
Private Event Menus
HARRY CARAY'S TAVERN NAVY PIER

700 E. Grand Ave.  |  Chicago, IL 60611

holycow@harrycarays.com
(312) 595-8063

HARRYCARAYS.COM



Current sales tax and 3% service charge applies to all food and beverage. Prices and availability are subject to change.

Lakefront Cocktail Party  $40
20 GUEST MINIMUM

Price based on 2 pieces/guest for each item (10 pieces total per guest)

S E L E C T  5

Bites

E AC H  S E RV E S  2 5  G U E ST S

Optional Displays

Roasted Red Pepper Hummus | $75
Grilled Pita Triangles, Carrots, Celery, Cucumber

Fried Cheese Curds | $75
Sriracha Ranch

Vegetable Crudité | $75
Carrots, Celery, Broccoli, Cauliflower, Yellow Squash,
Baby Bell Peppers, Grape Tomatoes, Ranch Dressing

Assorted Desserts | $200
Freshly Baked Cookies,

Brownies, and Apple Tarts

Grilled Cheese Shooters | add $1
Tomato Bisque

Coconut Crusted Shrimp | add $3
Sweet Pineapple Chili Glaze

Holy Cow!® Burger Sliders | add $2
Candied Applewood Smoked Bacon,

Smoked Gouda, Harry's Steak Sauce, Brioche Bun  

Steak Sandwich Sliders | add $2
Applewood Smoked Bacon, Arugula,

Horseradish Cream, Grilld Onions, Pretzel Roll

Slow-Cooked Meatballs
Tomato Sauce, Basil, Parmigiano-Reggiano

Chicken Vesuvio Skewers
Garlic & White Wine Sauce

Mac 'N Cheese Bites
Roasted Jalapeño Ketchup

Caprese Bruschetta
Fresh Mozzarella, Grape Tomatoes, 

Basil Cream Cheese, Garlic Crostini

Spinach Artichoke Bruschetta
Cream Cheese, Parmesan, Garlic Crostini



Current sales tax and 3% service charge applies to all food and beverage. Prices and availability are subject to change.

Winter Warm-Up $48
20 GUEST MINIMUM

YOUR CHOICE OF SERVICE STYLE: PLATED OR BUFFET

Mixed Baby Greens
Carrots, Radishes, Grape Tomatoes, Cucumber, Balsamic Vinaigrette

Salad

S E L E C T  3

Chicken Breast Vesuvio
Quartered Potatoes, Sweet Peas

Maple Mustard Glazed Salmon

Rigatoni Alla Vodka
Mascarpone, Parmigiano-Reggiano

Braised Short Ribs | add $4

Mains

Dessert
Freshly Baked Cookies and Fudge Brownies



Current sales tax and 3% service charge applies to all food and beverage. Prices and availability are subject to change.

Festive Feast $59
20 GUEST MINIMUM

YOUR CHOICE OF SERVICE STYLE: PLATED OR BUFFET

S E L E C T  1

Freshly Baked Cookies & Fudge Brownies

Pumpkin Cheesecake

Warm Apple Tart

Dessert

Caprese Bruschetta
Fresh Mozzarella, Grape Tomatoes, 
Basil Cream Cheese, Garlic Crostini

Coconut Crusted Shrimp | add $3
Sweet Pineapple Chili Glaze

Roasted Red Pepper Hummus
Grilled Pita Triangles, Carrots, 

Celery, Cucumber

S E L E C T  3

Hors d'Oeuvres

S E L E C T  3

Mains

Chicken Breast Vesuvio
Quartered Potatoes, Sweet Peas

Maple Mustard Glazed Salmon

Pasta Primavera

Braised Short Ribs | add $4

S E L E C T  1

Salad

Mixed Baby Greens
Carrots, Radishes, Grape Tomatoes, Cucumber, Balsamic Vinaigrette

Caesar
Garlic Croutons, Shaved Parmigiano-Reggiano

The Dutchie
Baby Field Greens, Sliced Apples, Candied Walnuts,
Crumbled Gorgonzola, Honey Balsamic Vinaigrette

Fried Cheese Curds
Sriracha Ranch

Spinach Artichoke Bruschetta
Cream Cheese, Parmesan, Garlic Crostini

Mac 'n Cheese Bites
Roasted Jalapeño Ketchup

Chicken Marsala



Current sales tax and 3% service charge applies to all food and beverage. Prices and availability are subject to change.

