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Catering Menus 

Harry Caray's in Chicago, Rosemont and Lombard offer a wide range of distinctive 
private event spaces. Whatever your budget and style, our team of experienced 

planners will assist you with every detailðfrom menu selection to linens 
to entertainment and beyondðto ensure that your event is flawless. 
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Catering Dinner Menus 

Cocktail Parties 
Reception Packages 

Dinner Buffets 
Plated Dinners 
Bar Packages
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prices are per guest  minimum 30 guests  two hour service 
 

Garden Vegetable Crudité with Ranch and Bleu Cheese Dressings

Spinach and Artichoke Dip with Rosemary Flatbread and Garlic Crostini 

Holy Cow!® Potato Chips 

Panko Crusted Macaroni and Cheese Bites with Smoked Mozzarella  

Fire Roasted Vegetable Bruschetta with Fresh Basil and Balsamic Reduction 

Panko Crusted Buffalo Chicken Skewers with Ranch or Blue Cheese  

Panini Bites with Applewood Smoked Bacon and Fontina Cheese on Pesto Oil Infused Herbed Ciabatta 

 

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 

Harryõs Calamari with Horseradish Cocktail Sauce 

 

Artisanal Cheese Display with Dried Apricots, Candied Walnuts, Fig Compote and Assorted Breads and Crackers 

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 Duck Crêpes with Scallion and Plum Sauce 

Seared Tenderloin of Beef with Horseradish Cream and Micro Greens on Parmesan Crisp 

Crispy Almond Rock Shrimp with Roasted Fuji Apple, Cherry Risotto and Bourbon Vanilla Emulsion 
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may be butler passed or displayed | all selections consist of 50 pieces 
 

Harryõs Tomato Bruschetta with Shaved Parmigiano-Reggiano on Crostini |  $75 

Roasted Wild Mushroom Bruschetta with Goat Cheese on Crostini | $90 

Fire Roasted Vegetable Bruschetta with Fresh Basil and Balsamic Reduction on Crostini | $90 

Caprese Skewers with Cherry Tomatoes, Fresh Mozzarella, Fresh Basil, Pesto and Balsamic Reduction | $90 

Risotto Cakes with Asparagus, Sun-Dried Tomatoes and Tomato Onion Relish | $90 

Panko Crusted Macaroni and Cheese Bites with Smoked Mozzarella | $90 

Crispy Artichoke Hearts with Goat Cheese Mousse | $125 

Vegetable Spring Rolls with Plum Sauce | $100 

Phyllo Purses Stuffed with Fig and Mascarpone Cheese | $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 and Parmesan Cheese | $90 

Fried Fresh Mozzarella with Marinara | $90 

Three Cheese Quesadillas with Tomatillo Salsa | $90 

Blue Cheese Soufflé Tarts with Roasted Tomato Concassé and Micro Greens | $100 

 

Chicken Saltimbocca with Prosciutto, Provolone, Sage and Balsamic Reduction on Crostini | $100 

Chicken Vesuvio Skewer with Extra Virgin Olive Oil, White Wine and Fresh Herbs |  $90 

Chicken Quesadillas with Mango Salsa | $100 

Cajun Chicken Firecracker Rolls with Avocado Cream | $100 

Chicken Meatballs with Pineapple Teriyaki Glaze | $90 

Panko Crusted Buffalo Chicken Skewers with Blue Cheese or Ranch Dipping Sauce | $100 

Chili Roasted Duck Crêpes with Scallions and Plum Sauce | $125 

Oriental Duck Spring Rolls with Plum Sauce | $125 

 

 

Seared Tenderloin of Beef, Horseradish Cream and Micro Greens on Parmesan Crisp | $150 

Peppercorn Crusted Beef Tenderloin Skewers with Bordelaise | $150 

Miniature Corn Dogs with Spicy Mustard | $90 

BBQ Brisket, Crispy Ranch Onion Strings and Pickled Carrots and Cucumbers on Pretzel Crostini | $125 

Toasted Meat Ravioli with Marinara | $75 

Braised Beef Short Rib Empanadas with Manchego Cheese | $150 

Steak Quesadillas with Fire Roasted Salsa | $100 

Mustard Marinated Bison Flank Steak with Chipotle Onion Marmalade on Pretzel Crostini | $150 
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continued 

may be butler passed or displayed | all selections consist of 50 pieces 

Prosciutto Wrapped Asparagus with Gorgonzola and Balsamic Glaze | $125 

Roasted Pork Loin with Orange Cilantro Compote on Crostini |  $90 

Andouille Beignets with Cajun Rémoulade| $90 

Baked Italian Sausage Polenta with Wild Mushrooms, Ricotta Salata and Balsamic Glaze | $90 

Puff Pastry Wrapped Italian Sausage | $90 

Grilled Italian Sausage and Peppers Skewers | $90 

Panini Bites with Applewood Smoked Bacon and Fontina Cheese on Pesto Oil Infused Herbed Ciabatta | $90 

Applewood Smoked Bacon Wrapped Medjool Date | $90 

Pork Belly with Mango Glaze on Wonton Crisps | $100 

Slow Roasted BBQ Pulled Pork and Crispy Onion Strings on Brioche | $100 

Colorado Lamb Lollipops with Jameson Gastrique | M.P.

