ITALIAN STEAKHOUSE & BAR

Catering Menus

Hamy Caray's in Chicago, Rosemontlanmdbard offer a wide range adtehctive
private event spac&ghatever your budget and style,team of experienced
plannersvill assist you with every défaom menu selection to linens
to entertainment and beyd@tal ensure that your event is flawless.

Current sales tax and 20% gratustyaaplbfieod and bevPrages and availability subject t022@hge.

HARRY CARAY’S ITALIAN STEAKHOUSE | CHICAGO 312.828.0966 | LOMBARD 630.953.3400 | ROSEMONT 847.699.1200 | harrycarays.com



ITALIAN STEAKHOUSE & BAR

CaterinBinner Menus

Cocktall Parties
Reception Package
Dinner Buffets
Plated Dinners
Bar Packages

Current sales tax and 20% gratustyaaplbfieod and bevPrages and availability subject t022@hge.
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HORS D'OEUVRES PACKAGES
prices are per |pnsimum 30 gu|1ste hour service

UNO | $22
Garden Vegetable Crudité with Ranch and Bleu (essengs
Spinach and Artichoke Dip with Rosemary Flatbread and Garlic Crostini
Holy Cow? Potato Chips
PankoCrusted Macaroni and Cheese Bites with Smoked Mozzarella
Fire RoasteWfegetabl®ruschetta with Fresh Basil and Balsamic Reduction
Panko Crusted Buffalo Chicken Skewers with RaBibhe Cheese
Panini Bites with Applewood Smoked Bacon and Fontina ©hdessto Oil Infused Herbed Ciabatta

DUE | $27
Marinated Roasted Red Bell Peppers with Fresh Mozzarella, Fresh Basil and Assorted Flatbread
Holy Cow? Potato Chips

Toasted Cheese Ravioli with Marinara
Crispy Artichoke Hearts with Goat Cheese Mousse
Chicken Vesuvio Skewer with Extra Virgin Olive Oil, White Wine and Fresh Herbs
Miniature Cheeseburgers with American Cheese and Caramelized Onions
Peppercorn Crusted Beef Tenderloin Skewers with Bordelaise
Har ryds CHolseradial@ocktaii\Saucdn

TRE | $36
Artisanal Cheese Display with Dried Apricots, Candied Walnuts, Fig Compote and Assorted Breads and Cre
Holy Cow? Potato Chips
Baked Brie with Raspberry Compote and Almonds in Phyllo Cup
Roasted Wild Mushroom Bruschetta with Goat Cheese
Chicken Saltimbocca with Prosciutto, Provolone, Sage and Balsamic Reduction on Crostini
Chili Roasted Dudkrépeswith Scallion and Plum Sauce
Seared Tenderloiri Beef with Horseradish Cream afidro Greens on Parmesan Crisp
Crispy Almond Rock Shrimp wRoasted Fuji Apple, Cherng®to and Bourbon Vanilla Emulsion

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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HORS D’OEUVRES
may be butler passed or digplagdeictions consist of 50 pieces

VEGETARIAN
Harryds Tomat o Br us c hReggiareo ondrostp$75 haved Par
Roasted Wild Maisoom Bruschetta with Goat Cheese on CrgstB0
Fire Roasted Vegetable Bruschetta with Fresh Basil and Balsamic RedDatigtin] $90
Caprese Skewerith Cherry Tomatoes, Fresh Mozzarella, Fresh Basil, Pesto and Balsamic Reduction | $9(
RisottoCakesvith Asparagus, Stried Tomatoes and Tomato Onion Relish | $90
PankoCrustedMacaroni and Cheese Bites with Smoked Mozzarella | $90
Crispy Artichoke Hearts with Goat Cheese Mousse | $125
Vegetable Spring Rolls with Plum Sauce | $100
Phyllo PurseSuffed with Fig and MascarpoBbeesé¢ $150
Toasted Cheese Ravioli with Marinara | $75
Baked Brie with Raspberry Compote and Almonds in Phyllo Cup | $90
Sautéed Wild Mushrooms with Balsamic Glaze in Phyllo Cup | $90
Stuffed Mushrooms with Spinach &admesan Cheese | $90
Fried Fresh Mozzarella with Marinara | $90
Three Cheese Quesadillas with Tomatillo Salsa | $90
Blue Cheese Soufflé Tarts with Roasted Tonoatza€sé and Micro Greens | $100

