Halim Time & Glass Museum '

. MEDITERRANEAN PROMENADE

(OUR BUFFET DINNER OFFERS A VARIETY OF SELF-SERVE
OPTIONS TO SET THE RIGHT MOOD FOR YOUR EVENT.
ENJOY THE FRESHEST INGREDIENTS ALONG

WITH A MENU TAILORED TO YOUR NEEDS.

. C1.AS81C AMERICANA

$52 PER GUEST FOR 2 ENTREES

$62 PER GUEST FOR 3 ENTREES

$72 PER GUEST FOR 4 ENTREES
SALADS (BotH INcLuDED)

* SANTORINI SALAD RoMAINE FeETA, TOMATOES, RED ONION,
CucuMBers, GREEN PEPPER, KaLamMAaTA Orives, REp WiNE
VINAIGRETTE

* CAPRESE SALAD, BUFFALO MozzARELLA, CHERRY TOMATOES, FRESH

Basi, ReEp OnN1oN, ExTrRA VIRGIN OL1ve O1r, BALsamMic VINEGAR

ENTREES (CHoosE up 1O 4)

* CHICKEN VESUVIO, QUARTERED POTATOES & SWEET PEAS

* MarLE MUSTARD GLAZED GRILLED SALMON

* GRILLED TENDERLOIN OF BEEF SKEWERS WiTH PEPPERS & ONIONS
* ITALIAN SAUSAGE SAUTEED PEPPER

SIDES (AL INCLUDED)

* RicaToNt VopkA MASCARPONE CHEESE & SHAVED
PArRMIGIANA-REGGIANO

* RoASTED VEGETABLE COUSCOUS
* Hummus GriLLeD Prta, TZATZIKT YOGURT SAUCE

DESSERT

GREEK AND ITALIAN PASTRIES

\

$54 PER GUEST FOR 2 ENTREES

$64 pErR GUEST FOR 3 ENTREES

S74 PER GUEST FOR 4 ENTREES
SALADS (BotH INcLuDED)

* BaBY FieLD GrEENS, GRANNY SMiTH APPLES, CANDIED WALNUTS,

RAsPBERRY DRESSING

* WALDORF SALAD

ENTREES (CHoosE uP TO 4)

* MaPLE MUSTARD GLAZED BOURBON SALMON
* GRILLED LiME-GARLIC MARINATED CHICKEN BREAST
* SLow RoAsTED BARBECUED PORK

* StouT BrAISED SHORT RiB

SIDES (CHoosE 2)

* OveN RoasTep RED PotaToEs wiTH OLive O1L AND SEA SALT
* MexicaN Rice, GREeN PEas & ToMATOES

* Four CHEESE MACARONI

* Honey GrazeD TARRAGON OVEN RoAsTED BaBY CARROTS

* FIRE GriLLED RED PEPPERS, MUSHROOM & ASPARAGUS

* GREEN BEANS ALMANDINE

DESSERT

AssoRTMENT OF APPLE TARTs, KEY LiME Pies, CHEESECAKES

$3 PER GUEST FOR SODA & COFFEE ] BAR AVAILABLE, SEE SPIRITS MENU
PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & TAxX (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

224-505-9826 |

EVENTS@HALIMMUSEUM.ORG |

HALIMMUSEUM.ORG

\



Halim Time & Glass Museum '

. FrRENCH BASSERIE

$55 PER GUEST FOR 2 ENTREES

$65 PER GUEST FOR 3 ENTREES

$75 PER GUEST FOR 4 ENTREES
SALADS (BOTH INCLUDED)

* TRADITIONAL SALAD NicoisE wiTH CHAMPAGNE TARRAGON
VINAIGRETTE

* Frisse with Bis LETTUCE, BACON, D1jon DrESsING

ENTREES (CHoOsE uP TO 4)

* RoasTED CHICKEN WITH SHALLOTS, HERBS DE PROVINCE

* CHICKEN FricAsseg, PEARL ONIONS, FOREST MUSHROOMS, CHABLIS
CRrEAM SAUCE

* SuriMP ProvENCAL, ToMATO GARLIC
* BrRAISED LAMB SHANKS, THYME, OREGANO & MERLOT

* TRouT MEUNIERE, CREAMY & LEMON BUTTER SAUCE

SIDES (cHoOSE 2)

