samosa with mint chutney

tandoori chicken skewer

curry salmon skewer, lime yogurt sauce

lamb korma with basmati rice

30.00 Per Person

House Made Flatbreads (choose 3 flatbreads)

bbq chicken with mozzarella, caramelized onion, sliced 

Roma tomato

white pizza with roasted chicken, alfredo sauce, spinach, 

mushrooms

flatbread goat cheese, tomato and fresh basil pizza, 

marinara sauce

Sicilian-Italian sausage, ham, tomato and onion

diablo-spicy pepperoni, pepperoncini, mozzarella

26.00 Per Person

Spanish

baked goat cheese, tomato sauce on pesto toast

serrano ham, manchego cheese, fresh tomato on country 

bread and olive oil drizzle

grilled calamari, zesty marinara and lemon wedges

chicken and chorizo OR seafood paella

bacon wrapped dates

add: red or white sangria (additional fee of $10 per person)

29.00 Per Person

Taco Truck (build your own )

monkfish with green tomatillo sauce

roasted vegetables with hot peppers

braised short ribs with roasted tomato salsa

pulled pork with chipotle salsa

corn taco shells, flour tortillas, tri-colored tortilla chips

guacamole, pico de gallo, sour cream

miniature beef empanadas

30.00 Per Person

Enhancement

margarita station, pre-made or made to order (bartender 

required)

12.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant. Sushi chef at $350.00 per attendant. 
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RECEPTION

CARVING

***Carving attendant required for all Carving Tables at $200.00 per attendant***

Turkey (serves 30 guests)

whole roasted with cranberry compote and corn bread 

muffins

450.00 Per Item

Ham (serves 75 guests)

maple-glazed with pineapple jus and buttermilk biscuits

500.00 Per Item

Beef Steamship (serves 150 guests)

roasted steamship round, creamy horseradish with country 

Dijon mustard and silver dollar rolls

1500.00 Per Item

Beef Tenderloin (serves 25 guests)

seared beef tenderloin with peppered merlot sauce and 

silver dollar rolls

500.00 Per Item

Lamb (serves 25 guests)

Dijon herb crusted rack of lamb with Provençal olive jus and 

silver dollar rolls

650.00 Per Item

Berkshire Pork Loin (serves 30 guests)

garlic and herb marinated slow roasted with wild 

mushrooms Dijon jus and silver dollar rolls

500.00 Per Item

Prime Rib of Beef (serves 30 guests)

roasted prime rib, horseradish cream, natural jus, silver 

dollar rolls

650.00 Per Item

Peking Duck (serves 25 guests)

(two chef attendants required)

Peking-style duck, moo shu pancakes, scallions and hoisin 

sauce

450.00 Per Item

Salt Crusted Snapper (serves 25 guests)

whole snapper slow roasted in salt crust stuffed with fennel, 

thyme, Mandarins and wild arugula

with champagne sauce

450.00 Per Item

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant.  
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DINNER

PLATED ENTREES

Our three-course dinner package includes choice of soup or salad, entrée, and dessert
(dinner service also includes assorted artisan rolls, coffee, tea and iced-water).

DINNER, A LA CARTE

Entrée, Fish

wild striped bass, chive vermouth sauce, artichoke 

barigoule, saffron potatoes

110.00

pan seared halibut with tomato olive relish, wilted spinach, 

olive oil confit and purple potato

110.00

seared salmon on French lentil and lardon ragout with pearl 

onions, charred fennel and thyme beurre blanc

100.00

seared arctic char, wild mushrooms, braised salsify and 

grilled asparagus with beurre rouge

100.00

seared scallops with celery root mousseline and bok choy 

ragout

110.00

roasted turbot with vadouvan spice, potato anne, leek 

ragout, wild mushrooms, silver thyme jus and English pea 

puree

110.00

Entrée, Duo Selection

petite filet mignon paired with salmon, mash potato, grilled 

asparagus and beurre rouge sauce

120.00

petite filet mignon paired with crab cake, grilled asparagus, 

truffle parmesan fingerling potatoes, wild mushrooms, whole 

grain mustard beurre blanc and madeira jus

122.00

petite filet mignon paired with lobster tail, Yukon mash, 

haricot verts, wild mushrooms with foie gras infused veal jus 

and lobster beurre blanc

130.00

herb marinated chicken breast and crab cake with red skin 

mash, root vegetables with romesco sauce and natural 

chicken jus

102.00

petite slow braised short rib with prawns, on Cajun tomato 

jam, roasted Brussels sprouts and natural jus

115.00

Entrée, Vegetarian

mushroom filled ravioli with wild mushrooms, sautéed 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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pan seared red snapper with corn flan, saute sugar snap 

