CATERING MENU




Kgnnedg

ROOFTOP

SUNRISE

WICKER PARK BREAKFAST
25

Fresh-Cut Fruits and Berries
Build your own Yogurt Parfait and Fresh Steel-Cut Oatmeal, with curated toppings
Assorted Cereals and Milk (2%, Skim, Almond)
Artisan Sourdough and Multigrain Bread with variety of Jams
Gluten Free Muffins

Cage-Free Scrambled and Hardboiled Eggs
Premium Breakfast Meat (Bacon and Sausage)
Assorted Juices {(Apple, Orange and Cranberry)

Freshly Brewed Coffee (Regular and Decaf)

Assorted Herbal Tea Selection with Hot Water, Honey, Lemon, Half and Half

WOOD STREET CONTINENTAL BREAKFAST
18

Gluten Free Muffins
Assorted Bagels and Cream Cheese
Assorted Cereals and Milk (2%, Skim, Almond)
Whole Fresh Fruits and Berries (Apples, Bananas, Blueberries and Strawberries)
Assorted Juices (Apple, Crange and Cranberry)
Freshiy Brewed Coffee (Regular and Decaf)

Assorted Herbal Tea Selection with Haot Water, Honey, Lemon, Half and Half

ASHLAND THE ALL DAY BREAK
25

AM Break

Gluten Free Muffing
Assorted Bagels and Cream Cheese
Whole Fruits
Assorted Herbal Tea Selection

Freshly Brewed Coffee

Midmorning Refresh

Assorted Granoia Bar
Freshly Brewed Coffee
Assorted Herbal Tea Selection
Aquafina Bottled Water
Assorted Pepsi Soft Drink

PM Break

Assorted Fresh Baked Cookies
Assorted Kettle Chips
Aquafina Bottled Water
Assorted Pepsi Soft Drink

Minimum of 25 guests required. A charge of 5175.00 is added if the minimum number of guests is nel met.

Consuming raw or undercooked meals, poultry, seafood. shelfist, or egygs may incroase your risd of toodborns ilness. Meau items May CORMAN GF COME IRI0 £0RIACE vtk whieal, eQgs. peanuls, lree nuls, ah mifk,




Kgnnedg
ROOFTOP

A LA CARTE

SNACKS

Danish Pastry Assortment, 36
Doughnut Variety, 36
Selection of Freshly Baked Muffins, 36
Bagels and Cream Cheese, 38
Chocolate Chunk Brewnies, 36
Soft Pretzels, Stone Ground Mustard, 38
Assorted Granola Bars, 35
Assorted Nutri Grain Bars, 35
Heavenly Lemon Sauares, 36
Freshly Baked Coockies, 36
Assorted Candy Bars, 36

Nestle® and Haagen-Dazs® lce Cream, 39

Mini Bag of Potato Chips, Pretzels or Popcorn,

- 3 per bag -

Mixed Roasted Nuts
-9 per pound -

Breakfast Burrito:
Vegetarian or Meat Lovers, 7

Vegetable Crudités with Creamy Ranch
or Onion Dip, 7

Seasonal Fresh Fruit Platter with
Vanilla Yogurt Dip, 7

BEVERAGES

Freshly Brewed Regular,
Decaffeinated Coffee and Specialty Teas
- 60 per gallon -

Hot Chocolate: Regular and Sugar Free
- 50 per gallen -

100% Fruit Juices: Orange,
Grapefruit, Apple and Cranberry
- 5 per person -

Assorted Pepsi Soft Drinks
-4 on Consumption -

Bottled Water: Spring, Flavored and Sobe” Life

-5 on consumption -

Carafes of 2%, Skim or Chocolate Mitk
-17 per carafe -

Pitchers of Iced Tea or Lemonade
- 15 per pitcher -
Red Bull’, Gatorade®
-/ on consumption -

Starbucks® Frappuccino or Double Shot
Cold Espresso
-7 on consumption -

PLATTER

Imported and Domestic
Artisan Cheeses, Nuts, Jam, Grapes
and Rustic Breads, 9

Tri-color Tortilla Chips with
Salsa and Guacamole, 7

Bruschetta and Crostini, 7

Platter pricing is per person with mininmi:m of ten guests.

Consuming raw or undercoolwd meats, houltry, sesfood, shelitish, or egus mar increase your rise of foodborna Woess

Sehu lems may Contam ar come fnio contac! with wheal gy, Ceanals, (roe nuts, atd mo's.