POULTRY
Chicken Saltimbocwdth Prosciutto, Provolone, $aand Balsamic Reduction ao<tini | $100
Chicken Vesuvio Skewer with Extra Virgin Olive Oil, White Wine and Fresh $@®bs
Chicken Quesadilaith Mango Salge$ 100
Cajun Chicken Firecracker RalithAvocado Crearn $100
Chicken Meatbalith Pineapple Teriyaki Glaz890
Panko Crusted Buffalo Chicken Skewtéh Blue Cheese or Ranch Dipping Sauce | $100
Chili Roasted Duck &reswith Scallions arfdlum Sauce $125
Oriental Duck Spring Rsilvith Plum Sauwg| $125

BEEF
Seard Tenderloin oBeefHorseradish Cream and Micro GreenBammesan Crisp | $150
Peppercorn Crusted Beef Tenderloin SleawiénBordelaise | $150
Miniature Corn DagywithSpicy Mustard$90
BBQ Brisket, CrispranchOnion Strings and Pickled Carrots and Cucurohéeetzel Crostiri$125
Toasted Meat Ravielith Marinarg $75
Braised Beef Short Rib Emparsad@éhManchego Cheese | $150
Steak QuesadslavithFire Roasted Salsa | $100
Mustard Marinateflison FlankSteakvith Chipotle Onion Marmalade &netzel Crasi | $150

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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HORS D'OEUVRES continued
may be butler passed or digplagdelctions consist of 50 pieces

PORK and LAMB
Prosciutto Wrapped Asparaguth Gorgonzola anBalsamic GlaZeb125
Roasted Pork Lowith Orange Cilantro Compote @mostini| $90
Andouille Beignetwith Cajun Rémoulade| $90
Baked Italian Sausage Poleiitia\Wild Mushrooms, Ricotta SalatalBalsamic Glaze | $90
Puff Pastry Wrapped Italian Sausage | $90
Grilled Italian Sausage and Peppkewers | $90
Panini Bite withApplewood Simked Bacon and Fontina Chees@esto Oil Infused Herbed Ciabatta | $90
Applewood Smoked Bacon Wrappéstjool Date | $90
Pork Bellywith Mango Glaze owonton Crips| $100
Slow Roasted BBQ Pulled ParldCrispy Onion Strings d@rioche | $D0
Colorado Lamhollipops withJameson Gastrique | M.P.

SEAFOOD
Smoked Salmon Tartavih Lemon Oil, Fresh Dill and Créme Fraiche in Sesame Cones | $125
Lemon Pepper Smoked Salmon, Pickled Ginger and Lemon Grass Gingepk $x#smeEgg Brioche§125
Togarashi Seared Ahi Tuna, Candied Soy Sauce and Goat Cheese Avocado Mousse on Wonton Crisps |
Pommery Mustard Crab Salad with Chives in Sesame Cones | $225
Maine Lobster Salad on Crispy Buttered Brioche | $225
Colossal Shrimp withorseradisiCocktail Sauce | $175
Pickled Oysters on the Half Shell with English Cucumber, Fresh Dill and Tobiko Caviar | $250
Harryds Cal amari with Horseradish Coc
Jumbo Lump Crab Cakes with Caper Rémoulade | $175
Crispy Almond Rock Shrimp with ReeaisFuji Apple, Cherry RisodadBourbon Vanilla Emulsidr150
Coconut CrustedumboShrimp with Chili Glaze | $175
Applewood Smoked Bacon Wrapped Sea Scallops | $150
Blackened Sea Scallop with Vanilla Hazelnut Emulsion in Herb Custard Tarts| $175

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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HORS D'OEUVRES DISPLAYS
eackerg®0 guests

Holy Cow? Potato Chip| $2 per guest

DomesticCheese Platter wi@heddar, Swiss and Sage Derby with Assorted Breads and Crackers,
Garnished with Fresh Seasonal || 8160

ArtisanalCheese Platter wiBontina, ParmigiarReggiano, Brie,

Gadbani Dolcelatte Gorgonzola a@dcciocavalla Ragus&@teesewith Dried Apricots
Candied Walnuts, Fig Compote Asdorted Breads and Cracl| &250

Platter ofSeasonal Fre&erries, Melon, Grapes, Pinea| $RO0

Cruditéof Carrots, Celery, Broccoli, Colored Cauliflower, Yellow Squash,
Baby Bell Peppers and Grape Tomatoes with Ranch and Bleu Cheese| 3f#53ings

Grilled Balsamic Marinated Vegets| $435
Marinated Roasted Red Bell PeppétsFresh Mzzarella, Fresh Basil and Assorted Flath$dad
Baked Brie in Puff Pastmth Mango Chutney and French Bi| 75

