
 

Prices are per guest unless otherwise indicated. Current sales tax and 3% event preparation fee applies to all food and beverage. Prices and availability subject to change. Nov-25 

HARRY  CARAY’S  ITALIAN  STEAKHOUSE  | RIVER  NORTH,  LOMBARD,  ROSEMONT  | 773.HOLY.COW  | harrycarays.com   

 
HOME RUN PLATED DINNER | $85 

 
 

HORS D’OEUVRES 

select up to three 
 

FIRE ROASTED VEGETABLE BRUSCHETTA 
Fresh Basil, Goat Cheese, Balsamic Reduction, Crostini 

 
CAPRESE SKEWERS 

Cherry Tomato, Fresh Mozzarella, Fresh Basil, Pesto,  
Balsamic Reduction  

 
GRILLED ITALIAN SAUSAGE AND PEPPERS SKEWERS 

Green and Red Peppers  
 

ARANCINI CARNE 
Saffron Risotto, Prosciutto, Speck, Provolone, Fontina Fonduta 

 
BACON-WRAPPED MEDJOOL DATES 

Balsamic Glaze 
 

TEMPURA CHICKEN LOLLIPOPS 
Sweet Chili Sauce, Scallions 

 
SALADS 

includes bakery fresh rolls with whipped butter | select one 
 

MIXED BABY GREENS 
Carrots, Radishes, Grape Tomatoes, Cucumber,  

Balsamic Vinaigrette 
 

CAESAR SALAD 
Garlic Croutons, Shaved Parmigiano Reggiano 

 
ENTRÉES 

select up to three 
 

BRAISED BEEF SHORT RIBS 
 

CHICKEN VESUVIO 
Quartered Potatoes, Sweet Peas, Garlic, White Wine 

 
WHITEFISH OREGANATA 

Toasted Garlic, Fresh Oregano, Lemon 
 

SHRIMP SCAMPI 
Linguine, Jumbo Shrimp, Heirloom Cherry Tomatoes, Basil,  

Lemon & Garlic White Wine Sauce 
 

14OZ PRIME PORK CHOP 
Apple Cider Demi-Glace 

 
VEGETARIAN AND VEGAN OPTIONS AVAILABLE UPON REQUEST 

 
ACCOMPANIMENTS 

select two 
 

ROASTED GARLIC MASHED POTATOES 
 

HERB ROASTED YUKON GOLD POTATOES 
Garlic Butter 

 
ROASTED VEGETABLES 

Green Beans, Baby Carrots, Grape Tomatoes, Asparagus 
 

GREEN BEANS 
Lemon Oil

 
HOUSE-MADE DESSERTS 

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

KEY LIME PIE 
Graham Cracker Crust, Whipped Cream 

 
HARRY’S TIRAMISU 

Espresso and Grand Marnier-Soaked Ladyfingers, 
Mascarpone Cheese, Whipped Cream, Chocolate Sauce, Powdered Sugar

FLOURLESS CHOCOLATE TRUFFLE CAKE 
Raspberry Coulis, Whipped Cream 

 
CARROT CAKE 

Walnuts, Cream Cheese Frosting 

  



 

Prices per guest unless otherwise indicated. Current sales tax and 3% event prep fee applies to all food and beverage. Prices and availability subject to change. Nov-25 

HARRY  CARAY’S  ITALIAN  STEAKHOUSE  | RIVER  NORTH,  LOMBARD,  ROSEMONT  | 773.HOLY.COW  | harrycarays.com  

BASES LOADED PLATED DINNER | $100 
 

 
HORS D’OEUVRES 

select up to three 
 

WHIPPED CANNELLINI BEAN CROSTINI 
Grape Tomatoes,  Micro Greens, Balsamic Glaze, Garlic & Oil Crostini 

 
FONTINA ARANCINI 

Saffron Risotto, Spiced Tomato Sauce 
 

CHICKEN VESUVIO SKEWERS 
Garlic and White Wine Sauce 

 
WAFFLE CRUSTED CHICKEN LOLLIPOP 
Buttermilk Fried Chicken, Maple Drizzle 

 
SEARED TENDERLOIN OF BEEF 

Horseradish Cream, Watercress, Crostini 
 

BRAISED BEEF SHORT RIB EMPANADAS 
Potato, Caramelized Onions, Chimichurri 

 
 