TWELVE NOON

NORTH AVE BUFFET (Build Your Own)

Customize your meeting experience by building a unigque offering for your attendees
35

SOUPS {Choice of One)
Tomato Basil Bisque | Chicken Tortilla Soup | Garden Vegetable Soup

SALADS (Choice of One)
Baby Kale or Classic Caesar salad mix: Grated Parmesan, Garlic Crcuton, Caesar Dressing

Fresh Market Salad with Baby Arugula and Spring Mix Lettuce, Cherry Tomatces, Cucumbers, Dried Cranberries,
Choice of Balsamic or Raspberry Vinaigrette Dressing

MAINS (Choice of Two)
Grilled Chicken Club with Swiss Cheese, Fresh Tomato, Baby Kale, All-natural Bacon, Artisan Bread

Beyond Meat® Burger Wrap with Spring Mix Lettuce, Oven-Roasted Tomatao,
Beyond Meat® Burger Patty, Avocado, wrapped in Spinach Tortilla

Wicker Wich, our own Regional Sandwich with Cilantro Lime Chicken Breast, Roasted Tomato,
Frosh House-made Salsa, Chipotle Aioli, served on Brioche Sandwich Roll

Loaded Grilled Cheese with Mozzarella, Parmesan and Cheddar Cheese,
All-natural Bacon, Fresh Tomateo, Artisan Bread

Applegate Prosciuttc and Brie Sandwich, Artisan Jam, Baby Arugula,
served an Artisan Scurdough or Multigrain Bread

Chicken Caesar Wrap with Shredded Romaine Lettuce, Grilled Chicken Breast,
Parmesan Cheese, Cajun Caesar dressing, wrapped in Spinach Tortilla

SIDES {Choice of Two)
Kettle Chips | Potato Salad | Coleslaw | Fresh-cut Fruit

DESSERTS (Choice of One)
Chocolate Brownies | Assorted Cookies | New York style Cheesecake | Lemon Sauares

Gluten free item available upon request

BEVERAGES

Aquafina bottled water and Assorted Pepsi Products

tdiniroum of 25 guests required. A charge of 375,00 is added if the minimum numbor of guests s not met.

Consumng raw or undfercoobd meails, poutiry. seafood. stolllish, 6r cgas may (ncrease your 15k of F00dBOIRE iifvss. MELU dfems iy Conlan or come info contact with wheat, eygs, peanus, tree nuts, and mi'




Kgnnedg

ROOFTOP

TWELVE NOON

LITTLE {TALY
41

STARTERS (Choice of One)

Tomato Basil Bisque | Ciassic Caesar Salad | Antipasto Platter

ENTREES {(Choice of Two)

Chicken Parmesan | Tilapia al Fresco | ltalian Sausage and Peppers | Meat Lasagna

STARCHES (Choice of One)

Wild Rice and Mushroom | Linguini Pomodocro | Vesuvio Roasted Potatoes

VEGETABLES (Choice of One)

Roasted Seasonal Vegetables | Lemon Butter California Medley

DESSERTS (Choice of One)

Tiramisu | Napolecn Ice Cream | Cannoli

BEVERAGES

Aquafina bottled water and assorted Pepsi soft drinks

CHICAGO
38

SOUP DU JOUR
Tomato Bisque | Chicken Tortilla Soup | Garden Vegetables Soup

MAIN ENTREES INCLUDE
All Beef Vienna Hot Deg, Half Slice Tomato, Pickle, Dice Onion, Yellow Mustard, Celery Szlt and Poppy Seed Bun
ltalian Beef, Bell Peppers and Onicns, French Breac
Corn on the Cob
Patato Chips

DESSERTS (Choice of One)
Lemon Squares | New York Style Cheesecake | Strawberry Shortcake

BEVERAGES

Aquafina bottled water and assorted Pepsi soft drinks

Minisnum of 25 guests required. A charge of $1/75.00 is added if the mirmum number of guests s not met,

Consurning 2 or underceoied meals, paultry, seafood, shelifish, or eqys may incieass your usk of foodborne Hiness, e IeMs May CORIAin O COMe iNlo tonact wlh wi pAL, eAYS. PEANULS, tree ALTs, and s




Kgnnedg

ROOFTOP

HORS D'OUEVRES

TURF

Prosciutto & Ricotta Rolls (gf}), 5
Chives and Ricotta Mix wrapped in Applegate Prosciutto

