
CAPRESE SALAD
Heirloom Grape Tomatoes, Fresh Mozzarella,

Basil,  Radish, Tuscan Olive Oil, Balsamic Glaze

CHOPPED SALAD
Mixed Greens, Green Onions, Tomatoes,

Avocado, Gorgonzola, Sweet Herb Vinaigrette

TUSCAN CHARCUTERIE
Genoa Salami, Soppressata, Capicola,
Speck, Manchego, Pecorino Toscano, 

Dolcelatte Gorgonzola, Cerignola Olives,
Artichoke Hearts, Crostini, Tomato Jam

bites• •

on the side• •

GARLIC MASHED POTATOES
BRUSSELS SPROUTS
ROASTED MARKET

VEGETABLES

APPLEWOOD SMOKED BACON

SMOKED SALMON
PLATTER

ASSORTED BREAKFAST
PASTRIES & BREADS

SCRAMBLED EGGS

EGGS BENEDICT

O’BRIEN POTATOES

FRESH FRUIT

SAUSAGE LINKS

Breakfast Favorites

BANANAS FOSTER
CANNOLI

CHEESECAKE BITES
KEY LIME PIE
FRUIT TART
BROWNIES
COOKIES

dessert station

NUT-FREE OPTIONS AVAILABLE

HARRY CARAY’S
ITALIAN STEAKHOUSE

ROSEMONT

Bottomless Mimosas +12
$59.95

Brunch Buffet
10 Years & Younger

$29.95

made to order• •

Prime Rib, Pork Loin,
Togarashi Ahi Tuna

CARVING STATION

OMELET STATION

PROTEINS:
Applewood Smoked Bacon,

Pork Sausage

CHEESE:
Cheddar, American,

Mozzarella

VEGGIES:
Spinach, Tomatoes, Onions,

Bell Peppers, Mushrooms

ingredient options

WAFFLE STATION

Mixed Berries,
Maple Syrup

toppings

CHICKEN TENDERS
MINI CORN DOGS

MAC & CHEESE
TATER TOTS

• •selections
AGES 10 & UNDER

CHICKEN VESUVIO
Chicken Breast, Quartered Potatoes,

Sweet Peas, Garlic, White Wine 

RIGATONI ALLA VODKA
Mascarpone, Parmigiano-Reggiano

WHITEFISH OREGANATA
Toasted Garlic, Lemon, Fresh Oregano,

Wilted Baby Spinach

selections• •

GRILLED VEGETABLE PLATTER

VEGETABLE CRUDITÉS


