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Breakfast Options  

Continental Breakfast 

Assorted Fresh Baked Bagels 
With plain and chive cream cheese  

Fresh Baked Scones & Butter Croissants  
Whipped butter, margarine and preserves  

AM Sweets 
Fresh daily assortment of Chef’s sweet pastries of the day 

Add Assorted Flavored Yogurt for $2.50p/p addl. 
with Nature Valley Granola with raisins and nuts  

 Breakfast on the Go 

Breakfast Sandwich Assortment 
Delicious Ciabatta sandwiches with egg, turkey or pork 
sausage and aged cheddar or crispy bacon and cheese 

Hashbrown Casserole 

Assorted Flavored Yogurt  
with Nature Valley Granola with raisins and nuts  

Fresh Whole Fruit Assortment 

 50+                   $9.00 Per Person 

 25-49                       $9.50 Per Person 

 15-24                  $10.00 Per Person 

 8-14                  $11.00 Per Person 

 50+                     $11.50 Per Person 

 25-49             $12.00 Per Person 

 15-24                  $12.50 Per Person 

 8-14                    $13.50 Per Person  
 

Checkered Flag 

Fluffy Scrambled Eggs or Egg Beaters 
Thick Sliced Bacon, Pork Sausage or Turkey Sausage  

Hashbrown Casserole  
Sour cream, scallions, cheddar, baked golden bubbly  

Assorted Freshly Baked Butter Croissants & Scones 
Whipped butter, margarine and preserves  

Fresh Seasonal Fruit Assortment 

Add Baked French Toast for $3.00p/p addl. 
Layers of whole grain cinnamon raisin bread baked with 
bananas and apples or stuffed with fresh strawberries & 
marscapone cheese 

Add Fresh Griddled Pancakes $3.00 p/p addl. 
Fresh Blueberry, Raspberry or Banana Walnut 
Pineapple Upside Down  
Apples & Cinnamon 
Applewood Bacon 
Lemon Poppyseed 

Add Assorted Flavored Yogurt for $2.50p/p addl. 
with Nature Valley Granola with raisins and nuts 

Scrambler  

Choice of One Scrambler per 15 Guests: 

 Farmer Scrambler  
Fresh scrambled eggs with sausage, red & green peppers, 
onions, potatoes, and cheddar cheese.  

 Best Western Scrambler  
Fresh scrambled eggs with honey ham, onions, green and 
red bell peppers and cheddar cheese. 

 Spinach, Mushroom and Cheese Scrambler  
Fresh  scrambled eggs with spinach, sautéed mushrooms 
and choice of feta, swiss, cheddar or goat cheese 

 Santa Fe Scramble  
Fresh scrambled eggs, tomato, red & green pepper, 
onion, mushroom, cheddar cheese, accompanied by 
chunky salsa and warm flour tortillas 

Hashbrown Casserole  
Sour cream, scallions, cheddar, baked golden bubbly  

Served with Golden Croissants and Warm Scones 
Whipped butter, margarine and preserves  

 50+                     $12.00 Per Person 

 25-49             $12.50 Per Person 

 15-24                  $13.00 Per Person 

 8-14                    $13.50 Per Person 

 50+                     $12.00 Per Person 

 25-49             $12.50 Per Person 

 15-24                  $13.00 Per Person 

 8-14                    $13.50 Per Person 
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Meeting Beverages, Breaks & Trackside Snack Options 

AM and PM Breaks can only be ordered in conjunction with full or ½ day meetings encompassing breakfast and/or lunch 
service 

Meeting Beverage Package 

Coffee & Flavored Bigelow Hot Tea Service 
Cream, sugar, Splenda®, Sweet n’ Low®, and lemon wedges  

Assorted Cans of Coca Cola Products & Bottled Water 

Fondue Fountain Package 

Chocolate Fondue Fountain 
Fresh seasonal fruit, assorted shortbread and oreo cookies, 
pretzels, Idaho potato chips and marshmallows for dipping     

 All Day                        $6.00 Per Person 

 Morning                     $4.00 Per Person 

 Afternoon      $4.00 Per Person 

 8-49  $14.00 Per Person 

 50+                         $12.00 Per Person 

Cheese and Fruit Display 

Assorted Imported and Domestic Cheeses 
With original and cracked pepper water crackers  

Fresh Sliced Seasonal Fruit 
With yogurt dipping sauce 

Salsa Break 

Homemade Tortilla Chips with a Trio of Salsa 
Hot, medium & mild green salsa with corn tortilla chips 

Fresh Crisp Assortment of Seasonal Vegetables 
Celery, carrots, zucchini and red & green bell peppers 
served with a Smokey Southwestern cream cheese dip  

 8-49  $9.00 Per Person 

 50+                         $6.50 Per Person 

 8-49  $4.00 Per Person 

 50+                         $3.25 Per Person 

Trackside Snacking 

Individual Bags of Gourmet Snacks 
Flavored Potato Chips, Pretzels and Popcorn 

Individual Bags of M&M’s 

Add Assorted Energy Bars for $2.50p/p addl. 

Add Assortment of Mixed Nuts for $1.50p/p addl. 

Healthy Break 

Seasonal Fruit Mock-tinis 
Layers of fresh seasonal fruit or berries and vanilla yogurt, 
served in a martini glass with assorted toppings 

Build Your Own Trail Mix  
Toasted Almonds, Salted Cashews, Sunflower Seeds, 
M&M’s, Dried Apricots, Cranberries and Pineapple 

 8-49  $3.00 Per Person 

 50+                         $2.00 Per Person 

 8-49  $6.00 Per Person 

 50+                         $4.50 Per Person 

English Break 

Warm Assortment of Fresh Baked Scones 
Whipped butter and fruit preserves 

Fresh Sliced Seasonal Fruit 
With yogurt dipping sauce 

Assorted Imported and Domestic Cheese Display 
With water crackers 

36 Going on 6 

Assorted Frozen Novelties  Fresh off the ice cream truck  

Candy Store 
Jars of nostalgic and current favorites (special requests 
welcome) for guests to make their own mix.  Sugar free 
available upon request 

 8-49  $11.00 Per Person 

 50+                         $8.50 Per Person 

 8-49  $7.00 Per Person 

 50+                         $6.00 Per Person 
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 Fontana Package 

Choice of 2 Up to Three Types of Sandwiches or Wraps per 15 Guests:  

Smoked Turkey Breast 
Smoked gouda, lettuce, tomato and honey mustard sauce, served on chef’s fresh baked bread selection 

Roast Beef Sandwich 
Pepper roast beef with havarti cheese, lettuce, tomato and onion served on a pretzel roll 

Chicken, Egg or Tuna Salad on a Butter Croissant 

Grilled Pesto Chicken Breast on Chef’s Fresh Baked Bread Selection of the Day 
Shaved chicken, bacon, mushroom, tomato, goat cheese cream, lettuce & sun dried tomato mayo  