Smoked Salmon Tartare with Lemon Oil, Fresh Dill and Crème Fraîche in Sesame Cones | $125 

Lemon Pepper Smoked Salmon, Pickled Ginger and Lemon Grass Ginger Essence on Crispy Egg Brioche | $125 

Togarashi Seared Ahi Tuna, Candied Soy Sauce and Goat Cheese Avocado Mousse on Wonton Crisps | $160 

Pommery Mustard Crab Salad with Chives in Sesame Cones | $225 

Maine Lobster Salad on Crispy Buttered Brioche | $225 

Colossal Shrimp with Horseradish Cocktail Sauce | $175 

Pickled Oysters on the Half Shell with English Cucumber, Fresh Dill and Tobiko Caviar | $250 

Harryõs Calamari with Horseradish Cocktail Sauce | $100 

Jumbo Lump Crab Cakes with Caper Rémoulade | $175 

Crispy Almond Rock Shrimp with Roasted Fuji Apple, Cherry Risotto and Bourbon Vanilla Emulsion | $150 

Coconut Crusted Jumbo Shrimp with Chili Glaze | $175 

Applewood Smoked Bacon Wrapped Sea Scallops | $150 

Blackened Sea Scallop with Vanilla Hazelnut Emulsion in Herb Custard Tarts| $175 
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each serves 50 guests 
 

Holy Cow!® Potato Chips  $2 per guest 
 

Domestic Cheese Platter with Cheddar, Swiss and Sage Derby with Assorted Breads and Crackers,  

Garnished with Fresh Seasonal Fruit  $150 
 

Artisanal Cheese Platter with Fontina, Parmigiano-Reggiano, Brie,  
Galbani Dolcelatte Gorgonzola and Cacciocavalla Ragusano Cheeses with Dried Apricots,  

Candied Walnuts, Fig Compote and Assorted Breads and Crackers  $250 
 

Platter of Seasonal Fresh Berries, Melon, Grapes, Pineapple  $200 
 

Crudité of Carrots, Celery, Broccoli, Colored Cauliflower, Yellow Squash, 

Baby Bell Peppers and Grape Tomatoes with Ranch and Bleu Cheese Dressings  $150 
 

Grilled Balsamic Marinated Vegetables  $175 
 

Marinated Roasted Red Bell Peppers with Fresh Mozzarella, Fresh Basil and Assorted Flatbread | $175 
 

Baked Brie in Puff Pastry with Mango Chutney and French Bread  $175 
 

Spinach and Artichoke Dip with Rosemary Flatbread and Garlic Crostini  $150 
 

Antipasto Display with Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige, Salamini, 
Galbani Dolcelatte Gorgonzola, Pecorino Toscano and Cacciocavalla Ragusano Cheeses, Roman Artichokes, 

Prosciutto, Provolone Stuffed Cherry Peppers, Cerignola Olives, Assorted Breads and Crackers  $200 
 

Assorted Wraps with Blackened Chicken Caesar, Southwest Steak, Tuna Salad and Thai Vegetables | $175 
 

Baked Jumbo Lump Crab and Brie Dip with Garlic Crostini | $175 
 

Decorated Whole Poached Salmon with Capers, Red Onions, Cucumber and Dill Cream Cheese  $225 
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continued 

each serves 50 guests 

served on brioche buns unless otherwise indicated 
Cheeseburgers with American Cheese and Caramelized Onions | $150 

Burgers with BBQ Bacon Onion Relish, Smoked Mozzarella and Crispy Onion Strings on Pretzel Roll | $175 

Tallgrass Burgers with Goat Cheese, Kalamata Olive Spread and Arugula | $200 

BBQ Beef Brisket with Crispy Ranch Onion Strings and Pickled Carrots and Cucumbers on Pretzel Roll | $225 

Lamb Burgers with Mint Tzatziki, Cucumber 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 and Vinegar Slaw | $175 

Turkey with Brie Cheese, Cranberry Relish and Roasted Jalapeño Aioli | $175 

 

served on herbed ciabatta 
Applewood Smoked Bacon and Fontina Cheese | $100 

Tenderloin of Beef with Blue Cheese Aioli | $225 

Genoa Salami with Provolone Cheese and Pesto | $150 

Caprese with Vine Ripened Tomato, Fresh Mozzarella, Fresh Basil and Balsamic Emulsion | $175 

