
505 North State Street Chicago, Illinois 60654   
ph: (312) 755-9703  fax: (312) 955-0526 

 

Catering 
Menus 



PLATED BREAKFAST 
BREAKFAST 

 CONTINENTAL BREAKFAST 

 
“Breakfast Painting” 
Chilled Fresh Fruit Juices 

Sliced Seasonal Fresh Fruits and Berries 
Fresh Greek Yogurt Berry-Tinis 
Freshly Baked Pastries & Bagels 
Sweet Butter, Fruit Preserves and  

Cream Cheese 
Freshly Brewed Café Vitta Coffee,  

Decaffeinated Coffee & Mighty Leaf Tea 
$28.00 per person 

 
 

“Still Life” 
Chilled Fruit Juices 

Sliced Seasonal Fresh Fruits & Berries 
Freshly Baked Pastries & Bagels 
Sweet Butter, Fruit Preserves &  

Cream Cheese 
Freshly Brewed Café Vitta Coffee,  

Decaffeinated Coffee & Mighty Leaf Tea 
$26.00 per person 

 
 

“European Inspiration” 
Chilled Fruit Juices 

Sliced Seasonal Fresh Fruits and Berries 
European Pastries & Croissants 

Sliced Dark Breads 
Hard Boiled Eggs 

Assorted Artisan Meats and Cheeses 
$38 per person 

 

 
 

“Additional Influences” 
 

Farm Fresh Scrambled Eggs $5 per person 
 

Hickory Smoked Bacon $5 per person 
 

Country Sausage $5 per person 
 

Honey Ham $5 per person 
 

Breakfast Potatoes $3 per person 
 

Greek Yogurt & Berry Parfait $7 per person 
 

Oatmeal, Brown Sugar, Apples & Raisins  
$4 per person 

 
House Made Granola $4.50 per person 

 
Assorted Pastries and Bagels $38 per dozen 

 

Accompanied by a glass of Chilled Juice,  
Family Style Fresh Baked Muffins, Pastries  

 Seasonal Fruits & Berries & Breakfast Potatoes 
Freshly Brewed Café Vitta Coffee, Decaffeinated  

Coffee & Flavored Tea 

 
“Main Attractions” 

Brioche French Toast with Mixed Berry Compote, 
Burton Farms Maple Syrup, Hickory Smoked  

Bacon, Sausage or Smoked Ham 
$28 
 

Farm Fresh Scrambled Eggs 
Hickory Smoked Bacon, Sausage or Smoked Ham  

$27 
 

Egg White Frittata, Spinach, Tomato  
& Goat Cheese  

$28 
 

Traditional Eggs Benedict 
With Canadian Bacon, Poached Eggs  

& Hollandaise Sauce  
$32 
 

Smoked Salmon with Sliced Tomatoes, Onions,  
Capers, Cucumber, Cream Cheese  

& Toasted Bagel 
$30 
 

Petit New York Strip Steak, Béarnaise Sauce,  
Scrambled Eggs  

$35 
 
 

All 2010 food and beverage prices subject to 15% gratuity, 7% administrative fee and 11% sales tax  



ENHANCEMENTS 

   BREAKFAST CONTINUED... 
 

BREAKFAST BUFFET 
“Harmony” 

Chilled Fruit Juices 
Fresh Seasonal Fruits and Berries 

Farm Fresh Scrambled Eggs 
Brioche French Toast with Warm Maple Syrup 

Applewood Smoked Bacon and Sausage 
Breakfast Potatoes 

Freshly Baked Pastries and Bagels 
Sweet Butter, Fruit Preserves & 

Cream Cheese 
Freshly Brewed Café Vitta, Decaffeinated Coffee &  Teas 

$36 per Person 
 

“Rhythm” 
Chilled Fruit Juices 

Fresh Seasonal Fruits & Berries 
Scrambled Eggs, Smoked Bacon & Sausage 

Breakfast Potatoes 
Freshly Baked Pastries & Bagels 

Sweet Butter, Fruit Preserves & Cream Cheese 
Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee &  Teas 

$33 per person 
 

“Balance” 
Chilled Fruit Juices 

Fresh Seasonal Fruits & Berries 
Scrambled Egg Whites with Spinach & Tomato 

Turkey Sausage 
Oatmeal with Brown Sugar, Apples & Raisins 

Greek Yogurts and Berry Parfaits 
Raisin Bran Muffins 

Freshly Brewed Café Vitta Coffee, Decaffeinated Coffee &  Teas 
$34 per person 

Smoked Salmon 
Served with Onions, Sliced Tomatoes, Capers, Cucumbers,  

Sprouts, Assorted Bagels and Cream Cheese 
$12 per person 

 
Omelet Station 

Create your Own Omelet 
Diced Smoked Ham, Cheddar & Swiss Cheese, Chives,  
Wild Mushrooms, Bacon, Sausage, Bell Peppers, Onions,  

Smoked Salmon 
$14 per person 

 
Belgian Waffle Station 
Caramelized Bananas 

Berry Compote 
Whipped Cream 

Warm Maple Syrup & Sweet Creamy Butter 
$12 per person 

 
Breakfast Burrito 

Served with Farm Fresh Scrambled Eggs, Bell Peppers, Onion, 
Chorizo, Monterey Jack Cheese and Roasted Tomato Salsa 

$9 per person 
 

Breakfast Sandwiches 
Ham, Egg & Cheese Served on a Croissant 
Sausage, Egg & Cheese Served on a Bagel 

$9 per person 
 

$100 Chef’s Fee will be applied for each Chef 

All food and beverage prices subject to 15% gratuity, 7% administrative fee and 11% sales tax  



 

 

MORNING BREAKS    

 

  
 
 

Coffee & Refreshments 
 

Café Vitta Coffee $75 per gallon 
 

Freshly Brewed Iced Tea $65 per Gallon 
 

Rich Hot Chocolate with Marshmallows $65 per Gallon 
 

Spiced Hot Apple Cider $65 per Gallon 
 

Lemonade $4.50 per person 
 

Bottled Sodas $4 each 
 

Bottled Juices $5 each 
 

Freshly Squeezed Juices $4.75 per person  
(Orange, Grapefruit and Apple) 

 
Cranberry and Tomato Juice $4.75 per person 

 
Sparkling Mineral Water and Bottled Water $4.50 each 

 
Smoothie Sippers $3 per person 

 

“Trail Map” 
Make Your Own Trail Mix 

Dried Cranberries, Dried Blueberries, Roasted Sunflower Seeds, 
Shaved Coconut, Chocolate Chips, Roasted Mixed Nuts 

 Greek Yogurt 
Freshly Brewed Coffee & Flavored Teas 

$15 per person 
 
 

“Yogurt Berry-Tinis” 
Greek Yogurt, House Made Granola and Fresh Berries  

Freshly Brewed Coffee & Flavored Teas 
$9 per person 

 
 

“Breakfast Banana Split Bar” 
Fresh or Frozen Vanilla Yogurt 

Fresh Seasonal Berries & Bananas 
Toasted Walnut, Chocolate Chips 

Granola 
Dried Cherries 

Freshly Brewed Coffee & Flavored Teas 
$15 per person 

 
 

“Impressionist Break” 
Assorted Homemade Cereal Bars  

Cinnamon Toast Crunch, Cocopuffs & Fruity Pebbles 
Assorted Whole Fruit 

Peanut Butter/Oatmeal & Strawberry/Banana Smoothies 
Freshly Brewed Coffee & Flavored Teas 

$15 per person 
 

All food and beverage prices subject to 15% gratuity, 7% administrative fee and 11% sales tax 


