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DAY MEETING PACKAGES 
(Minimum 25 People) 

 
THE FRESH START 

Assorted Freshly Baked Breakfast Pastries with Sweet Butter and Preserves 
Fresh Seasonal Sliced Fruit and Berries 

Freshly Squeezed Orange and Grapefruit Juices 
Coffee, Decaffeinated Coffee and Specialty Teas 

 

Add Hard Boiled Eggs @ $1.50 each 
 
 

HALF HOUR MID MORNING BREAK 
Assorted Soft Drinks and Bottled Water 

Coffee, Decaffeinated Coffee and Specialty Teas  
 
 

LUNCH SELECTIONS 
Choose One of the Following: 

Corner Deli Buffet, Taylor Street Buffet, Tailgater Buffet,  
BBQ Pork Bolo Grinder, Pesto Chicken Focaccia Sandwich, or Classic Caesar Salad  

 
 

HALF HOUR AFTERNOON SNACK 
Granola Bars and Miniature Candy Bars 

Or 
Assorted Cookies and Brownies 

Assorted Soft Drinks and Bottled Water 
Coffee, Decaffeinated Coffee and Specialty Teas 

 

Add Ben & Jerry’s Ice Creams @$3.75 each 

 
HALF DAY PACKAGE 

Fresh Start, Mid Morning Break and Lunch 
$50.00 per person 

 
FULL DAY PACKAGE 

Fresh Start, Mid Morning Break, Lunch and Afternoon Snack 
$56.00 per person 

 
There is a $150.00 Surcharge for Any Group of Less Than 25 Guests 
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DAY MEETING PACKAGES 
BUFFET LUNCH SELECTIONS 

 

TAYLOR STREET ITALIAN 
Antipasto Display: Fresh Mozzarella and Other Cheeses, Prosciutto di Parma, Assorted Olives,  

Cheese Stuffed Tomatoes, Grilled Vegetables and Sausage Assortment 
Fresh Italian Style Garden Salad with Sliced Mushrooms, Shaved Bermuda Onions, Roma Tomatoes, 

Sliced Cucumber Moons and Garlic Croutons with Chef Selected Dressings 
Assorted Chicago Style Pizzas to Include: Pepperoni, Sausage and Vegetable  

Italian Beef with Hot Jardiniere 
Grilled Chicken Stromboli Marinated Chicken Topped with Asiago Cheese  

Served Open Faced on Ciabatta Crust Layered with Sun-dried Tomato Spread, Olives and Artichokes 
Stuffed Shells with Classic Ricotta Cheese Filling Sauced with Tomato Basil Crème 

Chef’s Selection of Dessert from our House Pastry 
Coffee, Decaffeinated Coffee, Specialty Teas and Iced Tea 

THE CORNER DELI 
Chicken Spaetzle Soup 

Chef’s Selection of Two Specialty Salads 
Shaved Honey Cured Ham, Fresh Roasted Turkey Breast, 

Roast Beef Finished Medium Rare,  
Genoa Salami, and Deli Style Corn Beef 

Sliced Swiss, American, Provolone,  
Dill Havarti and Cheddar Cheeses 

Served with Tomatoes, Bermuda Onions,  
Shredded Lettuce and Kosher Dill Spears 

A Variety of Freshly Baked Sandwich Breads and  
Rolls with Appropriate Condiments 

Chef’s Selection of Dessert from our House Pastry 
Coffee, Decaffeinated Coffee,  
Specialty Teas and Iced Tea 

 

TAILGATER 
Roasted Red Skinned Potato Salad with  

Smoked Bacon 
Creamy Cole Slaw and Fresh Fruit Salad 

Home Style Chili Served with Chopped Onion,  
Shredded Cheddar Cheese and Sour Cream 

Buffalo Style Chicken Wings with Bleu Cheese Dip 
Kosher Hot Dogs, Grilled Hamburgers and  

Bratwurst with Sauerkraut 
American, Swiss and Cheddar Cheeses, Ketchup,  

Mustard, Onions, Tomatoes, Relish, Kosher Pickle Spears,  
Shredded Iceberg Lettuce and Sport Peppers 

Potato Chips and Pretzels 
Bakery Fresh Assorted Cookies and Brownies 

Coffee, Decaffeinated Coffee,  
Specialty Teas and Iced Tea 

PLATED LUNCH SELECTIONS 
Served with Soup Du Jour and Chef’s Selection of Dessert 

Coffee, Decaffeinated Coffee and Specialty Teas and Iced Tea 

BBQ PORK BOLO OVEN GRINDER 
Pulled Pork Simmered in Our House BBQ Sauce Piled 

High Atop a Grilled Herb Bolo 
Garnished with Grilled Pineapple and Pepper Jack 

Cheese with Fried Onion Strings 

PESTO CHICKEN FOCACCIA SANDWICH 
Grilled Pesto Marinated Chicken Breast 

Topped with Tomato Confit 
Smoked Pancetta 

Bacon and Provolone Cheese 

CLASSIC CHICKEN CAESAR 
Marinated Grilled Breast of Chicken Nestled on Hearts of Baby Romaine with Garlic Croutons 

Shaved Parmesan, Tomato Wedges and Creamy Caesar Dressing 
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