Weddings

byHar ry Carayos

Bring us your dreams. .. wedol Il b

Harry Carayds combines one of the Western Sul
legendary, awawdnning cuisine and impeccable service. Our team ofeesgpdriwedding

planners will assist you with every aspect of your wdhng menu selection to linens to

flowers and beyondto ensure that your wedding is flawless.
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Facilities

Har ry Car ayn@ascomihadate updoodfD godastplated events. hE ballroom can be divided with
stateof-the-art retractable walls to create separate spaces for your ceremony and your reception. The er
gallery with private bar provides guests with the perfect spot to gather before entering.

Floor to ceiling windows open onto an expansive terrace overlooking a beautiful pond and fountain. The tr:
setting provides the perfect romantic backdrop to your wedding, and in warmer weathealispt fde
cocktails and hors dodéoeuvres.

Accommodations

Harry Carayo6s is | ocated within
Your outof-town guests will enjoy the comfort and convenience of this
) beautiful hotel, and our wedding plannerscaihect you with a hotel

§ Sevvent representative who wethordinateall ofyour guestoom needs.

'MH" ‘
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Wedding Menus

H a r offerdnsenu options for evg aspect of your weddingngagement luncheon, rehearsal dinner, reception
andbrunch.

The menus are intended astarting point for your planning procass @n be modified to meet your specific
budget, style and them#&/e argleased to assist with every aspect of the wedding planningi groces®wers

and entertainment to wedding favors and day planneesewe will ensure that your wedding is flawless. Pleas
ask your caterirgplesnanager for details.

|l f you host your wedding at Harry Car ayo0s-ahdposth ar
wedding celebrations, includingagement party, shower, rehearsal dinner or brRtedse ask your wedding
planner for details.

We look forward to working with you to bring your wedding dreams to life.
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Weddingackages

Packages are based on a minimum oBaSg@ioests. plated weddingfiown in the entrée sections.
All prices are per guest unless othehllisedaitegl packages m@edmnalized private tasting

DELUXE PLATED WEDDING
Fiveand a HalHour Reception
Four Hour Call Brand Bar
Chanpagne Toast
FourCourseDinner including Soup, Salad, Entrée, AccompaniarahBessert
Unlimited House Wine Service During Dinner
Custom Designed Wedding Cake
Starbuck€offee Service
Personalized Menus at Each Guest Place Setting
Floor Length Ivory Tiale Linens and NapkiasdVotive Candles
Complimentary Self Parking
Preferred Guest Room Rates at the Westin Lombard
Complimentary Bridal Suite for Bride and Groom
starting &7 per guest

PREMIEREPLATED WEDDING
Five and a Half Hour Reception
Four Haur Premium Brand Bar
Butl er Passed Hors do6Oeuvres
Champagne Toast
FiveCourse Dinner including Soup, Salad, Intermezzo, Entrée, Accompaniments and Dessert
Unlimited House Wine Service During Dinner
Custom Designed Wedding Cake
Starbucks Coffee Service
Persnalized Menus at Each Guest Place Setting
Floor Length Ivory Table Linens and Napkins and Votive Candles
Complimentary Self Parking
Preferred Guest Room Rates at the Westin Lombard*
Complimentary Bridal Suite for Bride and Groom
add $15 per guest

RECEPTON-STYLE WEDDING
ChoiceoHo r s d 0SdatianaDisptagsand Bar Package
Custom Designed Wedding Cake
Starbucks Coffee Service
Floor Length Ivory Table Linens and Napkins and Votive Candles
Complimentary Self Parking
Preferred Guest Room Rates atlestin Lombard*
Complimentary Bridal Suite for Bride and Groom
a la carte pricing
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*Based on availallityrent sales tax and 20% gratuity applies to all food and beverage. Bribgscatulcnzaiility

PlatetlVeddingenu

Butr Passed Hors doOeuv
included wittemiepackage | select four

VEGETARIAN

Harryds Tomat o Br us c hReggiareo ondrostini Shaved Pa
Roasted Wild Mushroom Bruschetta with Goat Cheese on Crostini
Fire Roasted Vegetable Bruschetta wighMasil and Balsamic Reduction on Crostini