SALADS 

includes bakery fresh rolls with whipped butter | select one 
 

CAESAR SALAD 
Garlic Croutons, Shaved Parmigiano Reggiano  

 
CHOPPED WEDGE SALAD 

Iceberg, Bacon, Tomato,  Crumbled Gorgonzola, Bleu Cheese Dressing 
 

DUTCHIE’S SALAD 
Baby Field Greens, Sliced Apples, Candied Walnuts,  
Crumbled Gorgonzola, Honey Balsamic Vinaigrette

ENTRÉES 
select up to three 

 
8oz FILET MIGNON 

 
CHICKEN PICCATA 

Capers, Lemon, White Wine 
 

CHILEAN SEA BASS 
Roasted Tomato Coulis 

 
MAPLE MUSTARD GLAZED SALMON 

 
VEGETARIAN AND VEGAN OPTIONS AVAILABLE UPON REQUEST 

 
ACCOMPANIMENTS 

select two 
 

TRUFFLED CRISPY POTATOES 
 

HERB ROASTED YUKON GOLD POTATOES 
Garlic Butter 

 
ROASTED VEGETABLES 

Green Beans, Baby Carrots, Grape Tomatoes, Asparagus 
 

GARLICKY SPINACH 
 

CHARRED BROCCOLI 
Grilled Scallions, Vinegar Peppers, And Fried Capers 

 
HOUSE-MADE DESSERTS 

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

KEY LIME PIE 
Graham Cracker Crust, Whipped Cream 

 
HARRY’S TIRAMISU 

Espresso and Grand Marnier-Soaked Ladyfingers, 
Mascarpone Cheese, Whipped Cream, Chocolate Sauce, Powdered Sugar

FLOURLESS CHOCOLATE TRUFFLE CAKE 
Raspberry Coulis, Whipped Cream 

 
ELI’S CHICAGO-STYLE CHEESECAKE 
Strawberry Coulis, Whipped Cream 

 
CARROT CAKE 

Walnuts, Cream Cheese Frosting



 

Prices per guest unless otherwise indicated. Current sales tax and 3% event prep fee applies to all food and beverage. Prices and availability subject to change. Nov-25 

HARRY  CARAY’S  ITALIAN  STEAKHOUSE  | RIVER  NORTH,  LOMBARD,  ROSEMONT  | 773.HOLY.COW  | harrycarays.com   

GRAND SLAM PLATED DINNER | $125 
 

HORS D’OEUVRES 
select up to three 

 
BEEF TENDERLOIN SKEWERS 

Bordelaise  
 

SEARED PRIME NEW YORK STRIP 
Tomato Jam, Pickled Shallots, Horseradish Cream, Pretzel Crostini 

 
COCONUT CRUSTED SHRIMP 

Sweet Chili Glaze 
 

TOGARASHI SEARED AHI TUNA 
Candied Soy Sauce, Avocado Mousse, Wonton Crisp 

 
TRUFFLED CHICKEN SALAD 

Fines Herbes, Tomato, Parmigiano Reggiano, Crostini  
 

CREAMY BURRATA 
Roasted Beets, Radishes, Sea Salt, Extra Virgin Olive Oil, Crostini 

 
WILD MUSHROOM CROSTINI 

Finely Chopped Wild Mushrooms, Truffle Oil, Balsamic Glaze,  
Garlic & Oil Crostini 

 

SALADS 
includes bakery fresh rolls with whipped butter | select one 

 
CAESAR SALAD 

Garlic Croutons, Shaved Parmigiano Reggiano  
 

DUTCHIE’S SALAD 
Baby Field Greens, Sliced Apples, Candied Walnuts, 
Crumbled Gorgonzola, Honey Balsamic Vinaigrette 

 
ARUGULA SALAD 

Avocado, Heirloom Grape Tomatoes, Parmigiano Reggiano, 
Lemon, Extra Virgin Olive Oil

ENTRÉES 
select up to three 

 

14oz USDA PRIME WET AGED NEW YORK STRIP 
 

8oz FILET OSCAR 
Crab, Grilled Asparagus, Béarnaise Sauce, Bordelaise Sauce 

 
12oz FILET MIGNON 

Béarnaise Sauce 
 

20oz BONE-IN RIB EYE | ADD $10 
 

CRAB CAKES 
Horseradish Mustard Aioli 

 
CHILEAN SEA BASS 

Roasted Tomato Coulis 
 

CHICKEN PICCATA 
Capers, Lemon, White Wine 

 
COLD WATER LOBSTER TAIL | ADD M.P. 