Fresh Tomato and Mozzarella Ciabatta Sandwich 
Ripe tomatoes, fresh mozzarella, sweet roasted red peppers with drizzled with pesto or balsamic vinaigrette  

Crispy or Grilled Buffalo Chicken Wrap 
Tossed in our signature zesty buffalo wing sauce with shredded cheddar, lettuce, tomato & red onion 

Blackened Caesar Salad Wrap  
Blackened chicken, red onion, tomato, parmesan cheese, lettuce and Caesar dressing in a flour tortilla 

Thai Peanut Chicken Wrap 
Grilled chicken in a thai peanut dressing, with lettuce, carrots, cucumbers and scallions 

Marinated Eggplant Sandwich 
Roasted Eggplant, Grilled Red Onion on Tomato Ciabatta with Pesto Aioli  

Choice of 2 Up to Three Types of Salads or Accompaniments per 15 Guests:  

Chilled Pesto Cavatappi Salad 
Cavatappi pasta tossed in pesto, sun dried tomatoes and topped with fresh shaved parmesan cheese 

Pasta Caprese Salad  
Fresh mozzarella, zucchini, cherry tomatoes, basil, and parsley tossed with cavatappi pasta in a lemon garlic dressing.  

 Clark’s House Salad  
Seasonal greens with cucumber, tomato, red onion & baked croutons with balsamic vinaigrette and ranch 

Signature Caesar Salad 
Romaine, signature Caesar dressing with quartered hardboiled egg, baked croutons & shaved parmesan  

Southwestern Caesar Salad 
Romaine lettuce, diced tomato, black beans, jícama, roasted corn, cheese and tortilla strips tossed in lime Caesar dressing 

Mom’s Traditional Potato Salad or Creamy Cole Slaw 

Homemade Idaho Potato Chips with French onion dip  

Homemade Tortilla Chips with Chef’s fresh salsa picante  

Baked Pita Chips with traditional or roasted garlic hummus 

Gourmet Relish Tray 
Fresh, crisp assortment of ripe olives, radishes, carrot and celery sticks, dill pickle spears, green onions, pepperoncini 
peppers and served with ranch dressing 

 50+  $13.00 Per Person 

 25-49                      $15.00 Per Person 

 15-24  $ 17.00 Per Person 

 8-14                        $ 19.00 Per Person 
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American Regional Sandwich Package 

hoice of 2 Up to Three Types of Sandwiches or Wraps per 15 Guests:  

Muffuletta (traditional Italian sandwich, embraced by New Orleans) 
Genoa salami, capicola, mortadella, provolone and swiss cheese and olive spread 

California Turkey Smoked turkey breast, sliced provolone, tomato, sprouts and cucumber dill sauce 

Midwest Beef Sirloin of beef, caramelized red onion, ancho barbeque sauce, cucumber, romaine lettuce and sliced tomato  

Fresh Tomato and Mozzarella Ciabatta Sandwich 
Plum tomatoes, fresh mozzarella, sweet roasted red peppers with drizzled with pesto or sweet balsamic vinaigrette  

Choice of Two of the Following per 15 Guests: 

Clark’s House Salad Tossed with cucumber, tomato, red onion and baked croutons with balsamic vinaigrette 

Signature Caesar Salad Romaine lettuce, signature Caesar dressing, baked croutons and shaved parmesan cheese. 

Southwestern Caesar Salad Romaine, diced tomato, black beans, jícama, corn, cheese & tortilla strips tossed in lime 

Homemade Idaho Potato Chips with french onion dip & Homemade Corn Tortilla Chips with salsa picante 

 50+     $12.00 Per Person 

 25-49                         $13.00 Per Person 

 15-24   $13.50 Per Person 

 8-14                         $14.00 Per Person 

 

Taylor Street Package 

Choice of 2 per 20 Guests:  

Three Cheese & Marinara Pizza 
On traditional or honey whole wheat crust 

Tomato, Basil, Fresh Mozzarella & Parmesan Pizza 
On traditional or honey whole wheat crust 

Pepperoni and | or Sausage Pizza 
On traditional or honey whole wheat crust 

Pesto, Grilled Seasonal Veggie & Feta Pizza 
On traditional or honey whole wheat crust 

Pepperoni and Jalapeno Pizza 
On traditional or honey whole wheat crust 

Hawaiian Pizza  
On traditional or honey whole wheat crust 

Sweet Barbeque Chicken Pizza 
On traditional or honey whole wheat crust 

Thai Chicken Pizza 
On traditional or honey whole wheat crust 

Spinach and Sautéed Mushroom Pizza 
On traditional or honey whole wheat crust 

Choice of 2 per 20 Guests:  

Signature Caesar Salad 
Romaine, signature Caesar dressing with quartered hardboiled 
egg, baked croutons and shaved parmesan 

Southwestern Caesar Salad 
Romaine, diced tomato, black beans, jícama, roasted corn, 
cheese and tortilla strips tossed in lime Caesar dressing 

Chinese Chicken Salad  
Mixed greens, green onion, almonds, crisp wontons, mandarin 
orange, tossed in our Asian dressing 

Harvest Salad 
Mixed greens with dried cranberry or fresh apple, goat cheese, 
candied pecans, red onion tossed in vinaigrette 

Baby Spinach Salad 
mandarin orange, walnuts, red onions & champagne vinaigrette 

Antipasto Salad    
Mixed greens and Italian meat & cheese selections, tossed in 
Italian vinaigrette with red onion and vine ripened tomato 

Clark’s House Salad  
Fresh seasonal greens tossed with cucumber, tomato, red onion 
and baked croutons with vinaigrette and ranch 

 50+             $12.00 Per Person 

 25-49             $13.00 Per Person 

 15-24             $13.50 Per Person 

 8-14                    $14.00 Per Person 
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Pick Hot, Cold or Both | Cold Appetizer Selections  

Wrap-I-tizer Assortment (2 per 25 Guests)  

 Blackened Chicken Caesar with romaine, red onions, 
and carrots 

 Crispy Buffalo Chicken with cheddar, lettuce, tomato, 
red onion and ranch  

 BLT with crispy applewood smoked bacon tossed with 
lettuce, tomato and ranch  

 Mexican Fiesta Rolls  Grilled chicken, guacamole, sour 
cream, refried bean, cheddar, diced tomato & salsa in 
a tortilla, with spicy Mexican salsa 

Homemade Tortilla Chips and Dip With Chef’s salsa  

Chilled Spinach & Cream Cheese Fondue 
Served  with sourdough and harvest whole wheat cubes 

Mexican Seven Layer Dip 
Refried beans, seasoned beef, shredded cheese, pico de 
gallo, sour cream, guacamole & your choice of olives or 
jalapeno peppers served with homemade tortilla chips 