Risotto Cakewith Asparagus, Stibried Tomatoes and Tomato Onion Relish
Panko Encrustellacaroni and Cheese Bites with Smoked Mozzarella
Crispy Artichoke Hearts with Goat Cheese Mousse
Vegetable Spring RollsmwRlum Sauce
Phyllo PurseSuffed with Fig and Mascarpone
Toasted Cheese Ravioli with Marinara Sauce
Baked Brie with Raspberry Compote and Almonds in Phyllo Cup
Blue Cheese Soufflé Tarts with Roasted Tomato Concassé and Micro Greens

MEAT

Chicken Saltimlega with Prosciutto, Provolone, Sage and Balsamic Reduction on Crostini
Chicken Vesuvio Skewers vittira Virgin Olive OilwWhite Wine and Fresh Herbs
Panko Crusted Buffalo Chicken Skewers with Blue Cheese or Ranch Dipping Sauce
BBQ Brisket, Ranch Cris@nion Strings and Pickled Carrots and Cucumbers on Crispy Pretzel Crostini
Toasted Meat Ravioli with Marinara Sauce
Seared Tenderloin of Beef, Horseradish Cream and Micro Greens on Parmesan Crisp | add $1
Bison Flank Steak, Mustard Marinade and Chipdtie ®armalade on Crispy Pretzel Crosadd $1
Roasted Pork Loin and Orange Cilantro Compote on Crostini
Baked Italian Sausage Polenta with Wild Mushrooms, Ricottarfi@atsamic Glaze
Puff Pastry Wrapped Italian Sausage
Applewood Smoked Bacon drmhtina Cheese Panini Bites on Pesto Oil Infused Herbed Ciabatta
Medjool Date Wrapped with Applewood Smoked Bacon
Pork Belly and Mango Glaze on Wonton Crisps | add $1
Colorado Lamb Lollipops with Jameson Gastrique | M.P.

SEAFOOD

Har ryds Ca tseradiahrCocktailiSaube H o
Lemon Pepper Smoked Salmon, Pickled Ginger and Lemon Grass Ginger Essence on Crispy Egg Brioche |
Togarashi Seared Ahi Tuna, Candied Soy Sauce and Goat Cheese Avocado Mousse on Wonton Crisps | &
Maine Lobster Salad onspy Buttered Brioche | add $2
Colossal Shrimp with Cocktail Sauce | add $2
Jumbo Lump Crab Cakes with Caper Rémoulade | add $2
Crispy Almond Rock Shrimp with Roasted Fuji Apple, Cherry Risotto and Bourbon Vanilla Emulsion | add §
Blackened Sea Scallahwanilla Hazelnut Emulsion in Herb Custard Tarts| add $2
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Soup Course

select one

Traditional Minestrone

Yellow Tomato Bisque witksiagoCrostini

Cream of Asparagus with Tomato Relish
Butternut Squash with Fried Sage
Cream of Wild Mushroom with Trgél Micro Greens
Italian Wedding Soup
New England Clam Chowder with Applewood Smoked Bacon
Lobster Bisque with Lemon Créme Fraiche | add $3

Salad Course
select one | includes bakery frastinirigped butter
BabyFieldGreens, Cucumbers and Tomatoiés Red Wine Vinaigrette
Dut c hi BabyFiel Greems, Granny Smith Apples, Pears, Candied Walnuts and Gorgonzola with Raspberr
Caesar Salad wHousemade Garlic Croutons &tthved Parmigiaifiteggiano
Arugula, Hearts of Palm, Avocadw Shaved Pecorino Romamdth Lemon and Olive Oill

Intermezzo

included wittemiepackageselect one
Lemon Champagner Raspberrgorbet

Entrée Course
select up to three

POULTRY
Boneless Breast of Chicken Vesuvio with Quartered Potatoes and Swé&sa3$&a
Gorgonzola Crusted Breast of Chicken with Lemon Chive Bbiftér
Chicken Milanese with Roasted Garlic §a&kicé
French CuChicken Breast with Toasted Sage, GBditnigian®Reggiano antiged Balsamic Tarragon ReductioB8] $
Chicken en @0te with Pesto, Spinach, Sun Dried Tomatoes and Feta Cheese in Buttery Puff Pastry | $7¢

STEAKS AND CHOPS
90z Filet Mignomwith Red Wine DemGlace| $92
120z Prime Rib of Beef au Juish Horseradish Creanf90
120z USDAPrimeNew York Strip Steakith Truffle Butter] $99
Pork Chopsvith Apple Cider DemGlace Two 6oz Chop$ $85
Coloradd_amb Chop$erveddreganato Style or with Jameson Gastrique 60z Chops M.P.

