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Set Your Life in Motion . . . 



Congratulations 
on your 

Engagement! 
Picture yourself in wedded bliss, 
surrounded by a rare level of 
style and artful sophistication 
that is only found in our sleek 
urban sanctuary.  

Hotel Palomar celebrates Art in 
Motion.  Let us be the blank 
canvas on which you paint the 
wedding of your dreams! 

Spectacular views of Chicago 
through floor to ceiling 
windows create the perfect 
backdrop for your guests and 
compliment the beauty of your 
style through a truly 
personalized wedding catered 
specifically to you. 

Contact our Wedding Specialist, 
Kerry Craig at 312.985.0769 

 
 

 



Set Your Vision in Motion With: 

�  Selection of Six Hot and Cold Hors D’oeuvres 
�  Four Hour Deluxe Open Bar 
�  Your “Personalized” Martini 

for the Cocktail Hour 
�  Three Course Plated Dinner 

including a Customized Wedding Cake 
�  Champagne Toast 

�  Unlimited Wine Service during Dinner 
�  Complimentary Bridal Suite 

�  Two Complimentary Suite Upgrades 
�  Special overnight Room Rates 

for your Guests 
 



HORS D’ OEUVRE SELECTION 

Select 6 (Combination of Chilled and Hot) 

Chilled 

Ahi Tuna Tartar, Wonton Crisp, Wasabi Vinaigrette 

 

Potato Crisp, Smoked Salmon, Dill Crème Fraiche 

 

Endive, Goat Cheese, Fig Jam, Pistachios 

 

Deviled Egg, White Truffle, Lump Crab 

 

Melon wrapped Prosciutto Skewer, Balsamic Glaze 

 

Hot 

Maryland Crab Cakes with Roasted Garlic Aioli 

 

Maple Grilled Shrimp with Bacon 

 

Asian Pork and Vegetable Potsticker  

with Soy Dipping Sauce 

 

Mini Vermont Grilled Cheese and Tomato Soup 

 

Hoisin Grilled Beef Yakitori 

 

Chicken-Caramelized Onion-Brie, Broiche Toast 

 

Duck Confit Spring Rolls with Asian BBQ Sauce 



SOUP OR SALAD 

 
Soup 

 
Wild Mushroom-Vegetable Soup 

 

Roasted Butternut Squash-Apple Soup 

 

Roasted Tomato Bisque 

 

Salad 

 
Mixed Baby Greens, Radishes, Carrots,  

Tangerine-Basil Vinaigrette  

 

Spinach Salad, Pears, Candied Walnut, Blue Cheese,  

Pear Vinaigrette 

 

Hearts of Romaine, Shaved Parmesan Cheese, Croutons, 

Parmesan-Lemon Vinaigrette 

 

Spring Salad Mix, Roasted Beets, Goat Cheese, Pistachios, 

Honey Vinaigrette 

 

 

Additional 4th Course (Soup or Salad) ~ $6.00 per person 

 

 

 



ENTREES 
 

Chicken 

 
Pan Seared Amish Chicken Breast, Sour Cream Mashed Potatoes,  

Wild Mushrooms, Port Wine Sauce 

$125.00 per person 

 

Oven Roasted Chicken Breast, Bacon-Scallion Mashed Potatoes,  
Roasted Chicken Jus                                                                                         

$125.00 per person 

 

Chicken Roulade, Vegetable Mousseline,  
Sauteed Greens, Red Wine Sauce 

$125.00 per person 

 

Beef/Pork 

 
8oz. Filet of Beef Tenderloin with Portobello Mushrooms,  

White Truffle Potato Gratin, Red Wine Sauce  

$135.00 per person 

 

Roast Prime Rib of Beef, Natural Au Jus and Horseradish Cream,  
Yukon Gold Mashed Potatoes 

$135.00 per person 

 

Peppercorn Crusted Beef Tenderloin Medallions, Baby Carrots,  
Herb Roasted New Potatoes, Port Wine Sauce 

$135.00 per person 

 

Rosemary Roasted Pork Loin, French Green Beans, 
Sour Cream Mashed Potatoes, Apple Cider Reduction 

$135.00 per person 

 

 



Fish 
 

Grilled Loch Duart Salmon, Herb Roasted Fingerling Potatoes,  
Sautéed Spinach 

$130.00 per person 

 

Pan Seared Pacific Halibut, Wild Mushroom Pearl Couscous,  
Lemon Butter Sauce  

$130.00 per person 

 

Orange-Rosemary Tilapia, Parmesan Risotto,  
Caper-Pinenut-Golden Raisin Relish  

$130.00 per person 

 

Combination Plates 
 

Medallions of Beef, Herb Roasted Chicken,  
White Wine Sauce, Roasted Garlic Mashed Potatoes 

$135.00 per person 

 

Petite Filet Mignon, Garlic Shrimp, Burgundy Wine Reduction,  
Red Skin Mashed Potatoes 

$139.00 per person 

 

Petite Filet Mignon, Pacific Halibut, Port Wine Reduction,  
Porcini Mushroom Risotto 

$139.00 per person 

 

Petite Filet Mignon, Butter Poached Lobster,  
Truffled Fingerling Potatoes 

$150.00 per person 

 

Prices do not include 11% sales tax and 22% service charge 

Our Catering Staff will be pleased to customize menus to suit your specific tastes 
and needs. 

