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Entrees

Beef
Herb Roasted Filet Migon 
Baby Vegetable, Potato Gratin,  
Roasted Garlic Reduction

Pan Roasted Strip Loin 
Spanish Potatoes, Wild Mushrooms, 
Cabrales, Piquillo Pepper Sauce

Pan Seared Tenderloin 
Artichokes, Fava Bean, Bulghur,  
Green Garlic Sauce

Carved Flat Iron Steak 
German Potato Salad, Braised Red 
Cabbage, Herb Oil

New York Strip au Poivre 
Creamed Morels, English Pea, Potato Hash

Eye of Ribeye 
Crushed Fingerlings and Arugula, Wild 
Mushrooms, Balsamic-Ginger Reduction

Sliced Petite Tender 
Mascarpone-Chive Polenta, Wax Beans,  
Veal Reduction

Grilled New York Strip 
Asparagus, Chevre Pomme Puree, Maitre 
d’Butter

Roasted Filet Migon 
Roasted Seasonal Vegetable, Wild Rice, 
Huckleberry-Veal Reduction 

Grilled Skirt Steak    
Guacamole, Grilled Tomato, Chili Pasilla, 
Refried Beans, Smoked Tomato Vinaigrette 

Pork, Lamb, Veal, Game
Roasted Lamb Loin 
Pistachio Cous Cous, Baby Fennel,  
Red Currant Sauce

Organic Bone-in Pork Chop 
Braised White Beans, Bacon, Swiss Chard, 
Huckleberry Compote

Stuffed Free Range Squab 
Quinoa, Pomegranate, Fresh Herbs, Meyer 
Lemon 

Rabbit 
Roasted Loin and Braised Leg, Pomme 
Puree, Mirepoix, Bacon

Pan Roasted Venison Chops 
Caramelized Baby Root Vegetables, Pomme 
Puree, Huckleberry Reduction

Vegetarian 

Seared Tofu                                        
Wild Mushroom Ragout, Asparagus Crème 
Fraîche, Baby Arugula 

Warm Artichoke Salad and Corn 
Velouté  Poached New Potatoes, Jalapeno 
& Squash Blossom Tempura, Corn Velouté 

Jai Girard
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Cheese Options
We can design custom cheese courses to 
complement your menu, which can follow 
your entree course or be served as a dessert 
option.

Intermezzo
The perfect palate cleanser for a  
multi-course meal.

Lemon Granita with Blueberry 
Compote 

Lime Sorbet with Mango-Mint Salad

Mango Sorbet with Maserated 
Raspberries

Champagne Granita with Orange 
Confit

Jai Girard
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Stations

Classic Chicago
“Argyle Street”
Deconstructed Pho Salad 
Flank Steak, Rice Noodle, Thai Basil, 
Cilantro, Sriracha-Lime Vinaigrette

“Devon Street” 
Baby “Vindaloo” Lamb Chops 
Vindaloo Sauce, Spice Salt

“Greek Town”
Char Grilled Skirt Steak 
Feta-Calamari Salsa, Greek Potatoes

Greek Panzanella Salad 
Toasted Bread, Feta, Cucumber, Red Wine 
Vinegar

“Little Village”
Duck Enfrijoladas 
Chorizo, Crema, Queso Fresco, Cilantro

“Gold Coast”
Shrimp De Jonghe 
Sherry, Bacon, Bread Crumbs

“Humboldt Park”
Jibarito 
Fried Chicken, Green Plantains, Garlic Aioli

Tapas
Pulpo con Anchoas y Perejil 
Baby Squid with Anchovies and Parsley

Baccalao con Patatas y Pimientos 
Salt Cod with Potatoes and Piquillo Peppers

Mejillones en Vinagreta de Citricos 
Mussels in Citrus Vinaigrette

Pan de Tomate con Jamon de 
Serrano 
Tomato Bread with Serrano Ham

Chorizo con Manchego y Higos 
Spanish Sausage with Manchego and Figs

Asian
Grilled Octopus Salad 
Long Bean, Shizo Vinaigrette

Shrimp Dashi  
Baby Bok Choy, Tofu

Miso Marinated Pork Loin 
Wilted Pursalane, Stewed Figs, Ponzu 
sauce

Wild Mushroom Miso Soup  
 
*Also available are Greek, Italian, Indian,  
Cajun, Mexican, Churrascaria, and any 
other custom ideas*

Jai Girard
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Pistachio Baklava Bites

Ginger Tapioca and Mango Parfait

Orange Scented Flan 
Cinnamon Tortilla Crisps

Petite Cupcakes 
Lemon with Honey-Lavender Buttercream, 
Banana with Maple Pecan Cream Cheese, 
Chocolate Chip with Cappuccino Buttercream