SEAFOOD
Horseradish and Mustard Crusted Atlantic Salmon with Citrus| Bg2er
Jumbo Lump Crab Stuffed Colossal Shrimp with Lemon B&geér
Parmesan Crusted Lemon Sole with Caper Berries and Browh $8tter
Pan Seared Tilapia with Pomegranate B&#sr
Grilled Halibut with Roasted Tomato Shallot B{it&8
Chilean Sea Basith Mango Gastriqye$ 95
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MIXED GRILLS
Grilled AtlanticSalmon Fille& Gorgonzola Crusted Breast of Chickéth LemonChiveButter| $32
PetiteFilet Mignonwith Red Wine Denrtlace& French Cut Chicken Breast with Toasted Sage, Garlic,
Parmigiandreggianavith Aged Balsamic Tarragon Reducitia2

PetiteFilet Mignonwith Red Wine Dentlace& Grilled AtlanticSalmon Filletvith LemonButter| $94
PetiteFilet Mignorwith Red Wine Dentlace& Jumbo Lump Crab Stufféblossal Shrimpith Lemon Butér| $98

PetiteFilet Mignornwith Red Wine Denrtlace& Jumbo Lump Crab Calngth Caper Rémouladlet98

Petite Filet Mignowith RedWine DemiGlace& 80z Cold Water Rock Lobster Taith Drawn Buttef M.P.

VEGETARIAN
Grilled Vegetable Stack with Pogilid Mushroom, Roasted Red Pepper, Yellow Squash, Zaedhini
FreshMozzarellaserved with Roasted Potatoes and Balsamic Reduction | $76
Penne Pasta with SDmied Tomatoes, Asparagus and Mushrooms with Pesto Sauce | $76
Crispy Herb Polenta with Wilt&pinachSautéedlVild Mushrooms and Marsala Cream | $76
Wild Mushroom, Asparagus and Onion Tart Topped with Truffled Micro @rekssrved with Grilled Asparap$fg6

Accompaniments

select two
Vesuvio Potatoes
Garlic Mashed Potatoes
Twice Baked Potato
Parmigiandreggiano Scalloped Potatoes
Roasted New Potatoes with Rosemary and Garlic Butter
Herb Roaste#ingerling Potatoes
Green Beans with Lemon Oil
Grilled Asparagus Spears
Sautéed Wild Mushrooms
Spinactwith Garlic and Oil
Roastedarket Fresh Vegsiles

Wedding Cake

Harry Car ay éwnningcakedssigmers toloffeaawalie slection
wedding cal®ions made with the finest, freshest ingredients.
Custom Designed Weddingke
Freshly Brewed Starbucks Coffee and Gourmet Hot Teao8slecti

Desseftation

CLASSIC DESSERTS DISPLAY | add $9
House Baked Chocolate Chip and Sugar Cookies
Fudge Brownies
Miniature Cannoli
Miniature Tiramisu
Assorted Cheesecakes
Assorted Miniature Biscotti
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SWEET TABLE| add$14
Miniature Tiramisu
Puff Paiy Custard Napoleon
Assorted Petit Fours
Miniature Creme Brulée Tarts
Assorted Miniature Fruit Tarts
Assorted Cheesecakes
Chocolate Dipped Strawberries
Chocolate Mousse with Fresh Seasonal Berries
Fresh Seasonal Fruit

CREPE STATION| add$7
select tw@75 fee chef fee applies
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, SnancGhecoldesandCaramelShuees, Wh

CHOCOLATE FOUNTAIN | add$11
White, Dark or Milk Chocolate
Whole Strawberries, Bananas, Sliced Fresh Fruit
Pretzels, Pound Cake, Marshmallows

BANANAS FOSTER STATION add$7
$75 fee chef fee applies
Sliced Bananas Cardized with Butter and Brown Sugar
Deglazed with Rum and Banana Liqueur
Served over Vanilla Bean Ice Cream

ICE CREAM STATION | add $6
Vanilla Bean and Chocolate Ice Cream
Chocolate and Caramel Sauces
Chopped Nuts
Multi-Colored Sprinkles
Chocolate, PeanButter and Butterscotch Chips
Brownie Chunks
Fresh Strawberries, Cherries and Bananas
Whipped Cream

