A LA CARTE HORS D’OEUVRES
(Minimum Order is for 100 Pieces)
All Prices are Per 100 Piece Tray

COLD HORS D’OUEVRES
HOT HORS D’°OUEVRES

Shrimp Cocktail $275.00
Silver Dollar Sandwiches $225.00 Chicken Cornucopia $225.00 per tray
Assorted Canapé’s $175.00 Mini Beef Wellington $200.00  per tray
Proscuitto Wrapped Asparagus $150.00 Lobster Rolls $195.00 per tray
Basil Bruschetta $125.00 Spanakopita $195.00 per tray
Vegetable Pinwheels $85.00 Artichoke Bruschetta $195.00 per tray
Buffalo Potato Wrap Shrimp $150.00 per tray
Chicken Wings $150.00 per tray
Chicken Strips $150.00 per tray
Chicken Cordon Bleu Bites $125.00 per tray
BBQ Meat Balls $125.00 per tray
Egg Rolls $115.00 per tray
Mini Tacos $110.00 per tray
Cocktail Smokies $105.00 per tray
Stuffed Mushrooms $100.00  per tray

DISPLAYED HORS D’OEUVRES
Each Tray will Serve 100 Guests

FRESH GARDEN VEGETABLE TRAY

Cauliflower, Broccoli, Cugumbc‘rs, Carrf)t & Celery Sticks, MEXICAN LAYERED DIP
served with Spinach Dip ) . . ) )
$185.00 Seven Layer Mexican Dip Served with Tortilla Chips
$75.00
SEASONAL FRUIT TRAY
An Assortment of Seasonal Fruits, with Dipping Sauces ARTICHOKE DIP
$145.00 Creamy Artichoke and Spinach Dip Served with Pita Chips
$95.00
INTERNATIONAL CHEESEBOARD
Variety of Cheeses Including Cheddar, American, Swiss, MARGARITA DIP
Smoked Gouda & Brie, served with Assorted Crackers Fiesta Margarita Dip with Cinnamon Tortilla Chips
$225.00 $90.00
CARVED SELECTIONS
(Setved with Demi Rolls)
Uniformed Chef $50.00 per hour per Station
Charges based on full hour only
Tenderloin of Beef, Béarnaise Sauce Roasted Turkey Breast
$300.00 Per Tenderloin $170.00 Per Turkey
75 Servings 50-75 Servings
Baked Honey Glazed Ham Top Round of Beef
$185.00 Per Ham $225.00 Per Round
50-75 Servings 75-100 Servings

Serving Suggestions: Cocktail Reception Followed by Dinner: 6-8 Pieces per Guest; Reception without Dinner: 12-15 Pieces per Guest.

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be
billed for the expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.
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HORS D’EOUVRES RECEPTION PACKAGE

(Minimum of 50 Guests)

Includes your Choice of three of our favorite Cold Hors d’oeuvres & four Hot Hors d’oeuvres
Includes Freshly Brewed Coffee, Iced Tea, and Lemonade

TWO HOUR RECEPTION $24.95
ONE HOUR RECEPTION $16.95
COLD HORS D’OEUVRES HOT HORS D’OEUVRES
International Cheese Display Buffalo Potato Wrap Shrimp
Seasonal Sliced Fresh Fruit Tray with Yogurt Dip Chicken Wings
Fresh Vegetable Tray with Assorted Dips Chicken Strips
Tortellini Tomato Skewers Chicken Cordon Bleu Bites
Basil Bruschetta BBQ Meat Balls
Vegetable Pinwheels Egg Rolls
Mini Tacos
Cocktail Smokies
Stuffed Mushrooms
SPECIALTY RECEPTIONS

(Minimum of 50 Guests)

Includes 1 %2 Hours of Service, Freshly Brewed Coffee, Iced Tea, and Lemonade

LITTLE ITALY
Antipasto Display
Tortellini and Tomato Skewers
Atrtichoke Bruschetta
Penne and Bowtie Pasta Tossed with your choice of Alfredo or Meat Marinara
Vegetarian Pasta Primavera
Chicken Breast Strips, Italian Sausage, Sautéed Peppers and Onions, Sautéed Portabella Mushrooms, Sun-dried Tomatoes and
Spinach, Served with Gatlic Breadsticks
$16.95 per person
ADD for Additional $4.00 per Person: Steamed Shrimp or Lobster

SOUTH OF THE BORDER FAJITA MANIA
Mexican Layered Dip, Salsa, and Queso with Tortilla Chips
Mexican Rice
Mini Tacos

Served with Warm Soft Shell Tortillas,

Your Choice of Taco Ground Beef or Grilled Chicken Breast,

Shredded Crisp Lettuce, Sautéed Onion and Peppers, Pico de Gallo, Sour Cream, Black Olives, Tomatoes, and Shredded Cheese
Margarita Dip with Sweet Tortilla Chips
$16.95 per person
ADD for Additional $4.00 per Person: Grilled Steak Strips

Guaranteed guest counts must be received by the facility a minimum of 72 business hours prior to your event or you will be
billed for the expected number. Prices do not include Illinois State sales tax, Local taxes, or taxable service charge.
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