Pistachio Panna Cotta 
Honey Wafer and Pumpernickel

Apple Tart Tatin 
Caramel, Spiced Crème Fraiche, and Pecan

Turtle 
Pecan, Honey and Chocolate

Fig Baby Cakes

Petite Fruit Tartlets

Flourless Chocolate Cake Bites

Individual Crème Brulees 
Vanilla Bean, Blueberry Ginger, Lemongrass, 
Strawberry, Chocolate, Mocha

Macaroons 
White or Bittersweet Chocolate Coconut

Cheesecake Lollipops

Petite Fruit Lattice Pies

Chocolate Dipped Fruits 
Strawberries, Apricots and Grapes

Seasonal Fresh Fruit Skewers or Sliced 
Fruit Display

Petite Cookies  
Chocolate Chip, Peanut Butter, Oatmeal, 
Chocolate Dipped Shortbread, Thumbprint, 
Walnut Crescents

Vertical Tart 
Chocolate Hazelnut Mousse

Assorted Bar Cookies 
Lemon and Coconut

Upside Down Lemon Meringue Pie

Nutella & Banana Turnover

Petit Strawberry-Rhubarb Crisp

Mango Crème Brulee 
Rum Roasted Pineapple

Watermelon Soup 
Fresh Fruit Skewer

Parfait Station                                
Chocolate Pudding, Vanilla Pudding, Lemon 
yogurt, Butter Cake, Chocolate Buttermilk 
Cake, Vanilla Meringue, Seasonal Fresh Fruit, 
Granola, Assorted Nuts, Chocolate Chips, 
Oreo, Coconut

Sweets Table

Jai Girard
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Mini Cheeseburgers 
Angus Beef, Brioche, Cheddar, Mustard, 
Mayo, Red Onion, Butter Lettuce, Tomato

Mini “Gyros” 
Braised Lamb, Red Onion, Tzatziki Sauce

Mini Turkey Burgers 
Soy Aioli, Crunchy Vegetables, Potato Roll

Mini Torta Cubana 
Ham, Refried Beans, Avocado, Crema

Mini Chicago Hotdog 
Vienna Beef, Mustard, Pickle, Relish, 
Tomato, Onion, Sport Pepper, Celery Salt

Bahn Mi Sandwiches 
Braised Pork, Pickled Carrot-Daikon Salad, 
Cilantro

Mini Memphis BBQ Sandwich 
Pulled Pork, Cole Slaw, Pickle, Potato Roll

Late Night Bites

Jai Girard
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Yogurt Smoothies 
Fresh Berries, Banana and Honey

Ricotta Tart 
Basil, Olives and Tomatoes

Sweet 100 
Tomatoes, Nicoise Olives and Truffle Oil

Apple Galette 
Crème Anglaise and Caramel

Egg Sandwich 
Pain au Levain, Egg Over Easy, Truffle, 
Applewood Smoked Bacon, Red Onion, 
Tallegio

Honeydew Melon Soup  
Fried Prosciutto

Seasonal Fresh Fruit

Assorted Muffins and Breakfast 
Breads 
Whipped Butter and Fruit Preserves

Brunch

Jai Girard
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Estimated Pricing Summary

This is a rough estimate to help you as you begin budgeting for your big day. Please 
remember, we will work with your designated budget. We can make recommendations on 
how to best maximize your budget dollars. 

Per Person Cost for Seated Dinner Reception
Passed Hors d’oeuvres		  $7-12 
Seated Dinner			   $25-50 
Bar (based on 4 hours)		  $18-35 
Dinner Wine			   $8-20 
Service Staff (estimated)		  $30 minimum 
Equipment (estimated)		  $28 minimum 
Linen (estimated)		  $4 
Delivery				   $1

Total Before Tax:			  $121-180/guest

Per-Person Cost for Buffet or Action Station Reception
Passed Hors d’oeuvres		  $7-12 
Buffet/Stations			   $22-55 
Bar (based on 4 hours)		  $18-35 
Dinner Wine			   $8-20 
Service Staff (estimated)		  $28 
Equipment (estimated)		  $30 
Linen (estimated)		  $5 
Delivery				   $1	

Total Before Tax:			  $119-186/guest		
 

For your planning purposes, please calculate 11.25% Chicago city tax on the entire package  
and a nominal Chicago soda tax of $1-3 total.

Gratuities are optional and left to your discretion. If you’d like to plan for it, typical  
guidelines are 10-15% gratuity on the food and beverage total. 

Please call us at 312-421-6666 to set up an appointment. 
We look forward to helping you create your perfect day!
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