Drawn Butter 
 

VEGETARIAN AND VEGAN OPTIONS AVAILABLE UPON REQUEST 
 

ACCOMPANIMENTS 
select two 

 
TRUFFLED CRISPY POTATOES 

 
HERB ROASTED YUKON GOLD POTATOES 

Garlic Butter 
 

ROASTED VEGETABLES 
Green Beans, Baby Carrots, Grape Tomatoes, Asparagus 

 
GRILLED ASPARAGUS 

 
CRISPY BRUSSELS SPROUTS 

Honey Vinaigrette, Scallions, Red Chili Flakes 
 

HOUSE-MADE DESSERTS 
includes freshly brewed coffee and gourmet hot tea selections | select one 

 
KEY LIME PIE 

Graham Cracker Crust, Whipped Cream 
 

HARRY’S TIRAMISU 
Espresso and Grand Marnier-Soaked Ladyfingers, 

Mascarpone Cheese, Whipped Cream, Chocolate Sauce, Powdered Sugar

FLOURLESS CHOCOLATE TRUFFLE CAKE 
Raspberry Coulis, Whipped Cream 

 
ELI’S CHICAGO-STYLE CHEESECAKE 
Strawberry Coulis, Whipped Cream 

 
CARROT CAKE 

Walnuts, Cream Cheese Frosting



 

Prices per guest unless otherwise indicated. Current sales tax and 3% event prep fee applies to all food and beverage. Prices and availability subject to change. Nov-25 

HARRY  CARAY’S  ITALIAN  STEAKHOUSE  | RIVER  NORTH,  LOMBARD,  ROSEMONT  | 773.HOLY.COW  | harrycarays.com   

DINNER BUFFETS 
20 guest minimum | one hour service 

Includes fresh rolls, whipped butter, freshly brewed coffee and gourmet hot tea selections. 
 

 

ITALIAN FAVORITES | $60 
 

ENTRÉES 
select two 

 

ITALIAN SAUSAGE AND PEPPERS 
 

CHICKEN VESUVIO 
Sweet Peas, Garlic, White Wine 

 
WHITEFISH OREGANATA 

Toasted Garlic, Fresh Oregano, Lemon 
 

ACCOMPANIMENTS 
 

MIXED BABY GREENS 
Carrots, Radishes, Grape Tomatoes, Cucumber, Balsamic Vinaigrette 

 
RIGATONI ALLA VODKA 

Mascarpone, Shaved Parmigiano Reggiano 
 

ROASTED VEGETABLES 
Green Beans, Baby Carrots, Grape Tomatoes, Asparagus 

 
VESUVIO POTATOES 

Garlic, White Wine, Olive Oil 
 

HOUSE-MADE DESSERTS 
 

NUTELLA MOUSSE CUPS 
CANOLLI

STEAKHOUSE CLASSICS | $85 
 

ENTRÉES 
select two 

 
SLICED BEEF TENDERLOIN 

Red Wine Demi-Glace 
 

CHICKEN PICCATA 
Capers, Lemon, White Wine 

 
MAPLE MUSTARD GLAZED SALMON 

 
ACCOMPANIMENTS 

 
CHOPPED WEDGE SALAD 

Iceberg, Bacon, Tomatoes, Crumbled Gorgonzola, Blue Cheese Dressing 
 

CAESAR SALAD 
Garlic Croutons, Shaved Parmigiano Reggiano  

 
PESTO GNOCCHI 

Heirloom Cherry Tomatoes, Baby Spinach, Pesto, Burrata 
 

ROASTED GARLIC MASHED POTATOES 
 

CRISPY BRUSSELS SPROUTS 
Honey Vinaigrette, Scallions, Red Chili Flakes, 

 
HOUSE-MADE DESSERTS 

 
KEY LIME TARTLETS 

ELI’S CHEESECAKE BITES 
FLOURLESS CHOCOLATE TRUFFLE CAKE 

Raspberry Coulis 
 