peas, mango chutney and coconut clam broth

110.00

Entrée, Poultry

porcini mushroom filled chicken breast, sweet potato, 

rutabaga rosti and sautéed spinach with

chicken jus

90.00

slow roasted maple glazed chicken breast, apple fennel 

bread pudding and creamy savoy cabbage

90.00

Dijon herb crusted squab with soft goat cheese polenta, 

sautéed spinach and glazed carrots

90.00

saltimbocca chicken roulade, prosciutto, sage, provolone, 

caper beurre blanc with mash potato, wild mushrooms and 

grilled asparagus

90.00

chicken breast coq au vin, mushrooms, pearl onions, 

poached potatoes and beurre rouge

90.00

crispy seared duck breast with wilted spinach, 

pomegranate, creamy polenta and brandy cherry sauce 

95.00

Entrée, Beef

mesquite seasoned filet mignon, Yukon mash potato, 

grilled asparagus and wild mushrooms with bourbon jus

zucchini and madeira sauce

85.00

eggplant parmesan with haricot verts and charred tomato 

sauce

85.00

vegetable napoleon with layers of roasted zucchini, squash, 

eggplant, portabella mushroom, and spinach on herb 

polenta cake with piquilo pepper coulis GF

85.00

roasted eggplant cannoli filled with vegetable and tofu 

ratatouille with parmesan crisp and champagne English pea 

and chervil sauce GF

85.00

Dinner Enhancements

Appetizers, Warm

herb goat cheese gnocchi with smoked bacon, snow pea 

diamonds and gorgonzola sauce

17.00

Cajun roasted jumbo prawn with soft herb polenta, tomato 

jam and lime beurre blanc

20.00

Wagyu beef ravioli with black truffle Madeira jus and snow 

pea diamonds

17.00

crab cake with warm celery root tagliatelle slaw

22.00

pan seared scallop with black truffle risotto, asparagus tips 

and parmesan cream sauce

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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118.00

herb marinated filet mignon, porcini mushroom, pont neuf 

potato, sautéed spinach and roasted root vegetables with 

madeira jus

118.00

filet mignon topped with black truffle compound butter, 

celery root mousseline, roasted salsify and haricot verts 

with port jus

118.00

filet “au poivre” with parsnip mash, charred Brussels 

sprouts, wild mushrooms and brandy sauce

118.00

12oz. charred ribeye with horseradish mash, wild 

mushrooms, sauteed sugar snap peas and Jack Daniel's 

jus

118.00

22.00

Appetizers, Cold

foie gras terrine with frisée salad, port poached pear and 

brioche croutons

22.00

charlotte of peekytoe crab with avocado, tomato gelée, 

mesclun greens and shallot vinaigrette

22.00

salmon rillettes with saffron gelée diamonds, cornichons, 

brioche croutons and triple cream

20.00

cold butter poached lobster tail with mache, potato confit 

and saffron aioli

22.00

Additional Enhancements

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Entrée, Lamb, Short Rib, Veal

parsley crust lamb rack, dauphinoise potato and tomato 

artichoke pearl onion ragout with olive infused jus

115.00

braised beef short rib, caramelized pork belly on soft herb 

polenta, roasted brussels sprouts with fig jus

110.00

chipotle roasted pork loin with corn succotash, Yuca mash 

and lime buerre blanc

92.00

Butcher’s Prime Cuts

prime dry aged rib eye with seared foie gras and 

perigourdine sauce, pont neuf potato, haricot vert

185.00

12oz prime bone in filet with creamed spinach, horseradish 

mash and port jus

199.00

14oz veal osso bucco, 7 hour braise with parsnip mash, 

haricot verts and onion ragout with bordelaise sauce

165.00

14oz bone in prime Delmonico strip with wild mushrooms, 

sautéed Brussels sprouts and béarnaise sauce

190.00

14oz veal chop with dauphinoise potatoes, charred 

asparagus and thyme jus

175.00

choice of entrée tableside

25.00

intermezzo, available in choice of one of the 

following:

lemon sorbet with macerated blackberry and fresh mint

champagne sorbet with fresh strawberries

green apple sorbet with a splash of champagne

passion fruit sorbet with a splash of champagne

10.00

Evian still and San Pellegrino sparkling mineral water 

poured tableside

8.00

flavored ice tea choice of:

traditional, blueberry hibiscus, strawberry peach

4.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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DINNER

SOUPS/SALADS

*prices listed below would only apply if item is chosen as an additional fourth course*

Soup

parsnip bisque with candied chestnuts

English pea soup with herb croutons

cream of cauliflower soup with truffle brioche croutons

ginger and wild mushroom consummé with carrots and 

shiitake mushrooms

artichoke velouté with black truffle crème fraîche and 

brioche croutons

saffron mussel soup with tarragon crème fraîche

butternut squash purée, squash and pine nut sauté

three onion soup with gruyère crostini

traditional lobster bisque finished with congac and crème 

fraîche on crostini

15.00

Salad

compressed watermelon salad with watercress and 

spinach, caramelized red onion, feta and balsamic jus

Belgian endive and mesclun green salad with candied 

walnuts, julienne tart apple, cherry tomatoes and shallot 

gorgonzola vinaigrette

bouquet of leaf lettuce, strawberries, red onion, candied 

pecans, pomegranate reduction and balsamic vinaigrette

bouquet of watercress and spinach, sautéed wild 

mushrooms, maple Nueske bacon, shaved red onion, 

pecorino cheese and sherry vinaigrette

bibb lettuce, grilled pear, stilton cheese and caramelized 

pecan with cherry tomatoes and champagne vinaigrette

salt roasted beets with mesclun greens, goat cheese, 

Marcona almonds and balsamic vinaigrette

watercress and basil bouquet, compari tomato, fresh 

mozzarella, shaved red onions and sea salt with balsamic 

jus

baby lettuce wedge with bacon lardon, chopped eggs, 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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tomato, red onion, crumbled blue cheese and thousand 

island dressing

15.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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DINNER

