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Halim Tn%& Glass I\/\useum

A COMBINATION OF PASSED AND STATIONARY OPTIONS,
THIS RECEPTION LUNCH OFFERS THE BEST OF BOTH WORLDS.
ENJOY THE FRESHEST INGREDIENTS ALONG WITH A MENU
TAILORED TO YOUR NEEDS.

$35 PER GUEST FOR ONE DISPLAY PLUS THREE PASSED HORS D'OEURVES

$53 PER GUEST FOR TWO DISPLAYS PLUS THREE PASSED HORS D'OEURVES

$66 PER GUEST FOR TWO DISPLAYS PLUS FIVE PASSED HORS D'OEURVES PLUS DESSERT

PAsTA DISPLAY

CHOOSE 2 OF THE FOLLOWING:

* RicaTont, Prum TomaToEes, SHALLOTS & M ASCARPONE CHEESE
WITH VODKA SAUCE

* MusHROOM RAVIOLI WITH MARINARA
* TurReE CHEESE TORTELLINI WITH GARLIC & O1L
* GrIiLLED CHICKEN & ARUGULA

» Spinach Fusiiiy, [Tatian Sausace & Basie wita Seicy TomaTo
CrEAM

TAco DIsSpLAY

CrumBLED QUEso Fresco, Sour CREAM, SALsA Roja, SHAVED
CABBAGE, P1co pE GaLLo wiTH S1DES OF BLack BEaN & SaLaD,
GriLLED AsPARAGUS, AvocADO, CiLANTRO & CITRUS VINAIGRETTE

Proteins (Croost 3 oF THe FoLOWING)
CARNE AsADA, CARNITAS, CHICKEN MOLE, GRILLED TILAPIA

Hors D’OEURVES

SLIDER DISPLAY

@ >
Avocapo, PickLep CHirs & ONIONS,

SauTtep WiLp Musarooms, BBQ Bacon Onion ReLisH,

JarapeNo Aroir, HorseraDisH CREAM BRiOCHE

Buns & PreTzEL RoLis

Proteins (CHoost 3 of T Fouowing)

S1rLOIN, CHICKEN PARMESAN, LAMB, TURKEY

Cheeses (CHoost 3 of THe FOUOWING)
CHEDDAR, Swiss, FETA, AMERICAN,

GORGONZOLA, BriE, 5-YEAR AGED Goupa

SusHI DISPLAY (adds7)

»

CHOOSE 3 OF THE FOLIOWING

Nicirt TuNA, SALMON, YELLOWTAIL, WHITEFISH, SHRIMP, FRESH
‘WAaTER EgL, CALIFORNIA, Spicy TuNA & CUCUMBER, YELLOWTAIL &
ScALLION, SALMON & AvOcADO, VEGETABLE

DESSERT

CoLD Hor
* CAPRESE SKEWERS WITH CHERRY
TomaToEs, FrREsH MozzaRELLA, PEsTO &

Barsamic

* BAkED Brie wiTH RAsPBERRY COMPOTE &

\

\

* AsSORTED MINI CHEESECAKES
(VARIETY OF 3)

ALMONDS IN A PayLLO CUP

* AssORTED CAKES (VARIETY OF 3)

* Feta CHEESE PHYLLO PUFFS

* PEPPER & ARTICHOKE CROSTINI

» SpiNnacH FeTA PryLLo Purrs

* RoasTep ReEp PEPPER HUMMUS wiTH Prra

» Crisry VEGETABLE SPRING RoLLs

Cuirs

o AssORTED Min1 PasTries: EcLAIRs,
Cannotis, CREaM Purrs, NAPOLEONS,
Frurt TarTs, CHOCOLATE MOUSSE
Cups (CHOICE OF 3)

BAR AVAILABLE, SEE SPIRITS MENU

$3 PER GUEST FOR SODA & COFFEE | EXTRA CHARGE OF 20% PER HOUR FOR EVENTS MORE THAN 2 HOURS

PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & TAX (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

224-505-9826 | EVENTS@HALIMMUSEUM . ORG | HALIMMUSEUM.ORG
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Halim Tn%& Class I\/\useum

Examrir 1

$38 PER GUEST

Hors D’OEURVES
- SpiNnacH FETA PHYLLO PUFFS

« CRrisPY VEGETABLE SPRING
Rois

- PEPPER & ARTICHOKE
CROSTINI

DispLAys
- Taco DispLAY
BEVERAGES

- SopA & COFFEE SERVICE

SAMPLE MENUS BELOW BASED ON 100 GUESTS

ExAMPLE 2

$56 PER GUEST

Hors D’OEURVES
- SpiNnacH FETA PHYLLO PUFFS

- CrisrY VEGETABLE SPRING
Rois

- PEPPER & ARTICHOKE
CROSTINI

- Taco DispLaY
- Pasta DispLay
BEVERAGES

- SopA & COFFEE SERVICE

BAR AVAILABLE, SEE SPIRITS MENU

A COMBINATION OF PASSED AND STATIONARY OPTIONS,
THIS RECEPTION LUNCH OFFERS THE BEST OF BOTH WORLDS.
ENJOY THE FRESHEST INGREDIENTS ALONG WITH A MENU
TAILORED TO YOUR NEEDS.

ExaAMPLE 3

$96 PER GUEST

Hors D’OEURVES

« CAPRESE SKEWERS WITH
CHERRY TOMATOES, FRESH
MozzARELLA, PEsTO &
Bavrsamic

- FETA CHEESE PHYLLO PUFFS

- CrisrY VEGETABLE SPRING
Rois

- SpiNACH FETA PHYLLO PUFFS

- PEPPER & ARTICHOKE
CROSTINI

DispLAYs
- Taco DispLAY
- Pasta DispLay
DESSERT
« AssORTED MiN1 CHEESECAKES
BEVERAGES

- BEER & WINE FOR 2 HOURS
(INCLUDES 2 BARTENDERS)

$3 PER GUEST FOR SODA & COFFEE | EXTRA CHARGE OF 20% PER HOUR FOR EVENTS MORE THAN 2 HOURS

PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & TAX (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

224-505-98206 |

EVENTS@HALIMMUSEUM.ORG

HALIMMUSEUM.ORG



