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

KI M P—I_ON® hotels & restaurants




WORKING
LUNCH BUFFETS

“Abs
Seasonal Sou
the Day Mixed Greens, Carrots, Rad
cumbers, Goat Cheese with Mediterranea
ssings (Select Thr
tato Salad Grilled Chicken Cobb Salad with
d Cheeses: Tomatoes, Lettuce
d Turkey and Salami Marinated Grilled Vegetables, R
er Jack Cheese Smoked Ha
Lettuce and Dill Pickles Roast Beef, Horseradish Sou
chup Condiments Applewood Smoked Ba
o Chips Smoked Turkey with Avoca
Artisan Rolls House made
Berries Rice Kris
hocolate Brownies Freshly Brewed C
itta Coffee, Decaffeinated Coffee, Ice

Hot Mighty Leaf Tea $39.00 p
rson
“Dior
Spinach Salad with Pears, C
Pear Vin
the Day Southwest

alnuts, Blue Cheese, Pear (Select
Wild Mushroom
aw and Peanut Dressing Braised Shrotrib with H
ory Smoked Bacon and Grilled Chicken with Mushro
etzel Roll Smoked Turk
pers and Onions, Baguette Buffalo Chicken with
ppers and Goat Cheese, Marinated Grilled Ve
Bun Fresh Seasonal
o Chips Homemade Coo
anilla Cupcakes Freshly Brewed C
itta Coffee, Decaffeinated Coffee, Ic
Hot Mighty Leaf Tea $40.00 p

d and beverage prices subject to 15% gratuity, 7% administrative fee and 11% sale



all & Winter Only)
Baby Greens

ts, Egg, Cheddar and Swiss
ucumbers and Croutons

Balsamic Vinaigrette
aigrette

Berries
it Dip

alted Butter
itta Coffee,

d Hot Flavored Teas
son

WORKING
LUNCH BUFFETS

od and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s

“Chicago

Seasonal So

Spinach Salad with Pears, C
Pear Vi

Mixed Greens, Carrots, Ra

Lemon-Rosemary Breast of
Beef Tenderloin in Burgundy
and Caram

Seasonal Vegetarian Past

Sour Cream Mashed Pota
Freshly Baked Roll

Chef’s Selecti
Freshly Brewed Coffee, Decaffei
$51 pe

“Museum of Co

Seasonal So

Mixed Greens, Roasted Be
Lemon Zest

Fresh Romaine Lettuce with

Grilled Loch Duart Sa
Breast of Chicken Sautée
Garlic and

Seasonal Vegetarian Past

Oven Roasted Rosemary Potat:
Freshly Baked Roll

Chef’s Selecti

Freshly Brewed Coffee, Decaffei
$48 pe



ith Hot Gardinere
oin Sandwiches
y seed Buns, Condiments

ns and Tomatoes
hredded Cheese, Pickled Jala-
eam, Guacamole

ted Coffee and Flavored Tea
rson

INTERNATIONAL
LUNCH BUFFETS

d and beverage prices subject to 15% gratuity, 7% administrative fee and 11%

“The Art
Chicken N
Grilled Vegetable Salad

Sliced Red Onion, Ripe Tom
Assorted Chee!

Mini Apple Pies with
Freshly Brewed Coffee, Decaffe
$41.00

Plum Tomatoes, Shaved Basil
Olive Qil

Hearts of Romaine with Herbe
Shaved Par

Vegetable Lasagn

Chicken Pica

Italian and F

Italian Butter Co

Freshly Brewed Coffee, Decaffe
$43.00



“ART (LUNCH) IN MOTION”

(Select Two)
Sandwich Selections:

The ltalian Sandwich
tto, Genoa Salami, Ham, Mozzarella Cheese, Roasted Peppers, Tomato,
Oregano Vinaigrette on Sub Roll

Chicken BLT
en, Apple Smoked Bacon, Leaf Lettuce, Vine Ripe Tomatoes, Mayonnais

Mediterranean Vegetable
d Vegetables, Tomatoes, Roasted Peppers, Portobello Mushroom, Goat
Olive Tapenade on Baguette

The Cobb
Turkey Breast, Avocado, Apple Smoked Bacon, Blue Cheese, Vine Ripe
Leaf Lettuce on Whole Grain Roll