DESSERT

traditional crème brûlée with fresh berries

fresh berries with berry sorbet and micro mint

decadent chocolate mousse entremets layered with 

chocolate génoise cake, dark chocolate mousse then 

covered with ganache and raspberry coulis

key lime tart made with key lime custard in a butter tart 

shell with toasted meringue and fresh berries

flourless chocolate torte, chocolate mousse, salted caramel

tropical panna cotta, pineapple gelee, banana cake, 

coconut panna cotta and tropical coulis

chocolate tart with dark chocolate cream, milk chocolate 

mousse, chocolate crumble and dark chocolate sauce

15.00 Per Person

apple tart with homemade apple compote, apple crumble, 

Chantilly cream and caramel sauce

fresh fruit tart with seasonal fruit, pastry cream and kiwi 

sauce

chocolate hazelnut mousse bar with praline crunch and 

toasted hazelnuts

chocolate creme brulee cake, hazelnut crunch, chocolate 

chiffon cake with mini macarons and praline sauce

ice cream: salted caramel, strawberry cheesecake and 

pistachio with biscotti cookie

sorbet: raspberry, green apple or mango sorbet with fresh 

berries and pistachio tuile

15.00 Per Person

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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DINNER

SWEET TABLE

Pricing Based On Three Course Meals

SWEET TABLE

18.00 Per Person

Wedding Cookies & Petite Pastries: (choice of 3)

Caramel – Pecan Bites

pecans folded into our signature caramel sauce

Eclair

filled with pastry cream and topped with chocolate

Espresso Ganache Tart

espresso flavored mixture of chocolate and cream 

garnished with an espresso bean

Peanut Butter Torte

layers of peanut butter, chocolate and feuilletine topped by 

chocolate ganache garnished with

a chocolate curl

Blueberry Almond Cream Tart

almond cream baked with blueberries and slivered almonds 

and garnished with powdered sugar

caramel hazelnut cream puff

fresh fruit tartlettes

almond frangipane cakes

opera cake

Viennese Table

Miniature Cupcakes

a menagerie of miniature cupcakes

vanilla cake with salted caramel butter cream

chocolate with chocolate butter cream

carrot cake with cream cheese icing

red velvet cake with cream cheese icing

lemon cake with strawberry butter cream

26.00 Per Person

Cookie Shop

lemon basil cookie

traditional chocolate chip cookie

mudslide cookie

mint and coconut rum fruit salad

25.00 Per Person

Build your own Cheesecake Station

Eli's style cheesecakes, strawberry compote, blueberry 

compote,

espresso chocolate ganache, Oreo crumbs, graham 

cracker crumb,

macerated cherries, petit brownie squares, caramel sauce

24.00 Per Person

Warm Bread Pudding Station

rum raisin bread pudding and chocolate cherry bread 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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(based on 5 piece per person)

petit cookies, mousse cups, mini cakes, assorted petit 

fours

brewed coffee, decaffeinated coffee and herbal tea

25.00 Per Person

Deluxe Viennese Table

(based on 7 piece per person)

petit cookies, mousse cups, seasonal tarts, chocolate

strawberries, assorted truffles, rocher, coconut macaroons, 

mini crème brûlée, Chef's assorted verrines 

brewed coffee, decaffeinated coffee and herbal tea

32.00 Per Person

Penny Candy Station

assortment of 10 different candies offering a dazzling array 

of options for your guests to choose form

22.00 Per Person

Gelato Bar

strawberry cheesecake, pistachio, salted caramel and 

vanilla bean gelato

accompanied with the following toppings:

pistachio, coconut flakes, chocolate shavings, crisp pearls, 

chocolate vermicelli sprinkles, macerated strawberries, 

caramel sauce, hot fudge and whipped cream

24.00 Per Person

pudding

with crème anglaise, warm chocolate sauce Chantilly 

cream

19.00 Per Person

Chocolate & Fruit Petit Four

chef’s selection of handmade petit fours

assorted chocolate truffles

17.00 Per Person

Stan's Donuts & Hot Chocolate

assorted doughnut holes: chocolate, vanilla and red velvet

with Chantilly cream and hot chocolate

15.00 Per Person

Chocolate Fondue

with strawberries, marshmallows, red velvet cake, vanilla 

sponge cake and pretzel rods

18.00 Per Person

Smoothie Shooters and Skewered Sweets

Shooters:

strawberry-banana

coconut-caramel

mango-passion fruit

Sweets:

walnut banana bread

carrot cake

mini blondies and brownies

12.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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DINNER