Late Night

all selections consist of 50 pieces
Mini Chicago Style Hot Dogs with Tomatoes, Onions, Sport Peppers, Pickle Spears, Relish, CaléugtSait|add$150
Mini Italian Beef Sandwiches with Sautéed Sweet Peppers and Giaadid&tad
Mini Buffalo Chicken Sandwiches with Blue Cheese Dressid§150
Mini Cheeseburgers with American Cheese and Caramelized @dd$ibp
Mini Slow Rasted BBQ Pulled Pork Sandwiches with Crispy Onion Staidd$175
Mini Applewood Smoked Bacon and Fontina Cheese Padu$100
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Beverage Service
Bas# on a four hour ev@n bartender fee, per badeeadertender per 100 guests

BRAND SELECTIONS

Beer
Domestid Bud Light, Miller Lite
Imported and PremiufrAmstel Light, Sam Adams, Corona, Goose Island 312
Non-Alcoholic| O'Doul's

Wine
select one red and one white
House Merlot, Cabernet Sauvignon, Chardonnay or Pinot Grigio
Upgradedwnes are avail abl winningwimalisHarry Car ay
which has been recognizedMiype Spectator t h t he O0Awar d of Excel |l enc

Call Liguor
Absolut Vodka Beefeater Gin Seagrambs 7 Amer
Bacardi Rum Cuervo Gold Tegjla Dewar 6s White L
Captain Morgan Spiced Rum Jack Daniel 6s Tennessee Whiskey

Premium Liguor

Belvedere Vodka Tanqueray Gin Chivas Regal Scotch
Grey Goose Vodka Sauza Hornitos Tequila Johnny Walker Black Scotch
10 Cane Rum Patron Silver Tequila Bail eyds 1 rist
Bacardi Rum JackDamil 6 s Tennessee Whiskey
Bombay Sapphire Gin Maker ds Mar k Bour bon

Additional Brands Available.

CHAMPAGNE TOAST
Flutes of House Champagne, Butler Passed or Served Tableside

CORDIAL BAR | add $9
one hounsee
CourvoisietM S Cognac, Frangelico, Kahl ua, Bail eyds |
Sambuca Romana, B&B, Godiva Chocolate Lidtreshly Brewed Starbucks Coffee
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ReceptiSiyle Weddwgnu

Butl er Passed Hors dooO

VEGETARIAN

Harryds Tomat o Br us c hReggiareo ondrostini Shaved Pa
Roasted Wild Mushroom Bruschetta with Goat Cheese on Crostini
Fire Roasted Vegetable Bruschetta with Fresh Basil and Balsamic Reduction on Crostini

Risotto Cakes with Asparagus,-Bued Tomatoes and Tomato Onion Relish
Panko Encrusted Macaroni and Cheese Bites with Smoked Mozzarella
Crispy Artichoke Hearts with Goat Cheese Mousse
Vegetable Spring Rolls with Plum Sauce
Phyllo Purses Stuffed with Fig and Mascarpone
Toasted Cheese Rdwwith Marinara Sauce
Baked Brie with Raspberry Compote and Almonds in Phyllo Cup
Blue Cheese Soufflé Tarts with Roasted Tomato Concassé and Micro Greens

MEAT

Chicken Saltimbocca with Prosciutto, Provolone, Sage and Balsamic Reduction on Crostini
Chickenvesuvio Skewers with Extra Virgin Olive Oil, White Wine and Fresh Herbs
Panko Crusted Buffalo Chicken Skewers with Blue Cheese or Ranch Dipping Sauce
BBQ Brisket, Ranch Crispy Onion Strings and Pickled Carrots and Cucumbers on Crispy Pretzel Crostin
Toaged Meat Ravioli with Marinara Sauce
Seared Tenderloin of Beef, Horseradish Cream and Micro Greens on Parmesan Crisp | add $1
Bison Flank Steak, Mustard Marinade and Chipotle Onion Marmalade on Crispy PretZedd@f &dtini
Roasted Pork Loin and Orar@éntro Compote on Crostini
Baked Italian Sausage Polenta with Wild Mushrooms, Ricottar8&atsamic Glaze
Puff Pastry Wrapped Italian Sausage
Applewood Smoked Bacon and Fontina Cheese Panini Bites on Pesto Oil Infused Herbed Ciabatta
Medjool Date Wapped with Applewood Smoked Bacon
Pork Belly and Mango Glaze on Wonton Crisps | add $1
Colorado Lamb Lollipops with Jameson Gastrique | M.P.