Fresh Idaho Potato Chips with French onion dip 

Baked Pita Chips with traditional or garlic hummus 

Assortment of Petite Sandwiches (2 per 25 Guests)  

 Muffuletta with genoa salami, capicola, mortadella, 
provolone and swiss cheese and olive spread 

 California Turkey with smoked turkey breast, sliced 
provolone, tomato, sprouts and cucumber dill sauce 

 Midwest Beef with caramelized red onion, ancho bbq 
sauce, cucumber, romaine lettuce and sliced tomato  

 Grilled Veggie with Eggplant, red pepper, portobello 
mushroom, zucchini, red onion, smoked mozzarella, 
romaine lettuce and roasted red pepper sauce 

Fresh Vegetable Basket  
Assortment of fresh veggies: broccoli, carrot and celery 
sticks, cauliflower, cherry tomatoes, radish and green 
onions with your choice of the following dipping sauces: 
roasted vegetable, cream cheese & scallion, roasted garlic 
or chipotle pepper & cream cheese 

Assorted Imported and Domestic Cheeses 
With original and cracked pepper water crackers  

Fresh Seasonal Veggie & Fruit Spreads 
On Grilled Country Flatbread 

Fresh Fruit Skewers 
Fresh seasonal fruit presented on half of a watermelon  

Mediterranean Nosh 
Roasted garlic hummus and baba ghanoush with a roasted 
tomato-olive and feta salad accompanied with homemade 
tzatziki sauce and grilled flatbread 

Caprese Mozzarella Pesto Skewers 
Fresh mozzarella, cherry tomatoes, and basil on skewers set 
in crusty loaf bread and drizzled with pesto 

Bruschetta Display 
Mini toasted bread served with traditional with fresh tomato, 
basil, red onion, and garlic 

Smoked Salmon Display 
Assorted water crackers, Russian rye triangles, dill crème 
fraîche, minced red onion and capers 

Chilled Seared Ahi Tuna on Baked Sesame Wonton 
 Sushi grade #1 ahi tuna served rare with pickled ginger and 
wasabi crème fraîche on a baked crisp wonton cracker 

Island Ceviche 
Citrus marinated Hawaiian blue marlin with Manzanilla olives, 
tomato, serrano pepper , jícama and fresh cilantro served 
with homemade tortilla chips 

Signature Caesar Salad 
Romaine lettuce, signature Caesar dressing with quartered 
hardboiled egg, baked croutons and shaved parmesan cheese 

Southwestern Caesar Salad 
Romaine lettuce, diced tomato, black beans, jícama, roasted 
corn, cheese and tortilla strips tossed in lime Caesar dressing 

Chilled Pesto Cavatappi Salad 
Cavatappi pasta tossed in pesto, sun dried tomatoes and 
topped with fresh shaved parmesan cheese 

Chilled Pasta Caprese Salad  
Fresh mozzarella, zucchini, cherry tomatoes, basil, and 
parsley tossed with cavatappi pasta in a lemon garlic dressing 

Shrimp Scampi Crostini | Market Price 
White wine, tomatoes, garlic and lemon-butter sauce 

Shrimp Cocktail | Market Price 
Traditional cocktail, horseradish lime cocktail sauce or bloody 
mary sauce, with lemon wedges  

Torn Basil & Roasted Shrimp Bruschetta | Market Price 
With shaved asiago, virgin olive oil and grilled Italian bread 

Fresh Maki Rolls | Market Price 
Select three of the following (all are served as traditional 
sushi rolls with sticky white rice) served with regular and low 
sodium soy sauce, wasabi and ginger: 

 California Rolls | Crab, avocado, cucumber & roe 

 Spicy Tuna Rolls | Spicy ahi tuna 

 Unagi Rolls | Teriyaki eel  

 Philadelphia Rolls  | Salmon, Cream Cheese & Cucumber 

 Kyoto Rolls | Crab, Cream Cheese, tempura wrapper 

 Beef  or Chicken Teriyaki | Teriyaki Chicken or Beef 
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Pick Hot, Cold or Both | Hot Appetizer Selections 

Sliced Beef Tenderloin Carving Station | Add $4.00 
Medium rare sliced beef tenderloin carved to order & 
served with chef’s condiments and mini bioche rolls 

Herb Encrusted Turkey Breast Carving Station | Add $4.00 
Herb encrusted boneless breast of turkey carved to order 
& accompanied by tarragon aioli and honey mustard sauce  

Stuffed Bacon & Cheddar & Scallion Mushroom Caps 

Hot Spinach and Artichoke Dip Warm tortilla chips 

Chef’s Specialty Chicken or Vegetarian Lettuce Wraps 
Seasoned and unforgettable with toppings to built it the 
way you like it! 

Miniature Maryland Crab Cakes  
Handmade deviled Maryland-style crab cakes served with 
roasted red pepper remoulade 

Flash Fried Calamari 
Fresh calamari lightly breaded and flash fried, topped 
tossed in garlic parmesan and served with lemon tartar 
sauce and marinara sauce on side for dipping. 

Potstickers with Sweet Dipping Sauce 
Fried potstickers with choice of fillings as follows: chicken 
& vegetable, pork & shrimp or vegetable 

Satay & Skewer Display  
Chicken, beef, pork satay skewers (Choose Two per 10 
Guests) with Thai peanut sauce ($1.00pp Addl.) 

Jumbo Scallops Wrapped in Bacon | Market Price 
Tender fresh scallops sautéed in white wine and butter 
and wrapped in bacon and skewered 

Crab Rangoon 
Crab filled wontons served with sweet dipping sauce 

Tempura Green Beans With soy and ranch dipping sauce 

Pork & Vegetable Miniature Egg Rolls  

Rio Caliente Quesadilla  
Served with cheese, grilled peppers, onions and served 
with pico de gallo & sour cream  

BBQ Chicken, Pork or Cheese Quesadillas 
Grilled chicken or pork tossed with housemade BBQ sauce, 
red onion, and cheddar cheese- drizzled with BBQ and 
served with pico and sour cream on the side.  Plain cheese 
available as well for vegetarians 

Jalapeno Poppers 
Jalapeno peppers stuffed with cream cheese,  lightly 
coated in crunchy panko breading and served golden 
brown with Chef’s dipping sauce 

Petite Char Grilled Burger or Turkey Burger Bar 
With fresh mini buns, sliced cheese, ketchup & mustard 
served on the side (cranberry chutney with turkey burgers) 

Petite BBQ Pulled Pork or Brisket of Beef Sandwiches 
Small rolls on the side for sandwiching 

Petite Chicago Style Italian Beef Sandwiches 
Halved sub on side for sandwiching 

Mini Corn Dogs (Admit it, you love them)  
Served with yellow mustard 

Crispy Jumbo Buffalo Wings 
Our large chicken wings tossed in choice of Buffalo, Sweet 
BBQ or Garlic-Chili sauce served with blue cheese and ranch  