LATE NIGHT SNACKS

*** Available only after 10:00pm, late night fee of $200.00 to apply ***

A La Carte:

miniature prime rib and cheese taco

8.00

miniature Italian beef sandwiches, au jus

8.00

chicago-style miniature hamburger, aged cheddar, 

horseradish- mustard sauce

8.00

miniature reuben sandwiches, thousand island 

dipping sauce

8.00

miniature ice cream cones

8.00

miniature deep dish pizza

7.00

flatbread, goat cheese, sun-dried tomato, fresh basil

7.00

cheese quesadillas

7.00

mozzarella sticks with marinara sauce

7.00

french fry cones

Stations:

Build Your Own Taco

pulled pork with chipotle salsa, adobe chicken with 

tomotillo relish, tortilla chips with guacamole, pico de gallo 

and sour cream

22.00 Per Person

American Late Night Crave

miniature burger with aged cheddar, pickle and tomato; 

gourmet grilled cheese fingers with smoked gouda and 

aged cheddar; shoe string fries with zaxby's sauce

22.00 Per Person

Potato Bar

loaded potato skins, cheddar cheese, scallions, pepper 

jack cheese, bacon, sour cream, sweet potato tots with 

zesty ketchup; traditional tator tots with cheese sauce; 

house made potato chips with truffle and sea salt, and 

lemon and thyme flavored paired with lemon aioli dipping 

sauce

22.00 Per Person

S'mores Bar

(1 attendant per 100 guests)

create your own s'more: marshmallow, graham crackers, 

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant.  
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7.00

miniature milkshakes

7.00

miniature sundaes

7.00

s’mores

7.00

hershey bar, reese's peanut butter cup, hershey almond 

bar, strawberries and finished smore's bar bites

21.00 Per Person

Nacho Station

queso, pickled jalapenos, chopped tomatoes, sour cream, 

sliced olives, shredded chicken, ground beef, chopped 

onions, guacamole, beans and chives

22.00 Per Person

Fast Food Station

miniature hamburgers and cheeseburgers, crispy french 

fries and onion rings

accompaniments: melted cheddar cheese, chili, grilled 

onions, kosher pickle coins, ketchup, mustard, mayonnaise

21.00 Per Person

Pizza Station

assorted thin crust and deep dish pizzas, mozzarella sticks 

with marinara and honey dipping sauces

20.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance.

Chef fees when applicable at $200.00 per attendant.  
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DINNER

BUFFET

All Dinner Buffets are Served with Premium Gourmet Coffee, Decaffeinated Coffee, Assorted 
Specialty Teas, & Freshly Baked Assorted Rolls with Sweet Cream Butter

Minimum of 40 Guests Required for Buffets. Maximum of Two Hour Service for Dinner Buffets.

Intercontinental Buffet

Soup:

daily house-made offering

Beginnings: (choose three)

hearts of romaine, herb croutons and shaved parmesan with 

Caesar dressing

Greek salad, cucumber, feta, Kalamata olives, peppers, 

onions and tomatoes with herb vinaigrette

mesclun greens, cherry tomato, cucumber, shaved fennel, 

candied pecans and balsamic vinaigrette

grilled vegetables with balsamic jus

arugula, watercress, walnuts, figs and parmesan cheese 

with aged balsamic

caprese salad, tomatoes, mozzarella and fresh basil with 

olive oil

red bliss and asparagus salad, red onions and red peppers 

with whole grain mustard

Entrées: (choose two)

braised short ribs, parsnip and carrots with natural jus

roasted halibut, braised fennel and tomatoes with thyme

herb marinated and grilled salmon with bok choy and baked 

sweet potato

Michigan Avenue Buffet Continued...

Accompaniments: (choose one)

horseradish mashed potato with sour cream

garlic mashed potatoes

oven-roasted red potatoes with rosemary and sea salt

roasted fingerling potatoes with herbes de Provence

sweet potato gratin

lemon parsley basmati rice

Vegetables: (choose one, all served with artisan rolls and 

butter)

haricot vert almandine

Brussels sprouts, bacon, onion

Asian vegetable stir-fry

carrots, broccolini, fresh herbs

bouquet of market vegetables, olive oil

Desserts

chocolate bread pudding with crème anglaise sauce

mini creme brulee, lemon meringue tarts, profiteroles and 

mini cookies

120.00 Per Person

Dinner Buffet Entrée Enhancements

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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French cut grilled chicken breast, beurre blanc, sweet garlic 

and lemon zest

duck confit, French lentil and lardon ragout with light Dijon 

jus

chicken coq au vin with mushrooms, poached potatoes and 

red wine jus

mushroom filled ravioli with wild mushrooms, sautéed 

zucchini and madeira sauce

rigatoni pasta, spring onion and parsley butter

Accompaniments: (choose two)

butter leek risotto, parsley, thyme and tomatoes

potato au gratin with parmesan cheese

smashed red skin potatoes with garden herbs

goat cheese soft polenta with herbes de Provence

garlic and herb roasted fingerling potatoes

Vegetables: (choose two, served with artisan rolls and 

butter)

green beans, tomatoes, garlic, flat parsley and almonds

butter glazed carrots with parsnip and snow peas

farmers market vegetable medley with cold-pressed olive oil

roasted Brussels sprouts with pancetta

ratatouille, zucchini, eggplant, peppers, onions, tomatoes, 

garlic and thyme

Desserts:

