
Hors d’Oeuvre - passed Butler Style
Crispy Vegetable Spring Rolls • Spinach & Feta Phyllo Triangles • Mini Antipasto Skewers

Southern Carving Station
Slow-Roasted Brisket of Beef, Carved to order by Chef to Mini Brioche Rolls 

with Honey Barbecue Sauce and Horseradish Cream on the side 
Mini Pulled Pork or Pulled Chicken Sandwiches with BBQ Sauce on the side 

Cheesy Baked Macaroni with Panko Topping
Carolina Cole Slaw  

Chicago Comfort Station
Chicago Style Pan Pizza Squares - Cheese, Pepperoni & Sausage

Mini Italian Beef Sandwiches, Sweet Peppers and Giardiniera on the side
Asian Veggie Noodles Cups 

Hummus, Honey Curry and Sour Cream Salsa Dips with Assorted Veggies
Vienna Beef Bites with Mustard

Dessert Station
Assorted Mini Pastries to include:

Mini Berry topped Cheesecake Bites, Chocolate Mousse Cups, Mini Cannoli
Chicago Style Cheesy Caramel Corn
Coffee Service with accompaniments

Grazing Stations Holiday Party

No matter what your style is, our Event Planners can help you plan a menu 
that suits your needs and budget. Don’t know your style? We can help!

Other options available, we’ll customize a menu to your needs – on your budget
Bar Options: Open Bar, Wine & Beer Bar, Mocktails, Sparkling Waters, Bubble Bar (Prosecco or Champagne with Fruit & Purees)

Contact one of our Event Planners for pricing on menu, bar service and other services needed for your event.
Chicago (773) 935-8085 • Chicagoland (708) 388-0940


