Private Dining Dinner Menus

300 North LaSalle
Chicago, IL 60654



Hors d’oeuvre

50 piece minimum per Selection Bruschetta
$2each

Seared Tuna on Crispy Won Ton with Wasbi Mayonnaise

$3each

New York Strip Carpaccio on Crostini with Horseradish Mustard

$4each

Chicken Grape Truffle Salad on Crostini

$3.50each

Shrimp Cocktail

$5each

Proscuitto Wrapped Asparagus
$4each

Goat Cheese & Mango Phyllo Puffs
$3each

Truffle Macaroni & Cheese Bite
$4each

Mini Crab Cake
$4each

Mini Burgers/Cheese Burgers
$4each

Beef Tenderloin Sandwich with Horseradish Créme Fraiche
$5each

Baby Lamb Chops
$4each

Chicken & Caramel Onion Flatbread Pizza
$3.50each

Artisen Cheese Cracker Platter $10 per person
Vegetable Crudite  $8 per person



Michigan Avenue

Appetizer:
(Please select two)
Cup of Soup
Mixed Greens House Salad
Caesar Salad

Choice of Entrée:
Petite Filet Mignon
Amish Brick Chicken
Baked Parmesan-Crusted Whitefish
Marinated lowa Pork Chop
Grilled Vegetable Stack

Choice of Sides:

Served Family-Style
(Please select two)

Whipped Potato  Hash Browns
Creamed Spinach Steamed Broccoli  Steamed Asparagus
Green Beans Almondine French Fries

Dessert:
Chef’s Assortment of Desserts
Coffee, Tea & Decaffeinated Coffee

$49 per person plus tax plus gratuity



Dearborn Street

Appetizer:
(Please select two)

Cup of Soup
Grilled Baby Lambchops
Jumbo Lump Crab Cake

Mixed Greens House Salad

Caesar Salad

Choice of Entrée:

8ounce Filet Mignon

14 ounce Delmonico
Broiled Alaskan Wild Salmon
Herb-Crusted Alaskan Halibut

Marinated lowa Pork Chop
Amish Brick Chicken
Grilled Vegetable Stack

Choice of Sides:

Served Family-Style
(Please select two)

Whipped Potato  Hash Browns
Creamed Spinach Steamed Broccoli  Steamed Asparagus
Green Beans Almondine  French Fries

Dessert:
Chef’s Assortment of Desserts
Coffee, Tea & Decaffeinated Coffee

$69 per person plus tax plus gratuity



|_aSalle Street

First Course:
Shellfish Bouquets: Chilled Baby Lobster, West Coast Oyster,

East Coast Oyster Alaskan King Crab Bites, Chilled Shrimp,
Served with Traditional Sauces

Second Course:
(Please select two)

Cup of Soup
Grilled Baby Lambs
Jumbo Lump Crab Cake
Mixed Greens House Salad
Caesar Salad

Choice of Entrée:
Filet Mignon
New York Strip Delmonico
Broiled Alaskan Wild Salmon Herb-Crusted Alaskan Halibut
Marinated lowa Pork Chop Amish Brick Chicken
Grilled Vegetable Stack

Choice of Sides:

Served Family-Style
(Please select two)
Whipped Potato  Hash Browns
Creamed Spinach Steamed Broccoli  Steamed Asparagus
Green Beans Almondine  French Fries

Dessert:

Chef’s Assortment of Desserts
Coffee, Tea & Decaffeinated Coffee

$89 per person plus tax plus gratuity