mini fresh fruit tarts, mini chocolate hazelnut praline 

mousse

Chef's assorted verrines and almond financier cakes

125.00 Per Person

may be added to any dinner buffet, but not available a la 

carte

oven-roasted duck with orange honey sauce

26.00

Indonesian fish curry, lake superior whitefish

24.00

Spanish paella with prawns, scallop, chicken, mussels and 

chorizo

25.00

blackened sea bass with Cajun crayfish gumbo

28.00

Greek-style lamb chops with tzatziki

28.00

raw bar, jumbo shrimp, oysters, crab claws, green dip 

mussels with cocktail sauce, brandy sauce and mignonette

28.00

sushi bar with assortment of sushi maki and nigiri with 

pickled ginger, soy sauce and wasabi

28.00

charcuterie and international cheese board with compote, 

dried fruits and candied nuts

23.00

apple and sausage stuffed pork loin with natural jus

25.00

cognac basted veal tenderloin, oyster and shiitake 

mushrooms

28.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Michigan Avenue Buffet

Soup:

daily house-made offering

Salad: (choose two)

hearts of romaine, herb croutons and shaved parmesan with 

Caesar dressing

mesclun greens, sautéed wild mushrooms, cherry 

tomatoes, toasted pine nuts and shaved parmesan with

sherry vinaigrette

panzanella salad with romaine greens, arugula, tomatoes, 

red onions, cucumber and herb vinaigrette

arugula, watermelon, feta and ginger with citrus vinaigrette

Entrée: (choose two)

black angus rib eye with green peppercorn cognac sauce

rosemary roasted leg of lamb with soft goat cheese polenta 

and rosemary jus

grilled salmon, caponata of tomato, peppers, zucchini, 

onions, capers and pine seeds

mahi mahi with red coconut chili-curry

French-cut, chipotle rubbed chicken breast with roasted red 

skin potatoes

slow braised short ribs pulled and tossed with rigatoni, root 

vegetables and madeira mustard jus

braised lamb shank with rosemary jus and soft polenta

26.00

white wine steamed mussels with chorizo, fennel, tomatoes 

and garlic

22.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BEVERAGES

WELCOME DRINKS

All "Welcome Drinks" are butler passed as guests arrive

Kentucky Flower

bourbon, elder-flower liqueur, lemon juice, simple syrup, 

sparkling wine

14.00 Per Person

BB Blast

bourbon, blood orange, angostura bitters, sparkling water, 

mint

14.00 Per Person

Sweet Whiskey Lemonade

whiskey, triple sec, lemon & lime juice, sugar, tonic

14.00 Per Person

Moscow Mule

vodka, cranberry juice, cinnamon syrup, lime, ginger beer

14.00 Per Person

Gingerbread Apple Sparkle

citrus vodka, sour apple liqueur, angostura bitters, ginger 

beer

14.00 Per Person

Cucumber Cooler

vodka, lime juice, agave, angostura bitters

14.00 Per Person

The Gin Hound

gin, grapefruit juice, lemon juice, sweet vermouth

14.00 Per Person

Southside Royale

gin, simple syrup, lime juice, champagne, mint

14.00 Per Person

Grapefruit Tarragon Gin & Tonic

gin, tonic, tarragon, grapefruit, brown sugar

14.00

Cable Car

rum, orange curaçao, sour mix, orange

14.00 Per Person

Caipirinha de Uva

cachaça, white wine, sugar, lime, green grapes

14.00 Per Person

Pear Mimosa

champagne, pear nectar, lime

14.00 Per Person

Prosecco Cocktail

prosecco, sweet vermouth, sugar, blackberries

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Cactus Cooler

mandarin vodka, peach schnapps, orange juice, red bull

14.00 Per Person

14.00 Per Person

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BEVERAGES

A LA CARTE

*** A $200.00 bartender fee will be incurred per 75 guests ***

Bar, A La Carte

Intercontinental Brands

(appropriate mixers included)

grey goose vodka, belvedere vodka, chivas regal scotch, 

bombay sapphire gin, crown royal whiskey, knob creek 

small batch bourbon, captain morgan, patron silver tequila

15.00 Per Beverage

Deluxe Brands

(appropriate mixers included)

absolut vodka, tito's vodka, johnnie walker black scotch, 

beefeater gin, canadian club, jim beam bourbon, bacardi 

silver rum, sauza blanco tequila

14.00 Per Beverage

Intercontinental Pour Wines

hogue, chardonnay

hogue, pinot grigio

hogue, cabernet sauvignon

hogue, merlot

12.00 Per Beverage

Domestic Beer

miller lite, budweiser, bud light, kaliber non-alcoholic

10.00 Per Beverage

Bar, A La Carte Continued...

Soft Drinks

coke, diet coke, sprite, ginger ale

8.00 Per Beverage

Mineral Water

still and sparkling

8.00 Per Beverage

BAR, A LA CARTE, ADDITIONS

Martini

bombay sapphire, beefeater gin, belvedere and absolut 

vodkas

traditional or dirty with olives, cosmopolitan, lemon drop or 

chocolate

19.00 Per Beverage

Cordial

bailey’s irish cream, kahlúa, grand marnier, romana 

sambuca, disaronno amaretto

15.00 Per Beverage

Cognac

hennessy v.s., remy martin v.s.o.p.

