
 

 
 
 

 

 

 

 

 

 
 
 

Slight 
1 Choice 
2-3 ppl 

Standard 
2 Choices 

4-6 ppl 

Hefty 
2 Choices 
8-10 ppl 

ALC  
(Entrée Only) 

2-3 ppl 

Rack of Lamb 
Thyme, Rosemary, Macerated Garlic, Olive Oil 

$350 325 400 110 

Lobster Tail 
 Butter, Shallot, Chive, Bouillion  

$350 325 400 110 

Single Bone Shortrib 
Red Wine, Beef Stock, Rosemary 

$350 325 400 110 

Boneless Ribeye Steak 
Compound Butter, Peppercorn, Smoked Sea 

Salt 

$350 325 400 110 

Split Grilled King Crab Legs 
Lemon, Parsley, Garlic, Butter, Chili Oil 

$525 475 575 200 

Roasted Whole Chicken 
Herbs de Provence, Lemon, Coriander 

$300 275 325 80 

Fried Whole Chicken 
Buttermilk, Cayenne, Garlic, Basil 

$300 275 325 80 

Blackened Salmon Filet 
Paprika, Cajun Butter, Toasted Spices. 

$325 290 350 90 

Filet Mignon w/ Jumbo Shrimp 
Parmesan Crusted. Garlic Cream Sauce 

$350 325 400 110 

 

 

Slight 
Feeds 2-3 Adults 

1 Protein + 2 Side Options 
3-4 Hour Service 

Prep On-Site 

Hefty 
Feeds 8-10 Adults 

2 Proteins + 3 Side Options 
4-4.5 Hour Service 

Prep On-Site 

 

Standard 
Feeds 4-6 Adults 

2 Proteins + 2 Side Options 
4-4.5 Hour Service 

Prep On-Site 

 

Complimentary Bread and Butter OR Belgian Chocolate Covered Strawberries with every package! 
 

Sides 
 

Red Oak Salad w/ Champagne Vinaigrette • Charred Baby 
Broccoli • Sauteed Spinach and Cremini Mushrooms • Grilled 
Asparagus • Southern Braised Greens • Seasonal Fire 
Roasted Vegetables • Baked Mac • Whipped Gold Potatoes • 
Roasted Fingerling Potatoes • White Cheddar Potatoes Au 
Gratin 

ALC - $25ea  
feeds 2-3 

 

Add-ons 
 

Crabcakes. 4 2oz cakes - $35 
Cajun Butter Jumbo Shrimp ½ lb - $25 
Lobster Deviled Eggs ½ Dz - $30 
Fresh Fruit Arrangement. Small - $35 
Charcuterie Tray. Small - $45 
Antipasto Platter. Small - $45 
Braised Beef sliders 4ct - $22 
Grilled Baby Octopus. 1lb - $30 
 

Contact: Willie OBannon 

Chicago, IL. 

773.417.9868 

ChefWillieD.Com 
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