Grilled Pesto Chicken Breast with Mediterranean Olive Relish | $150 
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$75 fee per chef may apply  prices are per guest unless otherwise indicated  two hour service 

 

chef carved and served with assorted dinner rolls  serves 20-25 guests 

Whole Tenderloin of Beef with Horseradish Cream  add $225 

Whole Honey Baked Ham with Chipotle Maple Glaze  add $100 

Apple and Sage Stuffed Pork Loin with Apple Cider Demi-Glace  add $140 

Oven Baked Turkey Roast with Shallot Sage Gravy  add $100 
 

chef prepared and served with assorted Italian breads  select two 
Rigatoni, Plum Tomatoes, Shallots and Mascarpone Cheese with Vodka Sauce 

Penne, Asparagus and Mushrooms with Marinara  
Tortellini with Alfredo Sauce and Shaved Parmigiano-Reggiano 

Rotini, Grilled Chicken, Arugula and Pine Nuts with Lemon and Garlic Infused Olive Oil 
Spinach Fusilli, Italian Sausage, Roma Tomatoes and Basil with Spicy Tomato Cream 

Linguine with Little Neck Clams, White Wine, Garlic and Extra Virgin Olive Oil | add $2 

chef prepared and served with assorted Italian breads  select two 
Wild Mushroom and Parmigiano-Reggiano 

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, Pesto Sauce and Heirloom Tomato Relish  add $2 
 

Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige and Salamini 
Galbani Dolcelatte Gorgonzola, Pecorino Toscano and Cacciocavalla Ragusano Cheeses 

Roman Artichokes, 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 

presented over ice with fresh lemons, cocktail sauce, horseradish and Tabasco | two pieces of each item per guest 
Alaskan King Crab Legs 
Colossal Shrimp Cocktail 

Blue Point Oysters on the Half Shell 
Top Neck Clams 

Cold Steamed Mussels 
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continued

$75 fee per chef may apply  prices are per guest unless otherwise indicated  two hour service 

served on brioche buns and pretzel rolls | includes bbq sauce, mustard, mayonnaise and ketchup 
 

select two 
Sirloin, Wagyu, Tallgrass, Lamb, Turkey 

 

select two 
Cheddar, Swiss, American, Gorgonzola, Feta, Brie (add $1) 

 

select six 

Avocado, Alfalfa Sprouts, Caramelized Onions, Crispy Buttermilk Onion Strings, Pickle Chips, 

Sautéed Wild Mushrooms, Pickled Onions, Heirloom Tomato Relish, Cucumbers, Cranberry Relish, 

Roasted Red Peppers, Kalamata Olive Spread, Mint Tzatziki, Roasted Jalapeno Aioli, Horseradish Cream 

 

 

select one 

Truffle Cream, Wisconsin Smoked Cheddar, Quattro Formaggio 
 

select five 

Caramelized Onions, Sweet Peas, Asparagus, Sun Dried Tomatoes, Wild Mushrooms, Roasted Red Peppers, 

Applewood Smoked Bacon, Grilled Chicken, Crumbled Italian Sausage, Lobster (add $2), Jumbo Lump Crab (add $2) 

Idaho potatoes and sweet potatoes | select eight toppings 

Sour Cream, Whipped Butter, Honey Butter, 

Crumbled Gorgonzola, Shaved Parmigiano-Reggiano, Shredded Cheddar, 

Chives, Caramelized Onions, Buttermilk Onion Strings, Sautéed Wild Mushrooms, 

Applewood Smoked Bacon, Roasted Garlic, Fresh Horseradish, 

Brown Sugar, Miniature Marshmallows, Candied Walnuts 
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$75 fee per chef may apply | prices are per guest | includes freshly brewed coffee and gourmet hot tea selections 

House Baked Chocolate Chip and Sugar Cookies 

Fudge Brownies 

Miniature Cannoli  

Miniature Tiramisu 

Assorted Cheesecakes 

Assorted Miniature Biscotti 

Miniature Tiramisu 

Puff Pastry Custard Napoleon 

Assorted Petit Fours 

Miniature Crème Brulée Tarts 

Assorted Miniature Fruit Tarts 

Assorted Cheesecakes 

Chocolate Dipped Strawberries 

Chocolate Mousse with Fresh Seasonal Berries 

Fresh Seasonal Fruit 

 

 

fountain fee not included 

White, Dark or Milk Chocolate 

Whole Strawberries, Bananas, Sliced Fresh Fruit 

Pretzels, Pound Cake, Marshmallows  

chef prepared 

Sliced Bananas Caramelized with Butter and Brown Sugar 

Deglazed with Rum and Banana Liqueur 

Served over Vanilla Bean Ice Cream 

select two 

Fresh Strawberries, Whipped Cream and Chocolate Sauce 

Nutella, Sliced Bananas, Whipped Cream and Caramel Sauce 

Lemon Curd, Raspberry Coulis, Whipped Cream and Powdered Sugar 

Peanut Butter Mousse, Snickerõs Crumbles, Whipped Cream and Chocolate and Caramel Sauces 