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Local & Craft Beer

goose island 312, sofie and matilda, revolution antihero

12.00 Per Beverage

Imported Beer

heineken, stella artois, corona extra, modelo especial 

(select up to 2)

11.00 Per Beverage

18.00 Per Beverage

Port

sandeman 20-year tawny

23.00 Per Beverage

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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BEVERAGES

PACKAGES

*** A $200.00 bartender fee will be incurred per 75 guests ***

Intercontinental Brands

(appropriate mixers included)

grey goose vodka, belvedere vodka, chivas regal scotch, 

bombay sapphire gin,crown royal whiskey, knob creek 

small batch bourbon, captain morgan, patron silver tequila

one hour - $35.00 per person

two hours - $45.00 per person

three hours - $55.00 per person

four hours - $65.00 per person

*each additional half-hour per guest in room - $15.00

Deluxe Brands

(appropriate mixers included)

absolut vodka, tito's vodka, johnnie walker black scotch, 

beefeater gin, canadian club, jim beam bourbon, bacardi 

silver rum, sauza blanco tequila

one hour - $32.00 per person

two hours - $42.00 per person

three hours - $52.00 per person

four hours - $62.00 per person

*each additional half-hour per guest in room - $14.00

Beer and Wine Bar

(includes all Beer, Wine and Non-Alcoholic ‘inclusion’

Bar, Package Inclusions Continued...

Domestic beer

miller lite, budweiser, bud light, becks non-alcoholic

Imported beer

heineken, stella artois, corona extra, modelo especial 

(select up to 2)

Soft drinks

coke, diet coke, sprite, ginger ale

Mineral water

still and sparkling

Bar, Packages, A La Carte Additions

below beer listed as *per person pricing

below additional enhancements listed as *per beverage 

pricing

Local & Craft beer

Goose Island 312, Matilda, Sofie (in place of Domestic 

Beers)

3.00

Martini

bombay sapphire, beefeater gin, belvedere and absolut 

vodkas

traditional or dirty with olives, cosmopolitan, lemon drop or 

chocolate

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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choices listed below)

One hour - $27.00 per person

Two hours - $37.00 per person

Three hours - $47.00 per person

Four hours - $57.00 per person

*each additional half-hour per guest in room - $12.00

Bar, Package Inclusions

Intercontinental Pour Wines

hogue, chardonnay

hogue, pinot grigio

hogue, cabernet sauvignon

hogue, merlot

19.00

Cordial

bailey’s irish cream, kahlúa, grand marnier, romana 

sambuca, disaronno amaretto

15.00

Cognac

hennessy v.s., remy martin v.s.o.p.

18.00

Port

sandeman 20-year tawny

23.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 

-----  61  ----- 1/18/2018



BEVERAGES

WINE LIST

Champagne and Sparkling Wines

*below prices are per bottle

Villa Sandi Prosecco, Italy

the aroma is fruity and flowery with hints of ripe golden 

apple and small mountain flowers; a dry, fresh and 

flavorsome sensation on the palate that is followed by a 

fruity and harmonious aftertaste.

52.00

Chandon, Brut

apple, pear and citrus notes, with hints of brioche and a 

refreshing finish

60.00

Moët and Chandon, Brut

a delicate champagne aroma with a lime and vine blossom 

attack with pinot characteristics that are ample on the 

palate, offering a discreet finish

95.00

Veuve Clicquot, Brut

this non-vintage veuve clicquot is bracing champagne, 

boasting almond, honey and ginger flavors, appealing 

texturally, it firms on the finish

115.00

Dom Perignon, Brut

an intensely flavored champagne, displaying tropical fruit, 

berry and citrus aromas, flavors are enmeshed in a finely 

Rose Wine

*below prices are per bottle

Day Owl Rose

this crisp, medium bodied Barbera Rosé radiates with floral 

red fruit and vibrant orange zest vibes. Lively acidity and a 

dry, elegant finish make for a bold bottle as alluring as the 

day is long.

59.00

Red Wine, Cabernet Sauvignon

*below prices are per bottle

Hogue, Columbia Valley, California

bouquet of black cherry, blueberry, currants, dried tobacco, 

and toasty oak

52.00

Kendall Jackson, Napa Valley, California

This Cabernet has distinct flavors of blackberry, blueberry, 

plus both red and black currants with enticing fragrances of 

mocha and nutmeg. Subtle notes of chocolate and toasty 

vanillins add to the richness and length of this bold Cab, 

and are accompanied by fine grained tannins on a lengthy 

finish.

