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Because your big event 
is all about the small details

O U T S I D E  T H E  B O X  C A T E R I N G  A N D  E V E N T S  I N C .  
1 7 3 4  W  3 5 T H  S T .  U N I T  1 F  C H I C A G O ,  I L  6 0 6 0 9

3 1 2 - 4 1 6 - 8 4 5 9
E V E N T S @ O U T S I D E T H E B O X . C A T E R I N G



Food Catering Packages

Things you should know...
 

F O O D  C A T E R I N G  P A C K A G E S  I N C L U D E  A  S E R V E R  M A N N E D  B U F F E T ,  E V E N T  S T A F F
( 8  H O U R  T O T A L ) ,  D I N N E R W A R E ,  S E R V I N G  W A R E  A N D  A L L  B U F F E T  E Q U I P M E N T .  

W E  O F F E R  A  W I D E  R E N T A L  S E L E C T I O N  O F  T A B L E  L I N E N S ,  N A P K I N S ,  S A S H E S ,  
C E N T E R P I E C E S ,  C H A I R S ,  T A B L E S  A N D  S P E C I A L  E V E N T  E Q U I P M E N T .  

C A L L  O U R  H O S P I T A L I T Y  S P E C I A L I S T  F O R  M O R E  D E T A I L S
 3 1 2 - 4 1 6 - 8 4 5 9  O R  7 0 8 - 5 7 7 - 4 2 7 2

OTB's Signature Brunch $33 per person

Cocktail Reception Package $36 per person
INCLUDES YOUR CHOICE OF 3 STATIONARY APPETIZERS AND 5 PASSED

APPETIZERS.

Classic Buffet Dinner Package $44 per person
INCLUDES YOUR CHOICE OF 3 APPETIZERS, SOUP OR SALAD, 2 ENTREES

AND 3 SIDES.

Signature Plated Dinner Package $54 per person
INCLUDES YOUR CHOICE OF 3 APPETIZERS, 

SOUP OR SALAD, 1 ENTREES AND 2 SIDES.  EACH GUEST CAN CHOOSE
FROM CHICKEN, PORK OR VEGETARIAN OPTION, PREMIUM OPTIONS

ADDITIONAL

INCLUDES OUR SIGNATURE SHRIMP & GRITS, CHICKEN & WAFFLES,
VEGGIE LASAGNA, SALMON & HERBS, BREAKFAST POTATOES,

SCRAMBLED EGGS 
& AN ASSORTMENT OF FRESH FRUIT.
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Beverage Catering Packages

Things you should know...
 

BEVERAGE CATERING PACKAGES INCLUDE BASSET CERTIFIED BARTENDERS, LIQUOR LIABILITY
INSURANCE, PORTABLE BARS, COOLERS, 

BAR EQUIPMENT, AND ICE. WE STAFF APPROXIMATELY 1 BARTENDER PER 75 GUEST (8 HOURS). BAR MUST
CLOSE 30 MINUTES BEFORE THE EVENT ENDS.

 ANY LICENSE FEE FOR CITY OR SUBURB MUST BE PAID BY THE CLIENT. 

Premium Full Bar Package $38 per person

Signature Cocktail Bar Package $28 per person
INCLUDES YOUR CHOICE OF 2 SIGNATURE COCKTAILS, 2 WINES, 2 BEERS
AND A CHAMPAGNE TOAST ALONG WITH OUR HOMEMADE LEMONADE,

CUCUMBER LIME WATER, GLASSWARE, COCKTAIL NAPKINS AND
STRAWS. 

BYOB Bar Package $12 per person

INCLUDES YOUR CHOICE OF 5 PREMIUM SPIRITS, 3 WINES, 3 BEERS AND A
CHAMPAGNE TOAST ALONG WITH AN ASSORTMENT OF QUALITY COCKTAIL

MIXERS, HOMEMADE LEMONADE, CUCUMBER LIME WATER, GARNISHES,
GLASSWARE, COCKTAIL NAPKINS AND STRAWS. 

INCLUDES AN ASSORTMENT OF QUALITY COCKTAIL MIXERS, HOMEMADE
LEMONADE, CUCUMBER LIME WATER, GARNISHES, GLASSWARE, COCKTAIL

NAPKINS AND STRAWS.