 



DISPLAY ENHANCEMENTS 

 

Garden Vegetable Crudités 

Seasonal Fresh Raw Vegetables 

Buttermilk Yogurt Herb Dip 

$7 per person 

 

International and Domestic Cheese Display 
An Array of International and Boutique Domestic Cheese 

Assorted Breads and Crackers 

$9 per person 

 

Seasonal Fruit Tray 
Seasonal Fresh Fruits and Berries 

$8 per person 

 

Charcuterie Display 
Assorted Cured Country Meats and House Made Paté 

Grilled Vegetables, Assorted Olives, Cornichons 

Served with Baguette and Dijon Mustard 

$10 per person 

 

Shrimp Cocktail  
Jumbo Shrimp Served with Lemon Wedges  

and House Made Cocktail Sauce  

$4.00 per Piece 

 

Prices do not include 11% sales tax and 22% service charge 

Our Catering Staff will be pleased to customize menus to suit your  
specific tastes and needs. 

 

 



Taste of Italy 

Prepared to Order: 

Cheese Tortellini or Penne 

Pesto, Marinara and Vodka Sauce 

Sauteed with your selection of Wild 
Mushrooms, Fresh Garlic, Onions, 

Red and Green Peppers, Shrimp and 
Grilled Chicken 

Freshly Grated Parmesan 

Italian Garlic Bread 

 

Taste of the Sea 

*4 pieces per person* 

Chilled Jumbo Shrimp 

Steamed Chilled Mussels, Crab 
Claws, French Baguettes 

Cocktail Sauce 

Lemon Wedges & Horseradish 

 

Garden Greens 

Caesar Salad with Brioche Croutons 

Mixed Baby Greens, Grape 
Tomatoes, Cucumber, Blue Cheese, 

Candied Walnuts and  

Tangerine Vinaigrette 

 

 

 

 

Mashed Potato Bar 

Build Your Own 

Cheddar & Bleu Cheese 

Salted Butter & Sourcream 

Smoked Applewood Bacon, Chives, 
Creamy Horseradish, Herbal Oils 

 

Gourmet Sliders 

Root Beer Glazed Bison Short Rib  

Buffalo Mozzarella, Tomato and Basil 

Honey Glazed Ham on Sourdough 

Roasted Turkey on Petit Croissant 

 

Carving Board 

Select one: 

Natural Turkey Breast 

With Giblet Gravy and Cranberry 
Relish & Petite Croissants 

Whole Roasted Beef Tenderloin 

With Bordelaise Sauce and 
Horseradish Cream 

Prime Rib of Beef 

With Horseradish Cream and Natural 
Au Jus 

 

COCKTAIL RECEPTION 

Chef Attendants - $100 Additional Per Chef 

Choice of 3 Stations $129 per person 

Choice of 4 Stations $138 per person 

Choice of 5 Stations $147 per person 

Includes 4 Hour Deluxe Bar, 6 Butler Passed Hors D’oeuvres, Champagne Toast, 
Wedding Cake 

Prices do not include 11% sales tax and 22% service charge 

 



Enhance your Cake Service with a Chocolate Covered 
Strawberry, Truffle, Mixed Berries, or Decorated Plate

Assortment of Tarts and Pastries, Chocolate Dipped Strawberries

Chocolate Dipped Strawberries, Assorted Tarts and Pastries, 
Truffles, Gourmet Cookies, Assorted Miniature Cheesecakes, 

House made Chocolate Chip, Peanut Butter, 

Prices do not include 11% sales tax and 2

Our Catering Staff will be pleased 

SWEET TOUCHES 

Wedding Cake Enhancement 
Enhance your Cake Service with a Chocolate Covered 
Strawberry, Truffle, Mixed Berries, or Decorated Plate

$4.00 per Person 

 

Dessert Platter for each table 
Assortment of Tarts and Pastries, Chocolate Dipped Strawberries

$8.50 per Person 

 

Sweet Table 
Chocolate Dipped Strawberries, Assorted Tarts and Pastries, 
Truffles, Gourmet Cookies, Assorted Miniature Cheesecakes, 

Chocolate covered pretzels 

$14.50 per Person 

 

Assorted Classic Cookies 
House made Chocolate Chip, Peanut Butter, 

Oatmeal Raisin, Sugar Cookies 

$5.50 per Person 

 

Prices do not include 11% sales tax and 22% service charge

Our Catering Staff will be pleased to customize menus to suit 
your specific tastes and needs 

 

Enhance your Cake Service with a Chocolate Covered 
Strawberry, Truffle, Mixed Berries, or Decorated Plate 

Assortment of Tarts and Pastries, Chocolate Dipped Strawberries 

Chocolate Dipped Strawberries, Assorted Tarts and Pastries, 
Truffles, Gourmet Cookies, Assorted Miniature Cheesecakes, 