* HErB OvEN RoAsTED FINGERLING POTATOES
* ANNA PotaTo, BUTTER & PARSLEY

» DAaurHINOISE (ADD $2)

* Haricot VERT, LEMON BUTTER

* RATATOUILLE

* OvEN RoASTED SEASONAL FRESH VEGETABLES

DESSERT

ASSORTMENT OF FRENCH PASTRIES

\/

(OUR BUFFET DINNER OFFERS A VARIETY OF SELF-SERVE
OPTIONS TO SET THE RIGHT MOOD FOR YOUR EVENT.
ENJOY THE FRESHEST INGREDIENTS ALONG

WITH A MENU TAILORED TO YOUR NEEDS.

. RusH STREET STEAK HOUSE

$58 PER GUEST FOR 2 ENTREES

$68 PER GUEST FOR 3 ENTREES

$78 PER GUEST FOR 4 ENTREES
SALADS (BOTH INCLUDED)

* IceEBERG WEDGE SMOKED BacoN, Roma TomaToEs & BLue CHEESE
DrEessiNG

\/

* CAEsAR SALAD, GArLic CrouTONs & SHAVED PArRMIGIANA-REGGIANO

ENTREES (CHoOosE up TO 4)

* TENDERLOIN OF BEEF & CABERNET DEMI-GLACE
* GRILLED SALMON WITH MUSTARD MAPLE GLAZE
* POrRk TENDERLOIN WITH MADEIRA MUSHROOM SAUCE

* CHICKEN FRANCAISE

SIDES (cHoOsE 2)
* RoasTED BaBy PoTATOES WiTH EXTRA VIRGIN OLIVE OIL AND SEA

SALT

* RoAsTED GARLIC MASHED POTATOES

* BAkED PoTaTOES, CONDIMENTS

* ROASTED MARKET VEGETABLES

* RoAsTED BrRuUssELs SPROUTS WITH PANCETTA

* CREAMED SPINACH

DESSERT

ASSORTMENT OF FRENCH PASTRIES

$3 PER GUEST FOR SODA & COFFEE | BAR AVAILABLE, SEE SPIRITS MENU
PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & TAX (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

224-505-98206 |

EVENTS@HALIMMUSEUM . ORG |

HALIMMUSEUM.ORG



Kl

OUR SPIRITS MENU OFFERS A
RANGE WIDE RANGE OF DRINKS,

> FROM DOMESTIC BEER TO MORE
Ho/|im Time & Glass Museum SOPHISTICATED DISTINCTIVE IQUEURS.
Beer & WINE  $2T1 PER GUEST FOR FIRST HOUR, $6 FOR EACH ADDITIONAL HOUR
SPRITS BAR ~ $24 PER GUEST FOR FIRST HOUR, $8 FOR EACH ADDITIONAL HOUR
DisTINGT SPIRITS BAR ~ $228 PER GUEST FOR FIRST HOUR, $ 10 FOR EACH ADDITIONAL HOUR

. BEER > . MuseuM SPIRITS BAR =
Domestic « Absolut Vodka « Jack Daniels Whiskey
* Miller Lite « Beefeater Gin  Jose Cuervo Tequila
* Coors Light « Bacardi Silver Rum « Christian Bros Brandy
 Sam Adams - Dewar’s White Label Scotch  + Domestic Cordials
Imported + Canadian Club Whiskey
« Corona
« Heineken MuseuM DisTINCT SPIRITS BAR

e >
* Amstel Light « Grey Goose Vodka « Dewar’s White Label Scotch
* Stella Artois + Absolut Vodka * Makers Mark Bourbon

« Beefeater Gin  Jose Cuervo Tequila

WINE
° > « Bacardi Silver Rum « Hennessy Cognac
White  Captain Morgan Spiced Rum  * Christian Bros Brandy
* Chardonnay - Canadian Club Whiskey ~ * Domestic Cordials
* Sauvignon Blanc « Jack Daniels Whiskey - Imported Cordials
« Pinot Grigio
Red
* Merlot
* Pinot Noir
« Syrah
» Cabernet Sauvignon
ONE BARTENDER PER /5 GUESTS, $150 PER BARTENDER (NOT INCLUDED IN PER

224-505-9826 |

GUEST COST)

EVENTS@HALIMMUSEUM.ORG | HALIMMUSEUM.ORG