Lightly Battered Chicken Tenders 
Served with ranch, honey mustard and BBQ dipping sauce 

Baked Idaho Potato Skin Bar 
Baked Idaho potato skins topped with cheddar and your 
choice of the following toppings served on the side: sour 
cream, bacon, scallion, caramelized onion or jalapeno pepper  

Thick Cut Seasoned Crispy House Fries 
Served with ketchup, mustard and ranch for dipping 

Crispy Bacon Blue Chips 
Crispy warm thick cut potato wedges topped with crumbled 
blue cheese and crispy bacon 

Fresh Baked House Made Pizza  
On your choice of Traditional or honey whole wheat crust 

 Three cheese and marinara 

 Three cheese, pepperoni and sausage 

 Pesto, grilled vegetable and goat cheese 

 Jalapeno & pepperoni 

 Hawaiian Pizza 

Mini Meatballs 
Homemade meatballs tossed with BBQ, sweet and sour or 
our zesty marinara 

Mozzarella Sticks  
Traditional favorite served with homemade marinara sauce  

Baked Ziti baked to golden & bubbly on top 

Macaroni & Cheese Bites 
Crispy crumb coated macaroni and cheese balls served with 
zesty marinara on the side for dipping 

Baked Brie | Add $2.00 (and worth every penny!) 
Wrapped in puff pastry & served with baguette rounds, Carr’s 
water biscuits, mixed nuts, grapes and berry garnish with 
choice of raspberry or pecans, brown sugar and butter filling 
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Pick Hot, Cold or Both Package Pricing   

Cocktail and Dinner Event Options 

Per Person Price 50+ 20-49 

Selection of any 5 Cold/Hot Items (Cocktail Events Only) $13.50 $15.50 

Selection of any 6 Cold/Hot Items (Cocktail Events Only) $15.50 $17.50 

Selection of any 7 Cold/Hot Items (Cocktail Events Only) $17.00 $19.00 

Selection of any 8 Cold/Hot Items $17.50 $19.75 

Selection of any 9 Cold/Hot Items (Great Served For Lunch or Dinner) $18.25 $20.25 

Selection of any 10 Cold/Hot Items (Great Served For Lunch or Dinner) $19.00 $21.00 

Selection of any 11 Cold/Hot Items (Great Served For Lunch or Dinner) $19.75 $21.75 

Selection of any 12 Cold/Hot Items (Great Served For Lunch or Dinner) $20.50 $22.50 

 
 
 
 

Appetizer Option (Minimum 20 to Order) 

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

  

Selection of any 2 Cold/Hot Items $6.00 

Selection of any 3 Cold/Hot Items $8.00 

Selection of any 4 Cold/Hot Items $10.00 
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“Favorites” Selections | Designed For You 

 

Chicago’s Cross-Town Classic A Taste of the Southwest 

Your Choice of 2 Per 25 Guests: 

Char Grilled Classic Hamburger Bar 
Our fresh all beef char grilled burgers served with assorted 
toppings, cheese and fresh baked buns on the side  

Chicago Style Italian Beef  
Our savory Italian beef with peppers and au jus.  Served 
with fresh baked rolls on the side for “sandwiching” 
Add Sweet or Hot Peppers on the Side for $1.00pp 

BBQ Pulled Pork or Beef Brisket Sandwich 
Slow cooked and basted with our sweet BBQ sauce 

Grilled Kielbasa 
German sausage, smoked and then grilled to perfection- 
served with hot mustard sauce  

Corn Dogs 
Go ahead… admit it… you got excited for a moment.  A real 
corndog with spicy and traditional ketchups on the side for 
dipping.  We’ll throw some mustard on there too! 

Chicago Style Hot Dog Bar 
Served with all of the traditional Chicago toppings on the 
side for you to design your own! 

Beer Braised Bratwurst  
Simmered in beer and onions, and char grilled and served 
over a bed of hot sauerkraut, prepared with bacon and 
onions with spicy grainy mustard on the side  

Includes the following accompaniments 

Thick Cut Seasoned Hot & Crispy Fries  
With ketchup and ranch on the side for dipping! 

Homemade Tortilla Chips 
Chef’s amazing homemade salsa on the side  

Signature Caesar Salad or Clark’s House Salad 
Romaine lettuce, signature Caesar dressing with quartered 
hardboiled egg, baked croutons and shaved parmesan 
cheese OR Fresh seasonal greens tossed with cucumber, 
tomato, red onion and baked croutons with balsamic 
vinaigrette and ranch on the side 

Your Choice of 2 Per 25 Guests: 

Chicken, Steak or Seasonal Vegetable Fajitas 
Served with Flour or Whole Wheat Tortillas 

Marinated Skirt Steak  
Tender skirt  steak marinated in chef’s favorite spices & 
seasonings and grilled to perfection 

Enchiladas 
Baked corn tortilla stuffed with braised pork, roasted pulled 
chicken or slow roasted beef, tomatillo green sauce, 
Mexican spices and noaples topped with melted jack cheese 

Chicken, Beef or Cheese & Grilled Pepper Tamales 
Fresh tamales with your choice of chicken, seasoned beef or 
grilled poblano peppers and cheese 

Mini Beef, Chicken, Veggie or Pork Burritos 
Flour tortillas stuffed with red rice, beans and your choice of 
sautéed chicken, pulled pork, veggies or sautéed beef 

Grilled Chorizo Sausage 
This wonderful lean Mexican sausage is grilled until golden 
brown and served on a bed of sautéed peppers and onions 

Fresh Toppings Served with All Above Options 
Homemade guacamole, sour cream, salsa, pico de gallo, 
sliced jalapeno and shredded cheddar cheese 

Your Choice of 2 Per 25 Guests: 

Spanish Rice 

Southwestern Caesar Salad 
Romaine, diced tomato, black beans, jícama, roasted corn, 
cheese and tortilla strips tossed in lime Caesar dressing 

Mexican Corn 
Fresh corn right off the cob, sautéed in butter and tossed in 
shaved parmesan cheese, sour cream and zesty Mexican 
spices.  Unforgettable favorite Mexican treat! 

Salsa Verde Tortilla Casserole 
Homemade tortilla chips soaked in tangy salsa verde, 
topped with soft Mexican cheese and baked with red onion 
rings- fabulous! 

