Hot, Cold or Both
Cold Selections

Fresh Vegetable Basket
Spinach Scallion Dip

Beef or Chicken Yakitori Skewers
with Mushrooms and Asparagus in our authentic
Yakitori Sauce (Beef is $1.00pp Additional)

Cubed Cheese Basket
Medium Sharp Cheddar, Dill Havarti, Smoked Gouda
and Baby Swiss, served with Dried Fruit

Roasted Garlic or Red Pepper Hummus
served with Herbed, Toasted Pita Triangles

Homemade Guacamole and Salsa
Blue and Yellow Corn Tortilla Chips ($1.25pp
Additional)

Assortment of Petite Sandwiches
(Choice of 2 per 25 Guests)

R Rare Sirloin with Whipped Cream Horseradish on
French Onion Roll

Fb Roasted Breast of Turkey with Tarragon
Mayonnaise on Cracked Wheat Roll

1 Ham ‘n Cheddar with Honey Mustard on
Pumpernickel Onion Roll

R Grilled Vegetables with Roasted Red Pepper
Sauce on a Tomato Focaccia Roll

($1.00pp Additional)

Torta Formaggio

Whipped Blend of Cheeses with Spinach, Pine Nuts,
Red Pepper and Artichoke Hearts, served with Sliced
Baguettes and Carr’'s Water Biscuits

Fresh Fruit Kebabs
Honeydew, Cantaloupe, Pineapple, Watermelon and
Strawberry ($.50pp Additional)

California Maki Rolls
Lite Soy, Wasabi and Pickled Ginger

Mexican Fiesta Rolls

Grilled Chicken, Guacamole, Sour Cream, Refried
Bean, Shredded Cheddar Cheese, Diced Tomato
and Salsa wrapped in a Flour Tortilla, served with
Spicy Mexican Salsa
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Smoked Salmon Display

served with Jacob’s Cream Crackers, Russian Rye
Triangles, Dill Créme Fraiche, Minced Red Onion
and Capers

Turkey Burritos

Sliced Breast of Turkey, Romaine Lettuce,
Guacamole and Tomato wrapped in a Flour Tortilla
and served with Salsa Picante

Deli Subs

Rare Sirloin of Beef, Roasted Breast of Turkey,
Honey Glazed Ham, Medium Sharp Cheddar, Baby
Swiss, Shredded Lettuce, Sliced Tomato, Shaved
Red Onion, Oil, Vinegar and Seasonings on Freshly
Baked French Bread($1.75pp additional)

Grilled Vegetable Subs

Eggplant, Red Pepper, Portobello Mushroom,
Zucchini, Red Onion, Smoked Mozzarella, Romaine
Lettuce and Roasted Red Pepper Sauce on freshly
baked Whole Wheat French Bread

Maki Roll Assortment
Spicy California, Mexican (with Shrimp) and Spinach
Gomae Lite Soy, Wasabi and Pickled Ginger

Fresh Vietnamese Vegetarian Summer
Rolls

Cellophane Noodles, Shiitake Mushroom, Carrot,
Green Bell Pepper, Bean Sprouts, Scallion and
Fresh Herbs, wrapped in Rice Paper and
accompanied by Nuoc Cham Sauce

Jumbo Shrimp Platter (3pp)
Spicy Cocktail Sauce and Lemon ($4.60pp
Additional)

Chopped Liver
with Chopped Eggs and Onion, Carr’s Crackers and
Rye Triangles

Fresh Sweet Potato, Beet and Yuca Chips
with Pineapple Salsa

A Service Charge of 19% and 7.5% lllinois Sales Tax will be applicable. Prices may be subject to change.



Hot, Cold or Both

Cold Selections continued

Wrap-I-tizer Assortment
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R Sirloin-a-Lot with Medium Rare Sirloin of Beef, Tomato, Caramelized Onion, Alfalfa Sprouts, Smoked
Mozzarella and Horseradish Chive Sauce wrapped in a Tomato Tortilla

R Back On The Ranch with Sliced Oven Roasted Turkey, Shaved Red Onion, Dill Havarti, Alfalfa Sprouts,

Tomato and Ranch Dressing in a Cilantro Tortilla

R Portobello Road with Grilled Portobello Mushroom, Eggplant, Red Pepper, Red Onion, Fresh Spinach and

Roast Garlic Hummus in a Honey Wheat Tortilla

Hot Selections

BBQ, Teriyaki, Thai or Sesame Wings
($1.05pp Additional)

Sweet and Sour, BBQ or Italian Meatballs

Buffalo Wings
Choice of Blue Cheese or Ranch Dressing

Chinese BBQ Spareribs ($.90pp Additional)
BBQ Babyback Ribs ($.90pp Additional)

Baked Brie en Cro(te
with Apricot Mustard ($2.70pp Additional)

Stuffed Mushroom Caps
Your choice of Spinach Soufflé, Bacon & Cheddar or
Italian Sausage and Béchamel

Chili Bar

Vegetable, Beef or Chicken Chili served with Diced
Onion, Sour Cream, Grated Cheddar Cheese and
Sliced Jalapeno ($2.45pp Additional)

Miniature Beef and Chicken Taco Bar
Seasoned Ground Beef and Chicken Strips, served
with Miniature Flour Tortillas, Shredded Lettuce and
Cheddar Cheese, Diced Tomato, Salsa and Sour
Cream ($3.00pp Additional)

Chili Con Queso

Warm Cheese Dip prepared with Chopped
Tomatoes, Bell Pepper and Jalapeno, served with
Blue and Yellow Corn Tortilla Chips

Michael's Fresh Tomato Bread

Shrimp & Pork or Vegetarian Egg Rolls
Sweet and Sour Sauce and Hot Mustard

Potstickers
Chicken Potstickers with Garlic Soy Dipping Sauce

Fried Baby Shrimp
Cocktail Sauce ($2.50pp Additional)

Mozzarella Sticks
Marinara Sauce

Miniature Crab Cakes
Remoulade Sauce

Spinach Artichoke Parmesan Dip
Herbed Toasted Pita Chips

Jalapeno Poppers
with Monterey Jack Cheese and light Potato
Breading; Homemade Salsa

Hot Crispy French Fries
Ketchup and Mustard

Stewart's Battered Chicken Tenders
BBQ Sauce

Miniature Burger Bar
Mini Sesame Seed Buns, Ketchup & Mustard

Pigs in a Blanket
Yellow Mustard

Famous CIR “Extra Thin” Cheese,

Pepperoni or Sausage Pizza
(one selection per 20 guests)

A Service Charge of 19% and 7.5% lllinois Sales Tax will be applicable. Prices may be subject to change.



Hot, Cold or Both

Cocktail and Dinner Event Options

Per Person Price

D

D

Selection of any 5 Cold/Hot ltems (Cocktail Events Only)
Selection of any 6 Cold/Hot ltems (Cocktail Events Only)
Selection of any 7 Cold/Hot Items
Selection of any 8 Cold/Hot Items
Selection of any 9 Cold/Hot Items

Selection of any 10 Cold/Hot Items

Appetizer Option

40+
$13.25
$14.95
$15.50
$16.50
$18.05

$18.75
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20-39
$15.40
$17.25
$17.85
$18.75
$20.25

$20.95

It is possible to order up to four hot or cold items from this menu in conjunction with one of our other
menus.

Per Person Price

A

D

A

Selection of any 2 Cold/Hot ltems
Selection of any 3 Cold/Hot Items

Selection of any 4 Cold/Hot ltems

$3.90
$5.80

$7.75

A Service Charge of 19% and 7.5% lllinois Sales Tax will be applicable. Prices may be subject to change.