P H O N E  3 1 2 - 4 1 6 - 8 4 5 9  E M A I L  E V E N T S @ O U T S I D E T H E B O X . C A T E R I N G
1 7 3 4  W  3 5 T H  S T ,  C H I C A G O ,  I L  6 0 6 0 9
W W W . O U T S I D E T H E B O X . C A T E R I N G



BAR CATERING MENU
BAR SELECTIONS

Spirits
Titos Vodka

Dewars White label Scotch
Jack Daniels Whiskey

Bombay Saphire Gin
Captain Morgan rum

malibu rum
1800 tequila

hennessy cognac

Bubbles
Prosecco

Champagne
Rose

Whites
chardonnay
pinot Grigio

sauvignon blanc
moscato
riesling
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Reds
Cabernet

Merlot
malbec

red zinfandel

Beers

CORONA
MGD

MILLER LITE
BUDWEISER
BUD LIGHT
HEINEKEN

SAM ADAMS BOSTON LAGER
STELLA ARTOIS

BLUE MOON
GOOSE ISLAND 312
GOOSE ISLAND IPA

GOOSE ISLAND GREEN LINE
REDS APPLE ALE



Apple Pecan and Baby Spinach
Baby greens, sliced apples, toasted pecans, cranberries
and feta cheese With raspberry vinaigrette dressing.

Caesar
Romaine lettuce and croutons sprinkled with

Parmesan cheese with Caesar dressing.
Garden Salad

Mixed greens, diced cucumbers, cherry tomatoes, red
onions and mild cheddar with your choice of dressing.

Strawberry Walnut Salad
Baby Greens, sliced Strawberries, Toasted Walnuts,

Feta Cheese and Red Onions with Poppy seed Dressing
Mandarin Salad

Baby Greens, Mandarins, Thinly Sliced Red Onions,
Chopped Celery, Sliced Almonds and Red Wine

Dressing

Appetizer Platters

Mac & Cheese
Asparagus

Smashed Potatoes
Creamed Corn

Baked Mostaccioli 
Fettuccine Alfredo 
Spaghetti Marinara 

Garlic Sauteed Spinach 
Buttered Broccoli 

Garlic Butter Potatoes 
Steamed Veggies 

White Rice 
Dirty Turkey Rice 
Sauteed Veggies 

Spanish Rice
Frijoles Negros 

Sweet Baby Carrots 
Southern Sweet Potatoes 

Grandma’s Greens
Potato Salad

Parmesan Couscous 
Red Beans and Rice 

Baked Plantains 
southern style Cabbage 

sweet potato wedges 
Potato Wedges 

Yellow Rice

Sides
Salads

CLASSIC TOMATO BRUSCHETTA
Roma Tomatoes, Fresh Basil and Extra-Virgin Olive Oil

with a Balsamic Drizzle. Served With Fresh Toasted
Garlic Toast

SPINACH & ARTICHOKE DIP
Warm Creamy Spinach And Artichoke Served With Crisp

Tortilla Chips And Fresh Garlic Toast
DIPS & VEGGIES PLATTER

An Assortment Of Fresh Veggies And Homemade Dips
OTB'S AWESOME CHEESE PLATTER

Fresh Brie, Mild Cheddar, Colby, Pepper Jack And
Mozzarella Cheese Along With An Assortment Of Fruit

Preserves And Crackers
FRESH FRUIT PLATTER

A Beautiful Assortment Of Fresh Seasonal Fruits
THE "OUTSIDE THE BOX" PLATTER

An Assortment Of Dried Fruits, Nuts, Vegetables, Cheeses,
Crackers, and Dips

SHRIMP COCKTAIL PLATTER
Jumbo Shrimp Served With A zesty Cocktail Sauce

SALSA TRIO PLATTER
Mango, Avocado, And Classic Tomato Salsa Served with

Crispy Tortilla Chips
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Appetizers
BUFFALO, BBQ, JERK, OR GARLIC PARMESAN PARTY WINGS

Served With Your Choice of Ranch, Blue Cheese, Jerk BBQ Sauce, or Chipotle Mayo
BUFFALO CHICKEN DIP

Warm Creamy Buffalo Chicken Dip Served With Tortilla Chips
VEGETARIAN BUFFALO MEATBALLS

Spicy White Bean And Mushroom Meatballs Served Alongside Celery Sticks And Blue Cheese
MINI VEGGIE FLATBREAD

Fresh Baked Flatbread Topped With Seasoned Spinach, Tomatoes, And Mozzarella Cheese
MINI TACOS

Your Choice Of Ground Turkey, Chicken, Beef, Or Pulled Pork With All The Toppings
MINI CRAB CAKES (+$2pp)

Fresh Jumbo Lump Maryland style Crab Cakes Served With Chipotle Mayo
MAC & CHEESE BITES

Lightly Fried Balls of Mac & Cheese With A Honey Drizzle
BONELESS BUFFALO WINGS

Breaded Chicken Breast Tossed In A Buffalo Sauce With Ranch And Blue Cheese
LOADED POTATO BITES

Baby Red Potatoes Loaded With Cheddar Cheese, Bacon, Sour Cream And Green Onions
MOZZARELLA BITES

Hand Breaded Fried Mozzarella With Marinara Sauce
SHRIMP AND GRITS SHOOTERS

Homemade Creamy Grits, Creole Sauce, And Our New Orleans Style Shrimp
STUFFED SPINACH PEPPERS