Chunky Guacamole, Pico de Gallo and Tortilla Chips 

 100+                       $16.00 Per Person 

 50-99  $18.00 Per Person 

 25-49             $21.00 Per Person 
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“Favorites” Selections | Designed For You 

 

Home for the Holidays Menu Little Italy Menu 

Choose Two per 25 Guests From the Following: 

Carved Roasted Turkey 

Carved Roast Beef 
In a roasted garlic au jus 

Bourbon Glazed Honey Ham 
Slow roasted ham basted with a bourbon honey glaze 

Wrapped Salmon in Phyllo  
Tender salmon topped with our house made hollandaise 
sauce and wrapped in a light and flaky pastry crust 

Vodka Pasta 
Rigatoni, tomatoes, red onions and spinach tossed in a light 
and flavorful creamy marinara 

Choose Three per 25 Guests From the Following: 

Mom’s Favorite Stuffing 

Roasted Garlic or Buttery Mashed Potatoes 

Sweet Potatoes 
Brown sugar, marshmallows, butter, and Chef’s secret  spices 

Green Bean Casserole 
Fresh green beans tossed with mushrooms, cream, garlic 
then baked and topped with French fried onions 

Grilled & Roasted Creamed Corn 
Fresh corn kernels roasted in butter, garlic and seasonings 
and then slow cooked in cream 

Seasonal Sautéed Vegetable Medley 

Creamed Spinach 

Signature Caesar Salad or Clark’s House Salad 
Fresh romaine, tossed in our Signature Caesar dressing with 
croutons and shaved parmesan OR Seasonal greens with 
cucumber, tomato, red onion with balsamic vinaigrette and 
ranch on the side 

Homemade Cranberry Sauce 

Includes 

Fresh baked and an assortment of white & wheat breads 

Choose Two per 25 Guests From the Following: 

Chicken Marsala 
Seared chicken breast with portobello mushrooms and 
served with a rich and delicious marsala wine sauce 

Lasagna Bolognese 
Unforgettable with layers of housemade bolognese sauce, 
fresh ricotta, parmesan & mozzarella cheeses  

Fettuccini Bolognese 
Fettuccini tossed in our Chef’s delicious bolognese sauce  

Spaghetti with Homemade Meatballs 
Whole wheat or white pasta tossed in our  delicious 
marinara and homemade meatballs and parmesan cheese 

Vodka Pasta 
Rigatoni, tomatoes, red onions and spinach tossed in a 
light and flavorful creamy marinara 

Eggplant Parmesan 
Lightly breaded eggplant layered with marinara, fresh 
mozzarella and parmesan cheese  

Choose Three per 25 Guests From the Following: 

Baked Three Cheese Polenta 
Creamy Italian cornmeal topped with parmesan, asiago, 
and mozzarella then baked to a golden bubbly  

Mini Bruschetta 
Toasted fresh baked Italian bread topped with fresh diced 
tomatoes, red onion and basil 

Striped Cheese Ravioli  
with sun dried tomatoes, diced, grilled eggplant and pine 
nuts, sautéed in wild mushroom sauce 

Signature Caesar Salad or Clark’s House Salad 
Fresh romaine, tossed in Signature Caesar dressing with 
croutons and shaved parmesan OR Seasonal greens with 
cucumber, tomato, red onion with balsamic vinaigrette 
and ranch on the side 

Includes: 

Fresh Italian Bread with olive oil & parmesan 
  100+                       $20.00 Per Person 

 50-99  $23.00 Per Person 

 25-49                      $25.00 Per Person 
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“Favorites” Selections | Designed For You 

 

The Ultimate BBQ Menu 

Choose Two per 25 Guests From the Following: 

BBQ Slow Cooked Ribs  
Slow cooked and basted with our traditional or house 
peach BBQ sauce 

BBQ Chargrilled Chicken or BBQ Grilled Shrimp 
Slow cooked and basted with our house traditional or  
Guinness BBQ sauce 

Marinated Skirt Steak  
Tender skirt  steak marinated in chef’s favorite spices & 
seasonings and grilled to perfection 

Grilled Steak, Chicken or Vegetable Kabobs  
Skewered, marinated and chargrilled with onion and fresh 
bell pepper 

Slow Cooked BBQ Pulled Pork or BBQ Beef Brisket 
Slow cooked and basted with our house traditional or  
Guinness BBQ sauce 

Chicago Style Italian Beef  
Our savory Italian beef with peppers, au jus and fresh 
baked rolls on the side for “sandwiching” 

Mexican Chorizo Sausage 
Flavorful Mexican grilled sausage served on a bed of 
sautéed onions and green bell peppers 

Char Grilled Classic Cheeseburgers & GardenBurgers 
Our lean all beef burgers & GardenBurgers (upon request) 
char grilled and prepared medium with assorted topping 
served on the side including assorted sliced cheese and 
fresh baked rolls   

Choose Three per 25 Guests From the Following: 

Twice Baked Potatoes  
Buttery and creamy (just the way you like them) 

Roasted Garlic or Buttery Mashed Potatoes 

Sautéed Potatoes with Bacon & Onions 
Potatoes, bacon and onions sautéed to a golden brown and 
served with hot mustard sauce 

Sweet Potatoes 
Brown sugar, butter, marshmallows, and Chef’s secret spice 
blend 

Seasonal Sautéed Vegetable Medley 

Grilled & Roasted Creamed Corn 
Fresh corn kernels roasted in butter, garlic and seasonings 
and then slow cooked in cream 

Buttered & Salted Corn on the Cob (seasonal) 

Bacon Wrapped Mushrooms 
Mushrooms wrapped in applewood smoked bacon basted 
with cranberry BBQ and grilled to perfection 

Warm Corn Bread with Jalapeno Jelly 

Clark’s House Salad 
Fresh seasonal greens tossed with cucumber, tomato, red 
onion and baked croutons with balsamic vinaigrette  

Signature Caesar Salad 
Romaine lettuce, signature Caesar dressing with quartered 
hardboiled egg, baked croutons and shaved parmesan 
cheese 

Southwestern Caesar Salad 
Romaine lettuce, diced tomato, black beans, jícama, roasted 
corn, cheese and tortilla strips tossed in lime Caesar 
dressing 

Fresh Seasonal Fruit Kebobs 
  

 100+                       $22.00 Per Person 

 50-99  $24.00 Per Person 

 25-49                      $26.00 Per Person 
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“Favorites” Selections | Designed For You 

 

Lucky 13 Menu  Chicago Steakhouse 

Choose Two per 25 Guests From the Following: 

Tempura Chicken, Vegetables or Shrimp 

Sweet & Sour Chicken 
Crispy tempura chicken tossed with peppers, green 
onions and pineapples tossed in sweet and sour sauce 

Hunan Beef 
Spicy beef, peppers, carrots and mushrooms tossed with 
a spicy brown Asian gravy 

Red Curry Chicken | Add $2.50 
A blend of curries and chilies to create a spicy and 
traditional South Asian dish  

Spicy Shrimp & Chicken Noodles | Market Price 
Spicy marinated shrimp and chicken served over Asian 
noodles and topped with a coconut sauce  

Choose Three per 25 Guests From the Following: 