The Roast Beef
r Cheese, Vine Ripe Tomatoes, Leaf Lettuce, Mayonnaise, Whole Grain

sesksk

Served With:
Apple
Potato Chips
New Potato Salad
Chocolate Chip Cookie
Bottled Water or Soft Drink

$32 per person
$35 per person Boxed To Go

and beverage prices subject to 15% gratuity, 7% administrative fee and 119




PLATED LUNCHEON

All Luncheons are accompanied by selection of Soup OR Salad
Freshly Baked Breads and Salted Butter, House Made Desserts
Freshly Brewed Coffee, Decaffeinated Coffee and Mighty Leaf Teas

SOuP

Seasonal Vegetable Soup
sk

Roasted Tomato-Basil
sk

Traditional Chicken Noodle
sefese

Cream of Wild Mushroom

SALAD

xed Greens, Roasted Beets, Pistachios, Goat Cheese, Lemon Zest Vinaigr
skskek

pinach Salad with Pears, Candied Walnuts, Blue Cheese, Pear Vinaigre
Hokok

Mixed Greens, Carrots, Radishes, Tangerine Vinaigrette

DESSERT

Lemon Cheesecake with Fresh Berry Compote
wxk

Seasonal House Made Sorbet
skesksk

Fresh Fruit Tart with Lemon Curd
skesksk

Classic Carrot Cake with Cream Cheese Frosting
ok

Seasonal Berries with Chantilly Cream
sk

Chocolate Truffle Cake, Salted Caramel Sauce

food and beverage prices subject to 15% gratuity, 7% administrative fee and



LUNCHEON ENTREE
SELECTIONS

POULTRY
d Chicken Breast with Sour Cream Mashed Potatoes, Wild Mushrooms, Po
$46 per person

n Roasted Chicken Breast, Bacon-Scallion Mashed Potatoes, Roasted Chic
$46 per person

cken Roulade, Chicken Vegetable Mousseline, Sautéed Greens, Red Wine
$46 per person

BEEF & PORK
t of Beef, Portobello Mushrooms, White Truffle Potato Gratin, Red Wine
$50 per person

ted Beef Tenderloin Medallions, Baby Carrots, Herb Roasted New Potato
$50 per person

sted Pork Loin, French Green Beans, Sour Cream Mashed Potatoes, Appl
$50 per person

FISH & SEAFOOD
Pan Seared Tilapia, Wild Mushroom Pearl Couscous, Lemon Butter Sauc
$48 per person

kekk

rilled Loch Duart Salmon, Herb Roasted Fingerling Potatoes, Sautéed Spi

$48 per person
sk

Grilled Scallops, Sesame Rice Pilaf, Hoison Glaze
$48 per person

VEGETARIAN & VEGAN OPTIONS AVAILABLE
2 COURSE SERVICE & PRICING AVAILABLE

and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s



ENTREE SALADS

CHICKEN COBB
Avocado, Bacon, Blue Cheese-Peppercorn Dressing

MEDITERRANEAN
Tomatoes, Cucumbers, Kalamata Olives and Feta topped with Grille

ASIAN AHI TUNA
Asian Slaw, Sesame Peanut Noodles & Soy Vinaigrette

BBQ RUBBED STEAK SALAD
Crispy Onions, Smoked Tomato Vinaigrette

$36 Two Course
$41 Three Course

d beverage prices subject to 15% gratuity, 7% administrative fee and 11%




ookies
ies, Oatmeal Raisin

rail Mix:
s, Roasted Sunflower Seeds,
ed Mixed Nuts
rry-Tinis
Flavored Teas

rted Country Olives
resh Raw Vegetables
Flavored Teas

Velvet, Carrot
pcakes
Flavored Teas
rson

SPECIALTY BREAKS

Fresh Corn Tortilla Chips with Sa

House Made Soft Pretzels with

d and beverage prices subject to 15% gratuity, 7% administrative fee and 11% s

“Re!

Fresh Vegetable Cr
Freshly Po

House made Le
Freshly Brewed Co
$15p

Fresh or Froz
Fresh Seasonal
Toasted Walnu

Assorted Home

Cinnamon Toast Crunch,
Assorted

Peanut Butter/Oatmeal &
Freshly Brewed Co

$15p

“Snac
Hot Buttered Po

House made Barbecued
Dark Chocolate Fudge