SEAFOOD

Harryds Calamari with Horseradish C
Lemon Pepper Smoked Salmon, Pickled Ginger and Leass@nger Essence on Crispy Egg Brioche | add $2
Togarashi Seared Ahi Tuna, Candied Soy Sauce and Goat Cheese Avocado Mousse on Wonton Crisps | &

Maine Lobster Salad on Crispy Buttered Brioche | add $2

Colossal Shrimp with Cocktail Sauce | add $2

Junbo Lump Crab Cakes with Caper Rémoulade | add $2

Crispy Almond Rock Shrimp with Roasted Fuji Apple, Cherry Risotto and Bourbon Vanilla Emulsion | add §
Blackened Sea Scallop with Vanilla Hazelnut Emulsion in Herb Custard Tarts| add $2

$12perguestba s ed on choi ce of sixfpieaegperlguests do6oe u v
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Hors doOeuvres Displ a
each serves 50 ppestss are per platter

Domestic Cheese Platter with Cheddar, Swiss and Sage Derby with Assorted Breads and Crackers,
Garnished with Freste&sonal Frujt$150

Artisanal Cheese Platter with Fontina, Parmiglaggiano, Brie,
Galbani Dolcelatte Gorgonzola and Cacciocavalla Ragusano Cheeses with Dried Apricots,
Candied Walnuts, Fig Compote and Assorted Breads and Ch5@rs

Platter ofSeasonal Fresh Berries, Melon, Grapes, Pingbgqle

Crudité of Carrots, Celery, Broccoli, Colored Cauliflower, Yellow Squash,
Baby Bell Peppers and Grape Tomatoes with Ranch and Bleu Cheese |[Bfs3ings

Grilled Balsamic Marinated Vegeta$dg5
Marinated Roasted Red Bell Peppers with Fresh Mozzarella, Fresh Basil and Assorted Flatbread | $17¢
Baked Brie in Puff Pastry with Mango Chutney and French Bi&&d
Spinach and Artichoke Dip with Rosemary Flatbread and Garlic C$d&thi
Antipasto Display with Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige, S:
Galbani Dolcelatte Gorgonzola, Pecorino Toscano and Cacciocavalla Ragusano Cheeses, Roman Artichc

Prosciutto, Provolone Stuffed Cherry Pepfeamsgnola Olives, Assorted Breads and Cra§iae

Baked Jumbo Lump Crab and Brie Dip with Garlic Crostini | $175
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Specialty Stations
$75 fee per chef may @g#yg are per guest unless otherwitseoiindioatetvice

CARVING STATIONS
def carved and served with assortedstinres-2@llguests
Whole Tenderloin of Beef with Horseradish Crieg285
Whole Honey Baked Ham with Chipotle Maple GBZz@0
Apple and Sage Stuffed Phdin with Apple Cider DentGlace] $140
Oven B&ed Turkey Roast with Shallot Sage Gi$1§0

VEGETABLES AND POTATOES | $8
select two

Roasted Market Fresh Vegetables
Green Beans with Lemon Oil
Garlic Mashed Potatoes
Roasted New Potatoes with Rosemary and Garlic Butter
Herb Roasted Fingerling Potatoe

SALAD BAR | $8
Iceberg and Baby Mixed Greens
Ranch, Balsamic, Raspberry VinaigrettBlendCheese Dressings
select selo@pings
Diced Ham, Julienne Turkey @idedGrilled Chicken
Sliced Mushrooms, Tomato Wedgesmuda Onions, Garbanzo Beans,
Hearts of PalmCucumber WheetsxdHard BoiedEggs
Garlic CroutonsCandied Walnut§€how Mén Noodles and Sun Flower Seeds
Crumbled Bleu Cheese, Shredded Swiss, Cheddar and Fresh Miizzesela

PASTA STATION | $8
chef prepared and served wetthtabaorbrepsslect two
Rigatoni, Plum Tomatoes, Shallots and Mascarpone Cheese with Vodka Sauce
Penne, Asparagus and Mushrooms with Marinara
Tortellini with Alfredo Sauce and Shaved Parmigaggiano
Rotini, Grilled Chicken, Arugula and Pine Miitis Lemon and Garlic Infused Olive Oil
Spinach Fusilli, ltalian Sausage, Roma Tomatoes and Basil with Spicy Tomato Cream
Linguine with Little Neck Clams, White Wine, Garlic and Extra Virgin Olive Oil | add $2