Spinach and Artichoke Digith Rosemary Flatbread and Garlic Cr¢ $i60

AntipastoDisplaywith Genoa Salami, Soppressafacy Coppa, Prosciutto di Parma, Speck Alto Adige, Salamini
Galbani Dolcelatte Gorgonzola, Pecorino Toscano and Cacciocavaladr@peeses, Roman Artichokes,

ProsciuttoProvolone Stuffed Cherry Peppers, Cerignola Olives, Assorted Breads ais| $2@@ke
AssortedNraps wittBlackened Chicken Caesar, Southwest BteekSalad and Thai Vegetap®is’5
Baked Jumbo Lump CrahdaBrie Dipwith Garlic Crostini$175

Decorated Whole Poached Salmih Capers, Red Onions, Cucumber and Dill C&¥eras| $225

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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HORS D’OEUVRES DISPLAYS continued
each serves 50 guests

SLIDERS
served on briocheibless otherwise indicated
Cheeseburgers with American Cheese and Caramelized Onions | $150

Burgers with BBQ Bacon Onion Relish, Smoked Mozzareaigmg Onion Strings on Pretzel Roll | $175
Tallgrass Burgers with Goat Cheese, Kalamata Olive Spread and Arugula | $200
BBQ Beef Brisket with CrisganchOnion Strings and Pickled Carrots and Cucumbers on Pretzel Roll | $225
Lamb Burgers with Mint TzdtziCucumber and Feta | $225
Slow Roasted BBQ Pulled Pork and Crispy Onion Strings | $175
Panko Crusted Buffalo Chicken with Ranch or Blue Cheese Dressing | $150
Grilled Chicken Breast with Avocado, Alfalfa Sprouts and Roasted Garlic Aioli | $150
Pulled Chicken with Carolina BBQ Sauce/ameparSlaw | $175
Turkey with Brie Cheese, Cranberry RatidRoasted Jalapefio Aioli | $175

PANINIS
served brbediabatta
Applewood Smoked BacandFontina Cheese | $100

Tenderloin of Beef with Blue CkedAioli | $225
Genoa Salami with ProvoloBkeesand Pesto | $150
Caprese with Vine Ripened Tomato, Fresh Mozzarella, Fresh Basil and Balsamic Emulsion | $175
Grilled Pesto Chicken Breasth Mediterranean Olive Relish | $150

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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SPECIALTY STATIONS
$75 fee per chef ma)| @g@yg are per guest unless otherv| iseoiindiocattvice

CARVING STATIONS
chef carved and served with assorte| bdm&a5lzuests
Whole Tenderloin of Beef with Horseradish Ci| zdd$225
Whole Honey Baked Ham with Chipotle Maple (| aad$100
Apple and Sage Stuffed Pork Loin with Apple Cider-Béang| add$140
Oven Baked Turkey Roast with Shallot Sage | #dd$100

PASTA STATION | $8
chegbrepared and served with assorted || gieledireals
Rigatoni, Plum Tomatoes, ShallotdMascarpone Cheesih Vodka Sauce
Penne, Asparagus and Mushrooms with Marinara
Tortellini with AlfreddSauceind Shaved ParmigiaReggiano
Rotini, Griled Chicken, Arugula and Pine Nuts with Lemon and GdéukedOlive Oil
Spinach Fusilli, Italian Sausage, Roma Tomatoes and Basil with Spicy Tomato Cream
Linguine with LittliNeck Clams, White Wine, Garlic and Extra Virgin Olive Oil | add $2

RISOTTO STATION | $9

chef prepared and served with assorted| is&liact breads
Wild Mushroom and ParmigiaReggiano
Butternut Squash and Sage
Asparagus, Sun Dried Tomato and Champagne
Italian Sausage, Fennel and Leek
Truffle and Asiago Cheese | add $1
Tenderloin of Beef, Caramelized Onion and Gorgonzola | add $2

Rock Shrimp, Pesaucend Heirloom Tomato Reli| hdd $2

GRAND ANTIPASTO DISPLAY | $10
Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige and Salamini
GalbaniDolcelatte Gorgonzola, Pecorino Toscano and Cacciocavalla R@pesaers
RomanArtichokes, Prosciutto and Provolone Stuffed Cherry Peppers and Cerignola Olives
Grilled Marinated Vegetables
Freshly Baked Tuscan Breads and Flatbread with Infused Olive Oils
Bruschetta Platter with Diced Roma Tomatoes, Olive Tapenade and Caponata

RAW BAR | M.P.