Pork Fried Rice 
Tender chunks of marinated pork tossed with rice, egg, 
peas, mushrooms, and soy sauce 

Jasmine Rice 
Choose Two per 20 Guests From the Following: 

Spring Rolls 
Fried Asian pastries filled with choice one of the 
following: chicken & vegetable or vegetarian 

Crab Rangoon 

Potstickers 
Choose one of the Following: chicken & vegetable, pork & 
shrimp or pork & vegetable 

Beef or Chicken Satay 
Grilled beef or chicken skewered and topped with an 
Asian marinade 

Mini Pork & Vegetable Egg Rolls 

Char-Grilled, Marinated & Sliced Filet Mignon  

Char Grilled Filet of Salmon 

Char Grilled Whole Breast of Chicken 

Selection of Toppings for the Above  

 Port Wine Reduction  

 Wild Mushroom Gravy 

 Creamy Homemade Hollandaise Sauce 

 Lemon Caper Vermouth Butter Sauce 

 Caramelized Sweet Red Onion Chutney 

 Marsala Cream Sauce 

 Blue Cheese Crumbles 

 Bordelaise Sauce 

 Sweet & Spicy Barbeque Sauce 

Select Three Per 25 Guests: 

Striped Cheese Ravioli  
with sun dried tomatoes, diced, grilled eggplant and pine 
nuts, sautéed in wild mushroom sauce 

Mini Mashed Potato or Twice Baked Potato Bar 
Roasted garlic mashed, buttery mashed or twice baked 
potatoes with guest’s choice of: caramelized red onion, 
sautéed mushroom, chipotle pepper, parmesan, candied 
pecans, gravy & fresh ground pepper 

Grilled & Roasted Creamed Corn 
Fresh corn kernels roasted in butter, garlic and seasonings 
and then slow cooked in cream 

Green Bean Casserole topped with French fried onions 

Creamed Spinach 

Seasonal Sautéed Vegetable Medley 

Clark’s House Salad 
Fresh seasonal greens tossed with cucumber, tomato, red 
onion and baked croutons with balsamic vinaigrette  

Signature Caesar Salad 
Romaine lettuce, signature Caesar dressing with quartered 
hardboiled egg, baked croutons and shaved parmesan 
cheese 

 100+                       $28.00 Per Person 

 50-99  $30.00 Per Person 

 25-49                      $32.00 Per Person 

 100+                       $29.00 Per Person 

 50-99  $32.00 Per Person 

 25-49                      $34.00 Per Person  
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 Hot Selections | Racer’s Choice Lunch and Dinner Selections 

Entrées- Choice of Two Per 25 Guests 

Chicken Marsala 
Seared chicken breast with portobello mushrooms and 
served with a delicious marsala wine sauce 

Chicken or Pork Piccata 
Tender chicken or pork seared and then topped with a 
caper, lemon and white wine sauce 

Chicken Stirfry 
Grilled chicken and seasonal Asian vegetables  

Barbeque Grilled Chicken or Pulled Pork 

Herb Crusted Beef Tenderloin | Add $5.00pp 
Slow roasted and crusted with fresh herbs and served 
medium rare 

BBQ Pork Loin 
Grilled to perfection and basted with our traditional or 
house cranberry BBQ sauce  

Lasagna Bolognese 
Unforgettable with layers of housemade bolognese 
sauce, fresh ricotta, parmesan & mozzarella cheeses  

Eggplant Parmesan 
Lightly breaded eggplant layered with marinara, fresh 
mozzarella and parmesan cheese  

Striped Cheese Ravioli  
with sun dried tomatoes, diced, grilled eggplant and pine 
nuts, sautéed in wild mushroom sauce 

Vodka Pasta 
Rigatoni, tomatoes, red onions and spinach tossed in a 
light and flavorful creamy marinara 

Fresh Grilled Salmon 
Tender grilled salmon topped with a fresh mango salsa, 
lemon dill caper buerre blanc, hollandaise sauce or 
sweet teriyaki glaze 

Roasted Turkey Carving Station 

Sliced Roast Beef Carving Station 

Bourbon Glazed Honey Ham 
Slow roasted ham basted with a bourbon honey glaze 

Accompaniments- Choice of Three Per 25 Guests 

Mini Mashed Potato Bar 
Roasted garlic mashed potatoes and sweet mashed potatoes 
with guest’s choice of: caramelized red onion, sautéed 
mushroom, parmesan, candied pecans and gravy  

Sautéed Potatoes with Bacon & Onions 
Potatoes, bacon and onions sautéed to a golden brown and 
served with hot mustard sauce 

Roasted Garlic or Buttery Mashed Potatoes 

Boiled Baby Red Potatoes with Butter & Garlic  

Brown Sugar Sweet Potatoes 

Traditional Stuffing 

Glazed Sweet Carrots 

Green Bean Casserole topped with French fried onions 

Creamed Spinach 

Clark’s House Salad 
Fresh seasonal greens tossed with cucumber, tomato, red 
onion and baked croutons with balsamic vinaigrette  

Signature Caesar Salad 
Romaine tossed in signature Caesar dressing with baked 
croutons and shaved parmesan cheese 

Southwestern Caesar Salad 
Romaine lettuce, diced tomato, black beans, jícama, roasted 
corn, cheese and tortilla strips tossed in lime Caesar dressing 

Chinese Chicken Salad  
Sliced chicken, rice noodles, lettuce, scallion, almonds, crisp 
wontons, and mandarin oranges in Asian dressing 

Barbeque Chicken Salad    
Romaine, tomato, grilled corn, black beans, cucumber, all 
tossed with our barbeque ranch dressing. Topped with lots of 
crispy fried onion strings for crunch 

Chopped Greek Salad 
Mixed greens, tomato, cucumber, red onion, peppers, 
kalamata olives and feta in our Greek vinaigrette dressing 

Includes 

Fresh baked and assorted white & wheat breads 

 
Add $2.50 for each additional entrée 
Add $1.50 for each additional accompaniment 

  100+                       $28.00 Per Person 

 50-99  $29.00 Per Person 

 25-49                      $30.00 Per Person 
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Taste of Chicago | This and That Complete Event Package 

Chicago Steakhouse Station  

Parmesan Crusted Petite Filet Medallions 
Tender filet medallions encrusted with fresh parmesan, 
roasted garlic and served on a bed of bordelaise sauce 

Chargrilled BBQ or Marsala Chicken Breast 
Tender marinated chicken topped with our signature BBQ 
sauce or rich mushroom Marsala sauce 

Grilled Tilapia Piccata topped with lemon caper sauce 

Mini Mashed or Twice Baked Potato Bar - Chef’s Specialty! 
Roasted garlic mashed potatoes or buttery mashed potatoes 
with guest’s choice of: caramelized red onion, sautéed 
mushroom, chipotle pepper, parmesan, candied pecans, 
gravy & fresh ground pepper 