RISOTTO STATION | $9
chef prepared and sattvassorted Italian beedels two
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 Ordaod Gorgonzola | add $2

Rock Shrimp, Pesto Sauce and Heirloom Tomato Relidi$2
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GRAND ANTIPASTO DISRAY | $10
Genoa Salami, Soppressata, Spicy Coppa, Prosciutto di Parma, Speck Alto Adige and Salamini
Galbani Dolcelatte Gorgonzola, Pecorino TosaaddCacciocavalla 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 atwas, Olive Tapenade and Caponata

RAW BAR | M.P.
presented over ice with fresh lemons, cocktail sauce, hor$enadipreaes dlad@statem per guest
Alaskan King Crab Legs
Colossal Shrimp Cocktall
Blue Point Oysters on the Half Shell
Top Neck Clams
Cold Steamed Mussels

SLIDER BAR | $9
served on brioche buns and pretzel rolls | includes bbq sauce, mustard, mayonnaise and ketc

Burgers
select two

Sirloin, Wagyu, Tallgrass, Lamb, Turkey

Cheeses
select two
Cheddar, Swiss, American, GorgtayZeeta, Brie (add $1)

Toppings
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, Kaéa Olive Spread, Mint Tzatziki, Roasted Jalapeno Aioli, Horseradish Cream

MAC 6N CHEESE BAR | &7

Sauces
select one

Truffle Cream, Wisconsin Smoked Cheddar, Quattro Formaggio

Toppings
select five

Caramelized Onions, Sweet Peas, Asparagus, Sun Diag¢aesokvild Mushrooms, Roasted Red Peppers,
Applewood Smoked Bacon, Grilled Chicken, Crumbled Italian Sausage, Lobster (add $2), Jumbo Lump Crab

MASHED POTATO BAR |$6
Idaho potatoes and sweet potatoes | select eight toppings

Sour Cream, Whipp@&itter, Honey Butter,
Crumbled Gorgonzola, Shaved Parmigiaggiano, Shredded Cheddar,
Chives, Caramelized Onions, Buttermilk Onion Strings, Sautéed Wild Mushrooms,
Applewood Smoked Bacon, Roasted Garlic, Fresh Horseradish,
Brown Sugar, Miniature Marshioas, Candied Walnuts
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Dessert Course
prices are per guest

CUSTOM DESIGNED WEDDING CAKE | $5
Har ry Car ay 6wnningcakedssigmers toloffemawale selection of wedding cake
options made with the finest, freshest ingredients.

COFFEE SERVCE | $3
Freshly Brewed Starbucks Coffee and Gourmet Hot Tea Selections

CLASSIC DESSERTS DISPLAY | $9 SWEET TABLE | $14
House Baked Chocolate Chip and Sugar Cookies Miniature Tiramisu
Fudge Brownies Puff Pastry Custard Napoleon
Miniature Cannoli Assorted Petit Fours
Miniature Tiramisu Miniature Creme Brulée Tarts
Assorted Cheesecakes Assorted Miniature Fruit Tarts
Assorted Miniature Biscotti Assorted Cheesecakes

Chocolate Dipped Strawberries
Chocolate Mousse with Fresh Seasonal Berries
Fresh Seasorfaluit

CREPE STATION| $7
select tw@75 fee chef fee applies
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 Moese , Sni cker ds Crumbles, Whipped Creal

CHOCOLATE FOUNTAIN | $11
White, Dark or Milk Chocolate
Whole Strawberries, Bananas, Sliced Fresh Fruit
Pretzels, Pound Cake, Marshmallows

BANANAS FOSTER STATION $7
$75 fee chefdpplies
Sliced Bananas Caramelized with Butter and Brown Sugar
Deglazed with Rum and Banana Liqueur
Served over Vanilla Bean Ice Cream

ICE CREAM STATION]| $6
Vanilla Bean and Chocolate Ice Cream

Chocolate and Caramel Sauces

Chopped Nuts
Multi-Colored grinkles
Chocolate, Peanut Butter and Butterscotch Chips
Brownie Chunks
Fresh Strawberries, Cherries and Bananas

Whipped Cream

Har r y CiarrStegkbosise | MbekiownShoppingCenter | Lombard, IL 60148T. 630.953.34QMarrycarays.com