presented over ice with fresh lemons, cocktail sauce, hor$enadipieaas dlabastitem per guest
Alaskan King Crab Legs
Colossal Shrimp Cocktall
BluePoint Oysters on the Half Shell
Top Neck Clams
Cold Steamed Mussels

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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SPECIALTY STATIONS continued
$75 fee per chef ma)| @g@yg are per guest unless otherv| iseoiindiocattvice

SLIDERBAR | $9
servamh brioche buns and pretzel rolls | includes bbq sauce, mustard, mayonnaise and ketchu
Burgers

select two
Sirloin, Wagyu, Tallgrass, Lamb, Turkey

Cheeses
seletwo
Cheddar, Swiss, American, Gorgonzola, Bieta(add $1
Toppings
selestx
AvocadoAlfalfa Sprouts, Caramelized Oniongsy Buttermilk Onion Strind3ickle Chips,
Sautéed Wild Mushrooms, Pickled Onions, Heirloom Tomato Relish, Cudbrabbesry Relish,
Roasted Red Peppers, Kalamata Olive Spread, Mint Tzatziki, Roasted Jaliaptmeesadish Cream

MAC ‘N CHEESE BAR | $7

Sauces

select one

Truffle Cream, Wisconsin Smoked Cheddar, Quattro Formaggio

Toppings

select five

Caramelized Onions, Sweet Peas, Asparagus, Sun Dried Tomatveshditdns, Roasted Red Peppers,
Applewood Smokelacon, Grilled Chicken, Crumbled Italian Sausage, Lobster (add $2), Jumbo LumpbCyab (a

MASHED POTATO BAR | $6
Idaho potatoes and sweet potatoes | select eight toppings
Sour Cream, Whipped Butter, Honey Bultter,
Crumbled Gorgonzol&haved Parmigiafiteggiano, Shredded Cheddar,
Chives, Caramelized Onions, Buttermilk Onion Strings, Sautéed Wild Mushrooms,
Applewood Smoked Bacon, Roasted Garlic, Fresh Horseradish,
Brown Sugar, Miniature Marshmall@andied Walnuts

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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DESSERT STATIONS
$75 fee per chef may apphs are per guest | ifredsligsbrewed coffee and gourmet hot tea selections

CLASSIC DESSERTS DISPLAY | $9
House Bake@hocolateChip and Sugar Cookies
Fudge Brownies
MiniatureCannoli
MiniatureTiramisu
AssortedCheesecakes
AssortedMliniatureBiscotti

SWEET TABLE | $14
MiniatureTiramisu
Puff Pastry Custaidapoleon
Assorted Petit Fours
Miniature Creme Biéd Tarts
Assorted Miniature Fruit Tarts
Assorted Cheesecake
Chocolate Dipped Strawheg
Chocolate Mousseth Fresh Seasonal Berries
Fresh Seasonal Fruit

CHOCOLATE FOUNTAIN | $5 BANANAS FOSTER STATION | $7
fountain fee not included chef prepared
White, Dark or Milk Chocolate Sliced Banas Caramelized wiutter andBrown Sugar
Whole StrawberrieBananasliced Fresh Fruit Deglazed witlRum and Banana Liqueur
Pretzels, Pound Cake, Marshmallows Served over Vanilla Bean Ice Cream

CREPE STATION | $7
select two

Fresh Strawberries, Whipped Cream and Chocolate Sauce
Nutella, Sliced Bananas, Whipped Cream and Caramel Sauce
Lemon Curd, Raspberry Coulis, Whipped Creariamderedsugar
Peanut Butter Mousse, SnandCkoeadlafe and CarameiBduees , Wh

ICE CREAM STATION | $7
Vanilla Bean and Chocolate Ice Cream

Chocolate and Caramel Sauce
Chopped Nuts
Multi-Colored Sprinkles
Chocolate, Peanut Butter and Butterscotch Chips
Brownie Chunks
Fresh Strawberries, Cherries and Bananas
Whipped Cream

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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RECEPTION PACKAGE
based on 75 guests | three hour service

HORS D'OEUVRES
six pieces per guest
PankoCrusted Macaroni and Cheese Bites with Smoked Mozzarella
Chicken Vesuvio Skew®iith Extra Virgin Olive Oil, White Wine and Fresh Herbs

Colossal Shrimp withorseradish Cocktail Sauce
Harryds Calamari with Horseradish C

DISPLAYS
Holy Cow? Potato Chips

Antipasto Display witenoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige, Salz
Galbani Dolcelatte Gorgonzolac®@no Toscano and Cacciocavalla Ragusano Cheeses, Roman Artichokes
Prosciutto, Provolone Stuffed Cherry Peppers, Cerignola Olives, Assorted Breads and Crackers