Grilled & Roasted Creamed Corn 
Fresh corn kernels roasted in butter, garlic and seasonings 
and then slow cooked in cream 

Creamed Spinach OR Seasonal Sautéed Vegetable Medley 

Harvest Wheat and Sourdough Rolls with whipped butter  
 

CrossTown Classic Station 

Fresh Baked Pizza | Served by a Uniformed Attendant 
On Traditional or honey whole wheat crust 

 Three cheese on traditional flour crust 

 Pepperoni & sausage on traditional flour crust 

 Pesto, grilled veggie & goat cheese on honey whole 
wheat 

Petite Griddled Burgers or Chicago Style Italian Beef  
With fresh baked butter buns or crusty rolls, with petite 
burger bar including sliced cheese, and assorted toppings 

Chicago Style Hot Dog OR Wisconsin Brat Stop Station 
Chicago hot dog station includes all of the toppings on the 
side and Wisconsin Brat Stop station features beer braised 
brats served over a bed of hot sauerkraut, prepared with 
bacon and onions with spicy grainy mustard on the side  

Crispy Seasoned Thick Cut Fries or Sautéed Bacon & Onions  
Our thick cut seasoned fries served with ketchup, mustard 
or ranch for dipping or our diced baby red potatoes, bacon 
and onions sautéed to golden brown and served with hot 
mustard sauce 

Sweet Endings Stations for Last Hour of Event 

Coffee & Flavored Bigelow Hot Tea 
Service Cream, sugar, Splenda®, Sweet n’ Low®, and lemon 
wedges 

Chicago Candy Store Jars Stuffed with Local Favorites 

Little Slice of Heaven | Served By A Uniformed Attendant 
Assorted slices of pie including triple mousse pie, 
lemoncello, chocolate eclair, raspberry cheesecake, apple, 
mixed berry, pecan pie and pumpkin pie 

Fresh Fruit Kabobs 
Seasonal fruit skewers served in a half of watermelon 

Little Italy Station 

Chicken with Creamy Marsala 
Seared chicken breast with portobello mushrooms and 
served with a rich and delicious marsala wine sauce 

Vodka Pasta 
Rigatoni, tomatoes, red onions and spinach tossed in a light 
and flavorful creamy marinara 

Layered Eggplant Parmesan 
Lightly breaded eggplant layered with marinara, fresh 
mozzarella and parmesan cheese  

Signature Caesar Salad  
Fresh romaine, tossed in Signature Caesar dressing with 
croutons and shaved parmesan  

Fresh Italian Bread with olive oil & parmesan 
 

 300+                       All Three Stations                               $45.00 Per Person 

 201-299  Select Up to Two Stations                 $45.00 Per Person 

 100-200                 Select Up to Two Stations                 $48.00 Per Person 
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Winner’s Circle Dessert Packages 

Cookies and Brownies 

Chocolate chip, oatmeal raisin, peanut butter and snickerdoodle cookies, and gooey chocolate and turtle brownies 

                 8-24 $3.00 per Person             24-49   $2.75 per Person            50+ $2.50 per Person      

Ice-Cream Man! 

Assorted novelty ice-cream bars including Popsicles, Chocolate Éclair and Strawberry Éclair bars, Rocket Bars, Ice-Cream 
Sandwiches (sugar free sandwich bars and Popsicles available upon request) 

 8-24 $3.00 per Person             24-49   $2.50 per Person            50+ $2.00 per Person     

Decadent Dessert Bars 

Peanut butter chocolate chunk, s’mores, lemon delight bar, raspberry strudel and death by chocolate 

 8-24 $3.25 per Person             24-49   $3.00 per Person            50+ $2.75 per Person      

Fresh Fruit Kabobs 

Seasonal fruit skewers served in a half of watermelon 

 10+ $3.25 per Person 

Little Slice of Heaven Pie Bar 

Assorted slices of pie including triple mousse pie, lemoncello, chocolate eclair, raspberry cheesecake, apple pie, mixed 
berry, Kentucky bourbon pecan pie and pumpkin pie (three varieties per 20 guests) 

 8-24 $4.50 per Person             24-49   $4.00 per Person            50+ $3.00 per Person      

A Touch of Something Sweet 

Chef’s selection of mini assorted European pastries and truffles (based on three pieces per guest) 

 8-24 $5.50 per Person             24-49   $4.75 per Person            50+ $4.25 per Person      

Chocolate Fondue 

Warm milk chocolate served with fresh seasonal berries, bananas, peeled orange slices, marshmallows, graham crackers, 
Oreo’s, and pretzel rods 

 8-24 $7.00 per Person             24-49   $6.75 per Person            50+ $4.75 per Person      

Chocolate Dipped… 

Chocolate dipped strawberries, chocolate dipped pretzels, peanut butter bon bons  and Oreos  

 8-24 $6.25 per Person             24-49   $5.00 per Person            50+ $4.25 per Person      

Ice-Cream Social | Build Your Own Sundae Bar 

Ice cream sundae bar with three flavors of ice cream, hot fudge, butterscotch, pineapple and strawberry toppings, 
crushed Oreo’s M&M, Maraschino cherries, chopped nut topping, sprinkles, assorted cones and whipped cream 

 8-24 $6.50 per Person             24-49   $5.50 per Person            50+ $4.50 per Person      

Berry Shortcake Bar 

Fresh baked shortcakes, mixed seasonal berries and whipped cream 

 Market Price  
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Fuel Stop Bar Packages 

Non Alcoholic Package 

Unlimited soft drinks, bottled water and juices 

Hours Two Three Four O Five-Six O 

Per Guest $6.00 $6.75 $8.50 $10.00 

Tier One Bar Package  

Miller Light Draft, Miller Light, MGD, MGD 64, Leinenkugel’s Honey Weiss, Coors Light,  Budweiser, Bud Light, Bud Light 
Lime, Mike’s Hard Lemonade, Mike’s Hard Seasonal Flavor, O’Doul’s Non-Alcohol in bottles, Mixed Well Drinks and Castle 
Rock Chardonnay, Fox Brook White Zinfandel, Pacific Rim Riesling and Castle Rock Cabernet Sauvignon by the glass. 
Unlimited soft drinks, bottled water & juices.  No shots or martinis. 

Hours Two Three Four O Five-Six O 

Per Guest $15.00 $20.00 $25.00 $27.50 

Tier Two Bar Package 

All Tier One options plus: Fat Tire, Blue Moon, Hacker-Pschorr, and, Chicago’s Own Honker’s Goose Island and 312 Urban 
Wheat on Draft, Amstel Light, Bud Light Golden Wheat, Corona, Corona Light, Guinness, Harp, Heineken, Heineken Light, 
Sam Adams, Sam Adams Light, Warsteiner in bottles, Call Liquor and Cordials, Castle Rock Pinot Noir, Santa Rita Merlot, 
Nobili Chianti and Riff Pinot Grigio by the glass. Unlimited Soft Drinks, Bottled Water and Juices. No Shots and Martinis. 

