


Memorial Luncheon

Served Family Style
(Minimum of 30 Guests)

Served with the following:
Fresh Baked Rolls and Butter

Classic Garden Salad with Choice of Two Dressings
ltalian, Ranch, Honey Citrus Vinaigrette or White Balsamic Vinaigrette

Choice of Soup (add 1.95 Per Guest)
Minestrone, Chicken Noodle, Cream of Chicken with Rice
Broccoli Cheddar or Cream of Mushroom Soup

Mostaccioli with Marinara
Freshly Brewed Coffee, Decaf and Hot Tea

ENTREES
(Choice of Two)

Roasted Sirloin of Beef with Mushroom-Bordelaise Sauce
Our Signature Crispy Pressure-Fried Chicken
Grilled Herb Chicken Breast
Roast Spring Chicken

ACCOMPANIMENTS
(Choice of Two)

Yukon Gold Whipped Potatoes
Herb-Roasted Red Potatoes
Seasoned Potato Wedges
Seasonal Fresh Vegetable Medley
Sautéed Zucchini and Yellow Squash

Broccoli and/or Cauliflower with Garlic or Parmesan Butter

DESSERT
(Choice of One)

Vanilla Ice Cream, Chocolate Ice Cream, or Lemon Sorbet

Family Style 29.95 Per Guest
Children 10 and Under 13.95
(Kids Ages 3 and Under, Complimentary When Sharing a Plate)



Open House Memorial
Hors d’ Oeuvres & Displays

APPETIZERS
Priced Per 50 Pieces

Hot
Focaccia Pizza Bites 75.00
Spanakopita with Tzatziki Sauce 85.00
Mac and Cheese Bites 85.00
Mini Egg Rolls with Sweet Chili Sauce 85.00
Stuffed Mushroom Caps with Spinach and Cheese 85.00 F
Fried Chicken Potstickers with Ginger Soy Sauce 85.00
Swedish or BBQ Meatballs 85.00
Italian Sausage with Marinara 85.00 ¢F

Cold
Spinach and Artichoke Dip with Toasted Pita Chips 75.00
Tomato Basil Bruschetta 75.00
Whipped Goat Cheese with Hot Pepper Jelly 85.00
Antipasti Spears - Chef’s Selection 85.00 ¢F
Caprese Pops 85.00 °F

ADDITIONAL DELUXE
Priced Per 50 Pieces

Jumbo Shrimp Cocktail 150.00
Filet Sliders 185.00
Buffalo Chicken Sliders 185.00
Cheeseburger Sliders 150.00



DISPLAYS
Priced Per Guest for One Hour

Fresh Vegetable Crudité
5.95 Per Guest

Assortment of Fresh Seasonal Vegetables with Ranch Sauce

Charcuterie Board
795 Per Guest
Domestic and Imported Cheeses, Cured Italian Meats, Roasted Vegetables
and Assorted Crackers with Fruit Garnish

Fresh Fruit Display
5.95 Per Guest

Seasons Finest Fruit

Domestic Cheese and Fruit Display
6.95 Per Guest
Cheddar, Swiss and Jalapeno Cheese and Assorted Crackers
Paired with Seasonal Fresh Fruit

PASTA
7.95 Per Guest
(Choice of One)

Pasta: Penne - Tortellini « Cavatappi

Sauce: Marinara ¢ Basil Pesto « Vodka Sauce - Alfredo

Add Chicken 8.95

Grilled « Vesuvio « Broasted



ADDITIONAL BEVERAGES
The Following Can be Provided at an Additional Charge

Soda Station
Each Carafe Serves Approximately 4-5 Glasses
Beautifully Displayed and Charged on Consumption
Served with Fresh Ice

Pepsi, Diet Pepsi, Sierra Mist, Lemonade and Freshly Brewed Iced Tea
5.00 Each

On Consumption
Domestic and Import Beer, House Wine

Bottled House Wine to Include:
White Zinfandel - Chardonnay « Merlot
Pinot Grigio « Pinot Noir « Cabernet Sauvignon
29.00 Per Bottle

Domestic Bottled Beer
6.50 Each

Imported Bottled Beer
7.00 and Up

Hosted Tab or Cash Bar
(Bartender Required)
A 50.00 Bartender Charge per Bartender

Call Brands « House Wine « Coffee Drinks « Premium Brands

Top Shelf Brands « Domestic Bottled Beer « Imported Bottled Beer

Please Consult with Catering Director for Prices at (847) 885-9009

ADDITIONAL SERVICES

Chandler’s Provides Complimentary Centerpieces

Service Fee Notice - A 20% service fee is applied to support the planning, setup, and execution of your event. This
fee is not a gratuity and is not distributed to service staff. Our team members are non-tipped employees and are
compensated with competitive hourly wages as part of our commitment to providing consistent, high-quality service.
Gratuity is at your discretion and is not required. Any additional gratuity is distributed to staff working your function.



