FOOD

BAR SNAcKs ©
Vienna Beef Sticks, Cheddar Cheese Sticks

GAME TIME GRAB & GO
Nuts on Clark Popcorn, Chicago Mix Popcorn, Novelty Candies, Chicago Chips

CRAB CAKES

Sweet Corn Relish, Lemon Aioli

GRILLED ROMAINE & RADICCHIO
Breadcrumbs, Parmesan Cheese, Greek Goddess Dressing

WHIPPED LEMON RICOTTA ©©
Snap Peas, Arugula, Pine Nuts, Basil, Olive Oil

CHILLED SEAFOOD DISPLAY @
Lemon-Poached Shrimp, King Crab Legs, Cocktail Sauce, Lemons, Tabasco

MUSHROOM PAPARDELLE PASTA STATION

Roasted Mushrooms, Veal Demi Glace, Shallots & Garlic,
Shaved Parmesan Cheese

GRILLED TOMAHAWK RIBEYE ()
Red Wine Demi Glace, Horseradish Crema

TUNA EN sUITE ©

Chilled Coriander-Crusted Seared Tuna, Arugula, Green Beans,
Crispy Smashed Potatoes, Kalamata Olives, Castelvetrano Olives,
Pickled Red Onions, Caper Berries, Jammy Eggs, Lemon Vinaigrette

PIEROGI GRATIN

Potato, Caramelized Onions, Sharp Cheddar Cheese, Brown Butter Crumbs

ROASTED BRUSSELS sPrRouTs 90
Pickled Mustard Seeds, Maple Vinaigrette

CHEF-ATTENDED OMELET STATION ©

Eggs & Egg Whites, Ham, Bacon, Tomatoes,
Mushrooms, Onions, Peppers, Cheddar Cheese, Butter,

DRINRS

Beer Spirits
Miller Lite
Coors Light VODKA
Blue Moon Belgium White Effen
Leinenkugel Tropical Hazy IPA GIN
Goose Island 312 Sipsmith
Peroni
RUM

Modelo Especial

. B i i
Topo Chico Hard Seltzer acardi Superior

Blue Moon Non-Alcoholic TEQUILA

Wine

SPARKLING & ROSE

Hornitos Plata

BOURBON

Maker’s Mark
LLa Marca Prosecco

Veneto, Italy SCOTCH

Whispering Angel Rosé, Dewar’s White Label
Cotes de Provence, France

WHITE

Kim Crawford Sauvignon Blanc
New Zealand

Kendall-Jackson Chardonnay,
Sonoma County, California

RED

Mark West Pinot Noir
California

Josh Cellars Cabernet Sauvignon
California

VIENNA BEEF CHICAGO DOGS

Onions, Tomato Wedge, Green Relish, Sport Peppers,
Pickle Spear, Yellow Mustard, Celery Salt

GOURMET cooOKIEs @
Chocolate Chip, Sugar, Oatmeal Raisin

SEASONAL FRESH FRuUIT ©©
MINI CAKE JARS @

ORANGE & BLUE
CAKE POPS & MACAROONS @

Post Game Cravings

GUINNESS BURGER SLIDERS

Caramelized Onions, Guinness-Infused Barbecue Sauce,
Aged Cheddar Cheese

BUFFALO & SWEET CHILI CHICKEN WINGS
Blue Cheese Dressing, Ranch Dressing, Celery

THIN CRUST CHEESE & SAUSAGE PIZZA

VEGETARIAN @VEGAN @AVOIDING GLUTEN

Non-Inclusive Offerings

SPIRITS
Grey Goose Vodka 1799

Hendricks Gin 76.99
Clase Azul Tequila 49.99
Don Julio 1942 Tequila 49.99
Basil Hayden Bourbon 77.99

Laphroaig Scotch 719.99

WINE
Available by the glass or bottle

Nicolas Feuillatte Brut 34.99 // 139.99
Champagne France

Cakebread Sauvignon Blanc 31.99 // 127.99
Napa Valley, California

Stags’ Leap Chardonnay 32.99 // 129.99
California

Prisoner Red Blend 37.99 // 149.99
California