Split Bell Peppers Loaded With Spinach, Chicken, And our Italian Cheese Blends
BBQ TURKEY BUGER SLIDERS

Mini Turkey Burgers With Cheddar, BBQ Sauce, And Fried Onions On A Toasted Bun
PULLED PORK SLIDERS

Slow Cooked Pulled Pork In A Honey BBQ Sauce On A Toasted Bun
SALMON SLIDERS (+$3PP)

Seasoned Salmon Fillet, Chipotle Mayo, And Baby Greens On A Brioche Bun
GRILLED CHEESE SHOOTERS

Tomato Soup With Mini Grilled Cheese Sandwiches
MINI CATFISH PO BOYS (+$2pp)

Louisiana Fried Catfish, Pickles, Tomatoes, Sweet Slaw, and Cajun Mayo On A Mini Italian Roll
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LEMON PEPPER TILAPIA  

Baked Tilapia Fillets With Lemon Pepper Seasoning In A
Herb Garlic Cream Sauce  
GARLIC SHRIMP SCAMPI 

 Garlic Butter Shrimp And Linguine In A White Wine Sauce 
SHRIMP & GRITS 

Creamy Grits With Out New Orleans Style Shrimp, Creole
Sauce, Tri-Colored Peppers, Cheddar and Bacon. 

 
 

Entrees

CAJUN BUTTER BAKED CHICKEN
Juicy Cajun Seasoned, Buttered And Marinated

Chicken 
JERK CHICKEN 

Chicken Dry Rubbed And Marinated in Jamaican
Spices 

 ROSEMARY GARLIC BAKED CHICKEN 
Perfectly Seasoned Chicken With A Garlic

Rosemary Herb Blend
HONEY BBQ BAKED CHICKEN

Chicken Baked With BBQ Spices and Honey BBQ
Sauce 

LEMON CHICKEN 
Boneless Chicken Breast Baked In A Lemon Cream

Sauce over A bed of White Rice 
STUFFED SPINACH CHICKEN BREAST 

Butterfly Chicken Breast Filled With Creamed
Spinach

OVEN ROASTED CHICKEN BREAST 
 Oven Roasted Chicken Served over A Bed of Sautéed

Spinach And Mushrooms 
CHICKEN PARMESAN  

Boneless Chicken Breast Sautéed And Covered IN
Mozzarella Cheese And Marinara Sauce

OTB'S CHICKEN ALFREDO 
Grilled Chicken Breast In A Creamy Alfredo Sauce

With Farfalle Pasta
JERK CHICKEN AND SHRIMP ALFREDO 

 Jerk Chicken And Shrimp Tossed In A Spicy Jerk
Alfredo Sauce With Farfalle Pasta

CAJUN BUTTER BAKED PORK CHOPS 
Tender Cajun Seasoned And Marinated Pork Chops

COUNTRY STYLE PORK RIBS 
Boneless Pork Rib Tenderloins Marinated In Our

Honey BBQ Sauce
THREE MEAT LASAGNA 

 Crumbled Italian Sausage, Ground Beef, And
Ground Turkey With Marinara Sauce and Our Four

Cheese Blend
 

HOMEMADE VEGAN MEATLOAF & MUSHROOM GRAVY
3 beans, mushrooms, And veggies perfectly blended and
topped with our homemade mushroom and onion gravy

ZUCCHINI SPAGHETTI & VEGGIE MEATBALLS 
Zucchini noodles, Homemade Veggie Meatballs and

marinara Sauce
VEGAN LASAGNA

Tri Color Peppers, Zucchini, Squash, Red Onions,
Mushrooms, Spinach And Marinara with Cheddar and

Mozzarella Style Cheeses
FOUR CHEESE VEGETARIAN LASAGNA  

Tri Color Peppers, Zucchini, Red Onions, Spinach,
Marinara And Our Four Cheese Blend 

HONEY BBQ, HERB, JERK, OR CAJUN SALMON (+$3PP)
Perfectly Marinated And Baked Salmon Fillets

BLACKENED CATFISH (+$2pp)
Blackened Fillets Seared To A Crisp Perfection

CAJUN FRIED CATFISH (+2pp)
Perfectly Cajun Seasoned and Battered Catfish Fillets

BEEF SHORT RIBS (+3pp)
Tender Beef Short Ribs Marinated and Baked With Celery,

Carrots, Green Peppers and Onions 
  PEPPERCORN RIBEYE STEAK (+$5pp)

Perfectly Seasoned, Marinated, and Seared To Perfection
GARLIC & ROSEMARY LAMB CHOPS (+$5pp)

Tender Petite Lamb Chops 
 
 
 

SeafoodChicken, Turkey, Pork

Vegan & Vegetarian

Premium Entrees
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