56.00

Louis M. Martini

ripe flavors of black plum jam and black currant with hints of 

*a Corkage Fee is applicable to wines served or donated from external sources ($40 per bottle)*

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or
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woven texture, ending with an aftertaste of dried fruit

329.00

White Wine, Chardonnay

*below prices are per bottle

Hogue, Columbia Valley, California

juicy apple and pear on the nose with lemon meringue pie, 

creamy oak, vanilla bean, and toasty notes

52.00

Chateau St. Jean

ripe apple and lemon pie aromas with vanilla and brown 

spice notes, nectarine, apple and pineapple flavor

62.00

Kendall Jackson Vintners Reserve

aromas of vanilla and honey with hints of oak and butter and 

beautifully integrated tropical flavors such as pineapple, 

mango, and papaya with citrus notes

56.00

Hartford Court Russian River

apple and lemon flavors intertwined with spice and 

crystallized ginger with aromas of honeysuckle and 

tangerine for a highly textured wine

67.00

La Crema Russian River

fresh aromas of yellow apple and stone fruits highlighted by 

baking spice and vanilla tones. Flavors of ripe pear and 

honeydew melon are accented by toffee and hazelnut notes 

to create a beautifully balanced mouthful with juicy acidity 

and great concentration.

72.00

oak and a touch of baking spice

54.00

Black Stallion

Spicy, with clove and juicy black-cherry flavors, this 

approachable, densely packed wine is full of fruit and 

integrated power, yet surprisingly balanced. Soft chocolate 

and tobacco notes accent the fruit as a long finish wraps up 

the experience.

72.00

Robert Mondavi, Napa Valley

aromas of blackberries and dried herbs, dark fruit flavors 

with a dark chocolate finish

73.00

Penfolds Max

black currant, spice and cedar aromas with hints of dark 

fruit, roasted meats and savory tannins

63.00

Red Wine, Malbec

*below prices are per bottle

Terrazas de los Andes, Argentina

bright red and purple tinted in the glass, the first aromas are 

intense notes of plums and raisins, quickly followed by 

vanilla and coconut accents, on the palate it is medium 

bodied with notes of dark fruit

56.00

Red Wine, Merlot 

*below prices are per bottle

Hogue, Columbia Valley, California

-

*a Corkage Fee is applicable to wines served or donated from external sources ($40 per bottle)*

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or
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Rodney Strong Chalk Hill, Sonoma, California

in the glass, the wine is both creamy and crisp, with flavors 

of golden delicious apple, pear, Meyer lemon, baking 

spices with a hint of minerality on the long finish

62.00

Newton Skyside, Sonoma, California

creamy texture with balanced acidity, flavors of melon, fig 

and mango on the palate. Bright acidity with hints of key 

lime.

92.00

Sonoma Cutrer, Russian River Ranches, California

aromas of pear, peach, and apple with tropical notes of 

guava and toasted coconut are joined by hints of 

lemongrass and vanilla; mineral notes complete the 

lingering finish

64.00

White Wine, Pinot Grigio

*below prices are per bottle

Hogue, Columbia Valley, California

flavors of pear and guava, a rich mid-palate, and a crisp 

finish

52.00

Danzante, Veneto, Italy

the bouquet is intense with an enticing fragrance of fresh 

citrus fruit and flowers, the well balanced body on the palate 

is enhanced with hints of pineapple, grapefruit and spices 

that carry through to a crisp, dry finish

56.00

aromas of this dark red wine are earthy and toasty with 

black cherry, cocoa, and spice

52.00

Decoy, Sonoma County, California

aromas of black cherry and dark chocolate are 

complemented by savory notes and subtle hints of smoke

72.00

Duckhorn, Napa Valley

vibrant red fruit layers of Ranier cherry and spiced plum, as 

well as notes of licorice, tobacco leaf, cardamom and 

thyme. Hints of cedar, leather and savory spice with a 

streak of uplifting acidity adds dimension to the smooth 

velvety texture

112.00

Matazanas Creek

notes of dried blueberries, dried cranberries, black plums 

and cassis. Bittersweet chocolate and cocoa powder 

comingle with hints of black cardamom and layers of salty 

black licorice, green peppercorns and roasted coffee beans

67.00

Red Wine, Pinot Noir

*below prices are per bottle

Belle Glos Las Alturas Vineyard, California

an aromatic mix of sunbaked blackberry, bright cranberry, 

ripe plum, black licorice and hints of candy apple. 

Blackberries, raspberries and warm cherry pie filling with a 

wonderful dark chocolate characteristic.

92.00

Cambria Estate Winery

-

*a Corkage Fee is applicable to wines served or donated from external sources ($40 per bottle)*

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or
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Attems, Venezia Giulia, Italy

the rich, complex bouquet releases a stunning, elegant 

array of fruit and fragrant blossoms with pear, lychee and 

apricot complemented by floral notes to create a 

seductively crisp and well-balanced palate

62.00

White Wine, Sauvignon Blanc

*below prices are per bottle

Girard, Napa Valley, California

fresh and crisp with lush aromas of pineapple, guava and 

banana, while the palate exhibits fresh-cut grapefruit and 

tangy lemon zest

62.00

Kim Crawford, Marlborough

Citrus and tropical fruits backed by characteristic 

herbaceous notes for which Marlborough Sauvignon Blanc 

is renowned. An exuberant wine brimming with juicy acidity 

and fruit sweetness, providing a balanced flavor profile. The 

finish is fresh, zesty, and lingering

63.00

Cloudy Bay, New Zealand

Bright, lifted citrus aromatics of kaffir lime and grapefruit 

abound, supported by ripe nectarine-like notes

110.00

White Wine, Riesling

*below prices are per bottle

Chateau Ste. Michelle, Columbia Valley, Washington

delivers classic Washington state riesling characteristics of 

juicy peach, apricot, ripe pear and sweet citrus, with subtle 

dark berry, earthy and spicy aromas. The rich tannin 

structure creates a nicely textured wine.