Mini Caesar, 4

Artisan Bread, Caesar Dressing, Bacon Bits, Romaine, Parmesan Cheese

Chicken Kebab {gf}, 4
Bonaless Chicken Breast, Coconut Milk, Onion, Pepper, Smoked Daddy Rub Dipping Satce

Open Slider, 4
BBQ Pulled Pork, Hawaiian Bread, Cheese

SURF

Cucumber Smoked Salmon Canape (gf), 5

Sriracha Cream Cheese Spread, Pickle Red Onion, Smoked Salman, Capers

Shrimp Cocktail Shooter (gf), 5
Bloody Mary mix, Pouched Shrimp, Lemon Wedge

Crab Avocado Phyllo Cup | 4

Phylla Cup, Crab Meat, Diced Avocado, Tomato, Cajun Aioli

GARDEN DELIGHT

Garden Pin Wheels (v), 4
Spinach Tortilla, Coconut infused Sticky Rice, Beets, Cherry Tomato

Lettuce Wraps (v-gf), 4

Hib Lettuce, Mushrooms, Peppers, Onion, Hummus

Cauliflower Mini Tacos (v), 4
Roasted Cauliflower, Pickle Red Onion, Shredded Cabhage, Buffale Hot Sauce

Consuming fow of undercoabed meals, poultry, 500700d, ShELTSE, OF BQYS may ncraase your tist of loodborne iiness, A'auu Jems may conlaim of come mito coniagt with wheal, eggs, peanyis, tee nLts, and mil.
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ROOFTOP

SUNSET

HEARTLAND BUFFET
50

STARTERS (Choice of One)
Harvest Salad | Antipasto Salad | Soup Du Jour

ENTREES (Choice of Two)
Beetf Pot Roast with Natural Au !us
Blackened Cod with Mango Salsa
Cven Baked Lemon Herb Chicken

Rosemary and Garlic Roast Pork Loin

STARCHES (Choice of Two)
Wild Rice and Mushrooms
Roasted Baby Red Potatoes

Herb Butter Linguini

Chef’s Special Mac and Cheegse

VEGETABLE DISHES (Choice of One)
Lemon Butter California Medley
Garden Succotash

Maple Glaze Roasted Brussels Sprout and Squash

DESSERTS (Choice of Two)
Assorted Mini Cheesecake
Chocolate Brownies
Lemon Squares

Assorted Fresh Baked Cookies

Consuining fax of uidercooied meas, poultrs seafood. shehiish, of egys mas increase poul nss of feodhorne ilfnrss. Bierw s on dp O AV S BONTE med 2dalael ailh ok oat, egay, preaniis




Kgnned

ROOFTOP

SUNSET

SOUTHERN STYLE BUFFET
48

STARTERS (Choice of One)

Potato 3alad | Country Coleslaw | Chicken Tortilla Soup

ENTREES (Choice of Two)
Bourbon Glaze Chicken
Blackened Cod with Mango Salsa
BBQ Pulled Pork

Crecle Chicken and Sausage

STARCHES (Choice of Two)
Cajun Rice
Chef's Special Mac and Cheese
Bourbon Glazed Yams

Jalapeno Sweet Corn Bread

VEGETABLE DISHES (Choice of One)
Green Bean Cassercle
Kale and Bean Stew

Lemon Butter California Medley

DESSERTS (Choice of Two)

Bread Pudding | Chocolate Brownies | Lemon Sguares | Seasonal Pies




Kgnnedg

ROOFTOP

SUNSET

TASTE OF ITALY
48

STARTERS (Choice of One)

Tomato Basil Bisque | Bruschetta | Classic Caesar Salad

ENTREES (Choice of Two)
Chicken Parmesan
Baked Salmon in Citrus Herb Seasoning
Beyond Meat™ Burger Patty with Roasted Red Pepper and Fresh Basil

Mozzarella Meatballs in Marinara Sauce

STARCHES (Choice of Twao)

Wild Rice and Mushroom | Linguini Pemodoro | Vesuvio Roasted Potatoes

VEGETABLES (Choice of One)
Roasted Seasonal Vegetables
Lemon Butter California Medley

Maple Roasted Brussel Sprouts and Sguash

DESSERTS (Choice of Two)

Tiramisu | Cannoli | Lemon Squares | Chocolate Brownies