House made Chocolate Chip, Peanut Butter,  

% service charge 

to customize menus to suit  



And, to Top it Off… 

Late Night Snacks 
 

Miniature Grilled Cheese Sandwiches 

$4.00 per person 

 

Hamburger & Cheeseburger Sliders 

$6.00 per person 

 

Mac & Cheese 

Served in Espresso Cups 

$5.00 per person 

 

Gourmet Flatbreads 

Smoked Chicken, Apple, Brie 

Oven Roasted Mushrooms, Goat Cheese, Rosemary 

Paulina Market Pepperoni, Fresh Mozzarella 

$7.00 per person 

 

Cookies and Milk 

Warm Chocolate Chip Cookies,  

Glasses Iced Cold Milk 

$4.00 per person 

 

Warm House Made Apple Cider Donuts 

Apple Butter, Dark Chocolate Ganache 

$5.00 per person 



PERSONALIZED MARTINIS 
Select One 

Dali Daiquiri: El Dorado 5 year, Falernum, 
Housemade Lime Cordial 

Senora Cozobi: Olmeca Altos Blanco, Fresh 
Lime Juice, Raspberry Liqueur, Angostura Bitters 

Apricot Sling: Skyy Vodka, Apricot Liqueur, 
Fresh Lemon Juice, Simple Syrup 

Cocoa Daisy: Skyy Vodka, Dark Chocolate 
Liqueur, Combier Orange Liqueur, Orange Bitters 

Maple Frost: Old Heaven Hill Bottled in Bond, 
Fresh Lemon Juice, Maple Syrup 

Personalize it with your own signature name 

 

�  Skyy Vodka 

�  Brokers Gin 

�  Cutty Sark Scotch 

�  Heaven Hill Deluxe Bourbon 

�  El Dorado Light Rum 

�  Canadian Club 

�  Olmeca Altos Tequila 

�  Presidente Brandy 

 

�  Domestic and Imported Beer: 
Amstel, Heineken, Sam Adams, 
Miller Lite and Miller Genuine Draft 

�  Assorted Soft Drinks, Mineral 
Waters, & Juices 

�  Champagne Served During Toast 

�  Palomar House Wines 

�  Cabernet Sauvignon and Chardonnay 
Served Throughout Dinner 

 

 

Additional time after the 4 hours included in 
package at  

$12.00 per person per hour 

DELUXE BAR 

 



�  Ketel One Vodka  

�  Chivas 12 Year 

�  Beefeater Gin  

�  Crown Royal 

�  Sailor Jerry Rum 

�  Cuervo Tradicional 
Tequila 

�  Jack Daniels Whiskey 

�  Pierre Ferrand Petite     
Brandy 

�  Palomar House Wines 
Chardonnay and Pinot Grigio 
also Cabernet and Pinot Noir 

�  Imported and Domestic 
Beer Amstel, Heineken, Sam 
Adams, Miller Lite and Miller 
Genuine Draft 

�  Assorted Soft Drinks 

�  Mineral Waters 

 

 

Your Bar may be upgraded to an Premium 
Selection of: 

Additional $15.00 per person 

 



Enjoy a Few More Flourishes 
�  Gold Charger Plates 
�  Votive Candles 
�  Table Numbers in Frames 
�  Ivory Tablecloths and Napkins 
�  Dance Floor 
�  Wireless Microphone 
�  Complimentary Tasting and Menu 

Consultation 
�  Complimentary Bartenders & Servers 

�  Private Space for Photographers 

A SPECIAL GIFT FOR YOU ADDS THE PERFECT 

 FINISHING TOUCH! 

 

Select one of the following: 

�  Complimentary upgrade to premium bar selections  
�  Complimentary Late Night Snacks toward the end of your reception 
�  Light Bridal Lunch while preparing for the big night 
�  Hospitality Suite catered snacks for the day   

 
 

(Food and Beverage minimums apply)  
 
 
 



BREAKFAST 
 

“Thank You Note” 
Chilled Fruit Juices 

Seasonal Fruits and Berries 

Greek Yogurt and Granola Parfaits 

Freshly Baked Pastries and Bagels 

Sweet Butter, Fruit Preserves and Cream Cheese 

Freshly Brewed Coffee, Decaffeinated Coffee and Flavored Tea 

$24 per person 

 

“Sweet Honeymoon” 
Chilled Fruit Juices 

Fresh Seasonal Fruits and Berries 

Farm Fresh Scrambled Eggs 

 Belgium Waffles with Caramelized Bananas and Berry Compote 

Applewood Smoked Bacon 

Breakfast Potatoes 

Fresh Baked Pastries and Bagels 

Sweet Butter, Fruit Preserves and Cream Cheese 

Freshly Brewed Coffee, Decaffinated Coffee and Flavored Tea  

$30 per person 

 

“The Red Eye” 
Chilled Fruit Juices 

Sliced Seasonal Fresh Fruits and Berries 

Pigs in a Blanket 

Buttermilk Pancakes with Fresh Maple Syrup 

Breakfast Enchiladas 

Warm Homemade Cake Donuts 

Freshly Brewed Coffee, Decaffeinated Coffee and Flavored Tea 

$32 per person 

 

 

 

 