Beverage Service
basé on a four hour ev&rb partender fee, per baceadertender per 100 guests

BAR PACKAGES

Call Liquor| $41
includes beer, wine and call brands
Absolut Vodka Beefeater Gin Seagrambs 7 Amer
Bacardi Rum Cuervo Gold Tequila Dewar s White L
Captain Morgan Spiced Rum Jack Daniel s Tennessee Whiskey

Premium Liquor | $48
inalides beer, wine and premiupaddinazal brands available

Belvedere Vodka Tanqueray Gin Chivas Regal Scotch
Grey Goose Vodka Sauza Hornitos Tequila Johnny Walker Black Scotch
10 Cane Rum Patron Silver Tequila Bail eyds 1 rist
Bacardi Rum Jack Daniel 6s Tennessee Whiskey
Bombay Sapphire Gin Maker ds Mar k Bour bon
Beer

Domestid Bud Light, Miller Lite
Imported and PremiufrAmstel Light, Sam Adams, Corona, Goose Island 312
Non-Alcoholic| O'Doul's

Wine
select one red and one white
House MerlotCabernet Sauvignon, Chardonnay or Pinot Grigio
Upgraded wines ar e avawinnadwinelist rom Harry
which has been recognizedMiype Spectator t h t he O0Awar d of Excel |l enc

CHAMPAGNE TOAST| add $3
Flutes of Hoise Champagne, Butler Passed or Served Tableside

CORDIAL BAR | add $9
one hour service
CourvoisietWS Cognac, Frangelico, Kahl ua, Bail eyds |
Sambuca Romana, B&B, Godiva Chocolate Lidtreshly Brewed Skarcks Coffee
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Pre and PostVedding Celebration Menus
by Harry Carayos

Showers & Engagement Luncheons
Rehearsal Dinners
Brunches
Beverage Packages
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Plated Shower/Engagement Luncheon

Luncheon Menu |

SALAD
select one
Baby Field Greens with Cuadpers, Tomatoes and Red Wine Vinaigrette
Caesar Salad with Shaved Parmigitaggiano

ENTREE
select up to three
Chicken Vesuvio with Quartered Potatoes and Sweet Peas
Chicken Parmigiana served over Spaghetti Marinara
Jumbo Lump Crab Cake with Mashed BetatGreen Beans and Caper Rémoulade
Prime Steak Salad with Baby Field Greens, Tomatoes, Red Onions, Gorgonzola and Red Wine Vinaigre
Penne Pasta with SDmied Tomatoes, Asparagus, Mushrooms and Pesto Sauce
80z Prime Hanger Steak with Gorgonzola Ma&3biedoes, Green Beans and Red Wine-Béane| add $6

DESSERT
includes freshly brewed Starbucks coffee and gourmet hot tea selections
Eli s Chicago Style Cheesecake with S

$27per guest

Prices are per guest uatesseothdicatedrrent sales tax and 20% gratuity applies to all food and beverage. Prices and avaitability sub
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Luncheon Menu I

SALAD
select one
Baby Field Grens, Granny Smith Apples, Pears, Candied Walnuts, Gorgonzola and Raspberry Dressing
Wedge Salad with Roma Tomatoes and Crumbled Gorgonzola with Bleu Cheese Dressing
Caesar Salad with Shaved Parmigitaggiano

ENTREE
select up to three
Grilled Atlantic Smon with Lemon Dill Butter
Pan Seared Tilapia with Pomegranate Butter and Pickled Shallots
Two 60z Pork Chops with Apple Cider D&tace
Gorgonzola Crusted Breast of Chicken with Lemon Chive Butter
90z Filet Mignon with Red Wine DeGiace | add $8

ACCOMPANIMENTS
Roasted Market Fresh Vegetables
Herb Roasted New Potatoes with Garlic Butter

DESSERT
select one | includes freshly brewed Starbucks coffee and gourmet hot tea selections
Tiramisu with Whipped Cream, Chocolate Shavings and Chocolate Sauce
Key Lime Pie with Candied Lime Zest and Whipped Cream
Chefds Selection of Assorted Dess

$35 per guest

Prices are per guest uatesseothdicatedrrent sales tax and 20% gratuity applies to all food and beverage. Prices and avaitability sub

Harry Carayo6s | YoikiownghoppBgentark lomhas,dL §0148T0630.953.340Marrycaraysam