Bar Packages
$100 FEE PER BARTENDER

G U E ST S  P U RC H A S E  T H E I R  OW N  B E V E R AG E S  AT
T H E  P R I C E S  S H OW N  A B OV E , P LU S  TA X .

Cash Bar

H OST  W I L L  B E  C H A RG E D  B A S E D  O N  CO N S U M P T I O N
ACCO R D I N G  TO  T H E  F O L LOW I N G  P R I C E S :

Hosted Bar

Call Cocktails | $12
Premium Cocktails | $14

Super Premium Cocktails | $15
Martinis | Add $3

Domestic Beers | $7

Imported, Premium & Craft Beers | $9
House Wines | $10

Soft Drinks | $3
Bottled Water | $3

Assorted Juices | $3

Brand Selections

T WO  H O U R  M I N I M U M  |  P R I C E S  A R E  P E R  G U E ST

Bar Packages
BEER, WINE, & SOFT DRINKS

Two Hours | $30
Three Hours | $38

CALL BRANDS
Includes Beer, Wine, & Soft Drinks

Two Hours | $35
Three Hours | $43

PREMIUM BRANDS
Includes Call Brands and  Beer, Wine, & Soft Drinks

Two Hours | $40
Three Hours | $59

BEERS
DOMESTIC
Budweiser

Bud Light

IMPORTED & CRAFT
Modelo Especial
Goose Island 312

Goose Island Full Pocket Pilsner
Angry Orchard Hard Cider GF

CALL LIQUOR
Absolut Vodka

Absolut Vanilia Vodka
Absolut Citron Vodka

Beefeater Dry Gin
Cruzan Rum

Captain Morgan Spiced Rum

Jose Cuervo Tequila
Dewar's White Label Scotch

Jameson Whiskey
Seagram's 7 Whiskey

Jim Beam White Label Bourbon

PREMIUM LIQUOR
Olmeca Altos Tequila

Johnnie Walker Black Label Scotch
Chivas Regal 12 Scotch
Jack Daniel's Whiskey

Proper 12 Irish Whiskey
Tin Cup Whiskey

Maker's Mark Bourbon

Tito's Vodka
Hanson Vodka

Sipsmith Gin
Bombay Sapphire Gin

Bacardi Silver Rum
Bacardi Black Rum

Hornitos Blanco Tequila

SUPER PREMIUM LIQUOR
Grey Goose Vodka + Ketel One Vodka
Add to Call + $4 | Add to Premium +$2

Patrón Tequila
Add to Call + $4 | Add to Premium +$2



Current sales tax and 3% service charge applies to all food and beverage. Prices and availability are subject to change.

Add On's
OPTIONAL

T R E AT  G U E ST S  TO  A  B AG  O F  H A R RY  C A R AY 'S  AWA R D -W I N N I N G  H O LY  COW ! ®  P OTATO  C H I P S  TO  TA K E  H O M E  W I T H  T H E M

Custom Party Favors

$6.95/Bag
Medium Size Bags (Serves 1-2) of Original Flavor Holy Cow!® Potato Chips with custom gift tag

Hot Chocolate Bar
$5/Guest

Toppings: Mini Marshmallows,  Chocolate Chips, Butterscotch Chips,
Crushed Peppermint, Crushed Oreos, Sprinkles, Whipped Cream

Rum, Bourbon, and Peppermint Schnapps

Included at no additional cost with Call & Premium Bar Packages
$7/guest without Bar Package.

MAKE IT BOOZY

1 /2  oz  P O U RS

Whiskey Tasting

$12.50/Guest
Ticketed

Three Tastings of Guest's Choice

$25/Guest
Not Ticketed

Unlimited Tastings

TASTING SELECTIONS
TIN CUP ORIGINAL

TIN CUP RYE
STRANAHAN'S ORIGINAL
STRANAHAN'S BLUE PEAK

STRANAHAN'S SHERRY CASK

S'mores Platter

$125
INCLUDES:

Marshmallows
Graham Crackers,

Chocolate
Marshmallow Roasting Sticks

S E RV E S  2 5  P E O P L E

INVITE YOUR GUESTS TO COZY UP AROUND THE OUTDOOR
FIRE PITS AND ROAST THEIR OWN DELICIOUS FRESH S'MORES!