 

Vanilla Bean and Chocolate Ice Cream 

Chocolate and Caramel Sauces 

Chopped Nuts 

Multi-Colored Sprinkles 

Chocolate, Peanut Butter and Butterscotch Chips 

Brownie Chunks 

Fresh Strawberries, Cherries and Bananas 

Whipped Cream 
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based on 75 guests | three hour service 

Panko Crusted Macaroni and Cheese Bites with Smoked Mozzarella  

Chicken Vesuvio Skewers with Extra Virgin Olive Oil, White Wine and Fresh Herbs 

Colossal Shrimp with Horseradish Cocktail Sauce 
Harryõs Calamari with Horseradish Cocktail Sauce 

Holy Cow!® Potato Chips 
 

Antipasto Display with Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige, Salamini, 
Galbani Dolcelatte Gorgonzola, Pecorino 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 

75 per chef fee applies | served with assorted dinner rolls 

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

 

$75 per chef fee applies | served with assorted Italian breads 
Rigatoni, Plum Tomatoes, Shallots and Mascarpone Cheese with Vodka Sauce 

Rotini, Grilled Chicken, Arugula and Pine Nuts with Lemon and Garlic Infused Olive Oil 
 

price may vary based on guest count



Current sales tax and 20% gratuity applies to all food and beverage.  Prices and availability subject to change.  092011 

 

prices are per guest  30 guest minimum   one and one half hour service 
includes bakery fresh bread with whipped butter, chefõs selection of assorted desserts, freshly brewed coffee and gourmet hot tea selections 

 

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

Panzanella Salad 

Rigatoni Vodka with Mascarpone Cheese and Shaved Parmigiano-Reggiano 

Eggplant Parmigiana 

Chicken Vesuvio with Quartered Potatoes and Sweet Green Peas 

Italian Sausage and Peppers 

Roasted Market Fresh Vegetables 

Garlic Mashed Potatoes 

 

Dutchieõs Salad with Baby Field Greens, Granny Smith Apples, Pears, Candied Walnuts, Gorgonzola 

and Raspberry Dressing 

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

Grilled Breast of Chicken with Bourbon BBQ Sauce 

Maple Glazed Pork Loin with Apple Cider Demi-Glace 

Grilled Atlantic Salmon with Lemon Dill Butter 

Herb Roasted New Potatoes with Garlic Butter 

Green Beans with Lemon Oil  

 

Caesar Salad with Shaved Parmigiano-Reggiano 

Caprese Salad with Vine Ripened Tomatoes, Fresh Mozzarella and Fresh Basil 

Rotini with Arugula, Pine Nuts and Lemon and Garlic Olive Oil 

Chicken Parmigiana 

Marinated London Broil with Chianti Demi-Glace 

Atlantic Salmon served Italian Style with Vinegar Marinated Peppers 

Roasted Market Fresh Vegetables 

Herb Roasted New Potatoes with Garlic Butter 

 

Beefsteak Tomato and Onion Salad 

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

Herb Gorgonzola Crusted Breast of Chicken with Lemon Chive Butter 

Roasted New York Strip Steak with Red Wine Demi-Glace 

Horseradish and Mustard Crusted Atlantic Salmon with Citrus Butter 

Grilled Asparagus 

Creamed Spinach 

Garlic Mashed Potatoes 
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select three 

Chicken Vesuvio Skewers with 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 Tenderloin Skewers with Bordelaise | add $2.25 
Jumbo Lump Crab Cakes with Caper Rémoulade | add $3 

includes bakery fresh bread with whipped butter

Baby Field Greens with Cucumbers, Tomatoes and Red Wine Vinaigrette 

 

select up to three  

Two 6oz Pork Chops with Garlic Mashed Potatoes, Green Beans and Apple Cider Demi-Glace 

8oz Prime Hanger Steak with Gorgonzola Mashed Potatoes, Green Beans and Red Wine Demi-Glace 

Pan Seared Tilapia with Garlic Mashed Potatoes, Green Beans, Pomegranate Butter and Pickled Shallots 

Chicken Parmigiana served over Spaghetti Marinara 

Penne Pasta with Sun-Dried Tomatoes, Asparagus, Mushrooms and Pesto Sauce 

9oz Filet Mignon with Red Wine Demi-Glace | add $12 

 

select one | includes freshly brewed coffee and gourmet hot tea selections 

Eliõs Chicago Style Cheesecake with Strawberry Compote 

Flourless Chocolate Truffle Cake with Raspberry Coulis and Whipped Cream 

Baseball Dessert with Chocolate Cake and Chocolate Mousse Filing Covered in White Chocolate | add $2 

 

 