Spinach and Artichoke Dip with Rosemary Flatbread and Garlic Crostini

CARVING STATION
$75 pechef fee applies | served with assorted dinner rolls

Whole Tenderloin of Beef with Horseradish Cream
Oven Baked Turkey Roast with Shallot Sage Gravy

PASTA STATION
$75 per chef fee applies | served with assorted Italian breads
Rigatoni, Plum Tomato&hallots and Mascarpone Cheese with Vodka Sauce
Rotini, Grilled Chicken, Arugula and Pine Nuts with Lemon and Garlic Infused Olive Oil

$42 per guest
price may vary based on guest count

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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DINNER BUFFET

prices are per | @@guest minin|juone and one half hour service
includbakery fresh br ededionwoiasshriedvdesdytpremtd cbfied ahdegourmetchbt ée Sk

LITTLE ITALY | $40
Baby Field Greens Salad with Cucumbers, Tomatoes and Reth¥¥gnetié
Panzanella Salad
Rigatoni Vodka with Mascarpone Cheese and Shaved PaiiReggiano
Eggplant Parmigiana
Chicken Vesuvio with Quartered Potatoes and Sweet Green Peas
Italian Sausage and Peppers
RoastedMarket Fresh Vegetables
Garlic Mashe®otatoes

ALL AMERICAN | $45
Dutchieds Sal ad ,@amhSmBhadpples, Paars, ICahdigd WeaBmnganzola
andRaspberry Dressing

Baby Field Greens Salad with Cucumbers, Tomatoes and Red Wine Vinaigrette

Grilled Breast of Chicken with Bban BBQ Sauce

Maple Glazed Pork Loin with Ap@é&der DemiGlace

Grilled Atlantic Salmon wittemonDill Butter
Herb Roasted New Potatoes with Garlic Butter
Green Beans with Lemon Oil

ITALIAN FAVORITES | $47
Caesar Salad with Shaved Parmigitaggiano
Caprese Salad with Vine Ripened Tomatoes, Fresh MozzafeaksBakil
Rotiniwith Arugula, Pine Nuts and Lemon and Garlic Olive Oil
Chicken Parmigiana
Marinated London Broil with Chianti De@iace
AtlanticSalmorserved Italian Style with Vinelyiarinated Peppers
Roasted Market Fresh Vegetables
Herb Roasted New Potatoes with Garlic Butter

STEAKHOUSE CLASSICS | $55
Beefsteak Tomato and Onion Salad
Baby Field Greens Salad with Cucumbers, Tomatoes and Red Wine Vinaigrette
Herb Gorgonzola Crustd&teast of Chicken with Lemon Chive Butter
RoastedNew York Strip Steak with Red Wine D@&ftace
Horseradisland MustarcrustedAtlanticSalmon with Citrus Butter
Grilled Asparagus
Creamed Spinach
Garlic Mashed Potatoes

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.
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selettree
Chicken Vesuvio Skew®iith Extra Virgin Olive Oil, White Wine and Fresh Herbs
Fire Roasted Vegetable Bruschetta with Fresh Basil, Balsamic Reduction on Crostini
Toasted Cheese or Meat Ravioli with Marinara

Peppercorn Crusted Beef Tender8keweswith Bordelaispadd $2.25
Jumbo Lump Crab Cakeith Caper Rémoulafladd $3

includes bakery fresh bread with whipped butter
Baby Field Greemngith Cucumbers, Tomatoes and Red Wine Vinaigrette

select up to three
Two 60zPork Chops witiarlic Mashed Potatoes, Green Beans and Apple CideGRemi
8ozPrime Hanger Steak wilorgonzola Mashed Potatoes, Green Beans and Red Wir8|&wami
Pan Seared Tilaméth Garlic Mashed Potatoes, Green Beans, PomegrateteaBdtPickled Shallots
Chicken Parmigiasarved over Spaghetti Marinara
PennePastavith SunDried Tomatoes, Asparaghishroomsand Pesto Sauce
90z Filet Mignon with Red Wine DeBlace | add $12

select gnmcludes freshly breweddgifeenaet hot tea selections
Eli 6s Chicago Style Cheesecake with S
Flourless Chocolate Truffle Cake with Raspberry Coulis and Whipped Cream
Baseball Dessert with Chocolate Cake and Chocolate Mouggov#ired in White Chocolatedidgh2

Current sales tax and 20% gratustycaalblieod and beverages and availability subject t0@2@hbe.