69.00

Meiomi Pinot Noir

A rich garnet color with a ruby edge, the wine opens to 

reveal lifted fruit aromas of bright strawberry and jammy 

fruit, mocha, and vanilla, along with toasty oak notes. 

Expressive boysenberry, blackberry, dark cherry, juicy 

strawberry, and toasty mocha flavors lend complexity and 

depth on the palate. The well-integrated oak provides 

structure and depth seldom seen in Pinot Noir.

64.00

Red Wine, Zinfandel

*below prices are per bottle

Layer Cake, Primitivo

inky black fruit, spice and white pepper, layered and rich in 

the mouth with jammy black cherries, truffles, espresso and 

dense creamy texture

58.00

Red Wine, Blend

*below prices are per bottle

Conundrum, California

Sourced from premier California winegrowing regions, 

Conundrum Red features dark red varietals including 

Zinfandel and Petite Sirah. It is rich, complex and 

approachable. With lush flavors of cherries and baking 

chocolate, this wine has fine tannins that create a silky 

smoothness. Be daring and drink Conundrum Red chilled to 

enhance its fruit profile and enjoy it any time of year.

-

*a Corkage Fee is applicable to wines served or donated from external sources ($40 per bottle)*

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or
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slate and mineral notes

53.00

White Wine, Blend 

*below prices are per bottle

Conundrum, California

aromas of green apple, tangerine and honeysuckle 

blossoms with layers of peach, apricot nectar, green melon 

and pear overlaid with subtle notes of citrus zest and spicy 

vanilla

72.00

Kosher White Wine 

*below prices are per bottle

Baron Herzog

California, chardonnay

52.00

66.00

The Prisoner, Napa, California

A perennial, the 2015 Prisoner is a Zinfandel-based blend 

with the balance in Cabernet Sauvignon, Petite Sirah, Syrah 

and just a splash of Charbono. It was sourced from well-

known vineyards such as Somerston, Solari, York Creek 

and Hudson. The wine was aged in a combination of French 

and American oak before bottling. This eclectic crowd 

pleaser has found a following from lovers of fruit-forward and 

jammy wines, but it has enough substance to please those 

who prefer their California reds a bit more structured. Not 

just a cocktail wine, this hefty red pairs very well with 

braised meats and barbecue. 

120.00

Kosher Red Wine

*below prices are per bottle

Baron Herzog

California, merlot

52.00

-

*a Corkage Fee is applicable to wines served or donated from external sources ($40 per bottle)*

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or
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BEVERAGES

CASH BAR

*** A $200.00 fee will be charged per cashier as well as bartender for cash bars per 75 guests ***

Cash Bar 

all below prices are listed as *per beverage

Intercontinental Brands

grey goose vodka, belvedere vodka, chivas regal scotch, 

bombay sapphire gin,

crown royal whiskey, knob creek small batch bourbon, 

captain morgan, patron silver tequila (appropriate mixers 

included)

18.00

Deluxe Brands

absolut vodka, ketel one, johnnie walker black scotch, 

beefeater gin,

canadian club, jim beam bourbon, bacardi silver rum, sauza 

blanco tequila (appropriate mixers included)

17.00

Intercontinental Pour

hogue, chardonnay

hogue, pinot grigio

hogue, cabernet sauvignon

hogue, merlot

16.00

Domestic Beer

miller lite, budweiser, bud light

12.00

Cash Bar Continued...

Soft Drinks

cola, diet cola, sprite, ginger ale

10.00

Mineral Water

still and sparkling

10.00

CASH BAR, ADDITIONS

all below prices are listed as *per beverage

Martini

bombay sapphire, beefeater gin, belvedere and absolut 

vodkas

traditional or dirty with olives, cosmopolitan, lemon drop or 

chocolate

24.00

Cordial

bailey’s irish cream, kahlúa, grand marnier, romana 

sambuca, disaronno amaretto

20.00

Cognac

hennessy v.s., remy martin v.s.o.p.

24.00

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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Imported Beer

heineken, stella artois, kaliber non alcoholic

13.00

Local & Craft beer (in place of Domestic Beers)

goose island 312, Sofie and Matilda, Revolution Antihero

14.00

Port

sandeman 20-year tawny

31.00

-

Menu items and pricing are subject to change without notice. Prices are subject to a service charge, currently 25%, and to applicable taxes.

Food will be prepared for 103% of the guaranteed attendance for 100 or more guests guaranteed. If more than 103% of guaranteed attendance

is served, a 20% per person premium will be applied for each additional guest served. There is a $200.00 server fee for all meals with 25 or

fewer guests in attendance. 
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