Hours Two Three Four O Five-Six O 

Per Guest $20.00 $25.00 $30.00 $32.50 

Tier Three Package 

All Tier One and Two Selections Plus: Negra Modelo, New Castle, Peroni, Red Stripe, Sierra Nevada, Woodchuck Cider in 
bottles, Top Shelf Liquors and Cordials with II Coure Chardonnay, ConoSur Sauvignon Blanc and Avalon Cabernet 
Sauvignon by the glass. Unlimited Soft Drinks, Bottle Water and Juices. No Shots and Martinis 

Hours Two Three Four O Five-Six O 

Per Guest $25.00 $30.00 $35.00 $37.50 

Tier Four Package 

All Tier One Thru Three Selections plus Grolsh, Lech, Fosters Beer and Premium Liquors and Cordials with Raymond “R” 
Merlot and A to Z Pinot Gris by the glass. Unlimited Soft Drinks, Bottled Water and Juices. No Shots and Martinis. 

Hours Two Three Four O Five-Six O 

Per Guest $30.00 $35.00 $40.00 $42.50 

Premium Package 

All Domestic and Import Drafts and Bottled Beer, Super Premium Liquors and Cordials, Baileyana Firepeak Pinot Noir and 
Hess Allomi Cabernet by the glass with IBC Root Beer Bottles, Smart Water and Gatorade 

Hours Two Three Four O Five-Six O 

Per Guest $35.00 $50.00 $60.00 $70.00 

* Brands May Vary Based on Availability.  Confirmed selections will be outlined on your contract. 

Host and Cash Bar Packages | Dedicated Bartender(s) 

A minimum spend of $6.00 per person is required for a dedicated bartender or a bartender outside of regular business 
hours to be provided; any difference will be charged to the Host.  If you prefer a flat fee for service, for every 60 guests, 
one bartender can be provided at $20 per hour with a three hour minimum (waived at $300 spend per bartender).    

Cash Bar Packages 

A dedicated bartender, or bartender outside of normal business hours, can be provided at $100 flat rat (waived at $300 
spend per bartender).  Additional staff will be hired at a ratio of 1/50 guests as guest count increases.   
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Host (Tab), Ticket or Cash Bar 

Description Per Drink Includes the Following Types of Brands 

Domestic Draft Beer  $3.50 Miller Lite Draft  

Domestic Draft Beer  $4.75 Blue Moon, Honkers Goose Island, 312 

Import Draft $4.75 Hacker Pschorr 

Import Premium Draft $5.50 Fat Tire 

Tier One Bottled Beers $3.50 - $4.00 Miller Light, MGD, MGD 64, Budweiser, Bud Light, Bud Light Lime, 
Leinenkugel’s Honey Weiss, Mike’s Hard Lemonade Flavors, O’Doul’s Non-
Alcoholic 

Tier Two Bottled Beers $4.50 Amstel Light, Bud Light Golden Wheat, Corona, Corona Light, Guinness, Harp, 
Heineken, Heineken, Light, Sam Adams, Sam Adams Light, Warsteiner 

Tier Three Bottled 
Beers 

$4.50 - $5.00 Negra Modelo, New Castle, Peroni, Red Stripe, Sierra Nevada, Woodchuck 
Cider 

Tier Four Bottled Beers $6.00 Grolsch, Lech, Fosters 

Tier One Wine $6.00 - $7.00 Castle Rock Chardonnay, Fox Brook White Zinfandel, Pacific Rim Riesling, 
Castle Rock Cabernet Sauvignon 

Tier Two Wine $7.00 - $8.00 Riff Pinot Grigio, Castle Rock Pinot Noir, Santa Rita Merlot, Nobili Chianti 

Tier Three Wine $21 - $30 btl II Cuore Chardonnay, Cono-sur Sauvignon Blanc, Avalon Cabernet Sauvignon 

Tier Four Wine $31 - $36 btl Raymond “R” Merlot, A to Z Pinot Gris 

Premium Package $45. - $49 btl Bailyana Firepeak Pinot Noir, Hess Allomi Cabernet  

Well Drinks $4.25 Ask planner for current brands 

Call Drinks $4.75 - $5.50 Bacardi, Bacardi O, Bacardi Razz, Bacardi Limon, Malibu, Malibu Pineapple, 
Malibu Mango, Captain Morgan, Jack Daniels, Jim Beam, Canadian Club, 
Seagram’s 7, Christian Brothers Brandy, Dewars, Jose Cuervo, Stoli, Stoli 
Raspberry, Stoli Orange, Smirnoff (Pear, Raspberry, Passion Fruit, Black 
Cherry, Orange, White Grape, Melon, Green Apple, Pineapple, Cranberry, 
Citrus), Beefeater, Tanqueray 

Top Shelf Drinks $5.50-$ 6.50 Meyer’s Dark Rum, Jameson, Jonnie Walker Red, Southern Comfort, 
Tullamore Dew, Absolut (Citron, Vanilla, Pear, Peach, Peppar, Mango, and 
Ruby Red), Effen, Effen Black Cherry, Bombay Sapphire 

Premium Drinks $6.50-$7.50 10 Cane, Glenlivet  12 year, Chivas Regal, Makers Mark, Crown Royal, Knob 
Creek, Hennessy VS, Courvoisier VSOP, Patron Silver, Patron XO Café, Patron 
Citron, Grey Goose, Ketel One, Tanqueray 10 

Ultra Premium Drinks $7.50-$9.00 Belvedere, Three Olives Grape, Three Olives Chocolate, Three Olives Cherry, 
Three Olives Bubble Gum, Three Olives Root Beer, Ciroc, Jonnie Walker Black, 
Woodford Reserve, Macallan 12 Year, Tanqueray Rangpur, Bacardi 151, Don 
Julio, Bailey’s, Liquor 43, Kahlúa, Chambord, Sambuca, Frangelico,  Godiva 
Chocolate, Godiva White Chocolate, Godiva Mocha, Godiva Caramel, Grand 
Marnier, Black Haus, Rumplemintz, Jägermeister, Pama Pomegranate Liqueur, 
Goldschlager, Disaronno, Tia Maria, Drambuie, Midori, Hypnotic, Cointreau, 
St. Brendan’s Irish Cream. 

Assorted Soft Drinks $2.50 Coke, Diet Coke, Sprite, Iced Tea, Ginger Ale, Cran Lemonade, Tonic, Club 

Bottled Non Alcoholic $2.00-$3.00 IBC Root Beer, Smart Water, Red Bull, Gatorade Lemon-Lime, Gatorade Fruit 
Punch, Ice Tea 

 


