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Taste of Chicago Pricing Information  
Designed for 50 Guests or More  
 
 

Artistically Designed Vignettes  
Two from Collection A ~ One from Collection B - One from Collection C   
 
 

Children 12 & Und er 
Childrenôs Plated Menu Available 
 
 

CBD Services Include the Following  
Vendor Coordination & Recommendation, Time Line Suggestions, Floor Plan Design,  
Venue Liaison & Detailed Final Touches 

 
Thanks for your interest in Catered by Design.  

PLEASE CONTACT US FOR MORE INFORMATION AND PRICING.  
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CHICAGO  
The City of Big Shoulders or The Windy City. We have dozens of nicknames but none as true as 

The Melting Pot of America.  Our Taste of Chicago Vignettes provide you &  your guests a sampling 
of the cuisines &  cultures that make Chicago home to the most ethnically diverse city in the world!  

 

Vignettes from Collection ~ A  
Pilsen 
 

Entrees 
Choice of One 

Chicken, Steak or Shrimp Fajitas  
Grilled with Onions, Green Bell Peppers & Sliced Poblano Peppers 
Accompanied by Pico de Gallo, Sour Cream & Flour Tortillas 

Chicken Queso 
Parmesan Cheese Crust, Avocado & Mango Salsa 

Pollo Puebla 
Roasted Poblano Peppers, Fresh Tomato, Cilantro,  
Onion & Queso Fresco, Tomatillo Salsa 

Chicken, Vegetarian or Cheese Enchiladas 
Shredded Seasoned Chicken, Refried Beans & Cheese or 
Assorted Vegetables, Black Beans & Cheese or 
Refried Beans & Cheese 
 

This Menu Includes:  
House-made Guacamole & Tortilla Chips  
Black Bean, Jicama, Red Pepper & Corn Salad  
Citrus Vinaigrette 
 
 

Devon Avenue  
Entrees 
Choice of One: 

Chicken Tikka  
Creamy Tomato Sauce, Indian Spices 

Palak Paneer 
Paneer Cheese & Spicy Spinach  

Aloo Gobi  
Cauliflower, Potato, Ginger, Tomato, Spices 

Goan Fish Curry  
Fish, Coconut Milk, Tamarind, Chilies, Spices 
 

This Menu Includes:  
Vegetable Biryani  
Naan & Raita  
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Milwaukee Avenue  
 

Salads 
Choice of One: 

Classic Relish Tray 
Celery, Carrots, Radish Roses, Grape Tomato & Black Olives, Served with Creamy Herb Dip 

Wafer -Thin Sliced Cucumber, Sour Cream & Fresh Dill  
Creamed Herring  
Polish Rye Bread  

Pickled Egg and Beet Salad 
 

 
Entrées 
Choice of One: 

Chef Attended:  
Ham on the Bone  
Polish-Style Ham carved from the Bone  
Horseradish Crème & Stone-Ground Mustard to the side 

Oven-Roasted Herbed Chicken  
House-made Gravy  

Herb -Encrusted Roasted Pork Loin   
Spiced Apples to the side 

Whitefish  
Dill Crème Sauce 

Stuffed Cabbage 
Filled with Ground Beef & Rice in a Rich Tomato Sauce 

 
 
Sides 
Choice of One: 

Pierogi 
Meat or Potato & Cheese 
Sour Cream & Applesauce to the side 

Potato Pancakes 
Sour Cream & Applesauce  

Rice Pilaf 
Onions, White Wine & Vegetable Stock 
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Taylor Street  
 

 
Entrée 
Choice of One: 

Chicken Portobello  
Sweet Red Onions, Portobello Mushrooms, White Wine Reduction 

Chicken Mascarpone Di Lombardy  
Parmesan-Crusted, Mascarpone Cheese, Artichokes Hearts & Roasted Red Peppers 

Chicken Fontinella Bruschetta  
Fresh Tomatoes, Basil & EVOO 

Prosciutto -Wrapped Chicken Breast  
Asparagus, Spinach & Red Peppers 

Chicken Vesuvio  
Skin-on Breasts, Red Onions, White Wine & Italian Spices 

 
 
 
Pasta/Sides 
Choice of One: 

Spinach Lasagna 
Fresh Spinach, Ricotta & Mozzarella Cheese  
Marinara Sauce 
Grated Parmesan Cheese to the side 

Eggplant & Spinach Rollatini  
Ricotta, Parmesan & Mozzarella Cheese & Marinara Sauce 

Tri -Colored Tortellini  
Ricotta ïFilled, Egg, Spinach & Tomato Pasta 
Pesto ala Crèma Sauce 
Grated Parmesan Cheese to the side 
 
 
 
 

This Menu Includes:  
Caesar  
Romaine Lettuce, Grape Tomato, Croutons & Parmesan Cheese  
Creamy Caesar Dressing 

Campagnola Bread 
EVOO & butter 
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Fulton Fresh Produce  
 

Garden Fresh Salad 
Choice of One: 

Sweet & Savory  
Field Greens, Strawberries, Wafer-Thin Sliced Red Onion, Mild Cayenne Candied Pecans  
Crumbled Goat Cheese & White Balsamic Vinaigrette 

Wintry   
Chopped Crisp Romaine, Spinach, Chopped Pears, Candied Walnuts  
Dried Cranberries, Gorgonzola & Raspberry Champagne Vinaigrette 
Mediterranean  
Romaine Lettuce, Red Onion, Grape Tomato, Cucumber,  
Red Cabbage, Shredded Carrots, Kalamata Olive, Red Wine Vinaigrette  
& Crumbled Feta  

Farro Salad with Snap Peas and Haricot Vert  
Parsley & Dill Vinaigrette  
Shaved Brussel Sprout Salad 
Shaved Brussel Sprout, Feta Cheese, Red Onion, Dried Cranberry  
Pistachios, Feta & Pistachio Dressing 

 

 
Entree 
Choice of Two:  

Saffron Risotto Cakes  
Avocado & Grape Tomato Relish, Lemony Arugula Sprigs, Leek Sauce 

Vegetarian Enchiladas 
Assorted Vegetables, Black Beans & Cheese 

Cauliflower Steak  
Subtle Italian Herb Marinated, Olive & Tomato Tapenade  

Red Curry Tofu  
Thai Red Curry, Coconut Milk, Pea Pods, Broccoli, Carrots, Red Pepper,  
Thai Eggplant, Bok Choy, Kaffir Lime Leaves, Lemongrass & Thai Basil 
Jasmine Rice 

Wild Mushroom Parcel  
Red Pepper Coulis, Micro Greens 

 
 
 

This Menu Includes:  
Asiago Lavosh  
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Asian Melting Pot  
 

Entrees 
Choice of One: 
Miso -Glazed Salmon 
Bed of Frizzled Beet Threads 

Beef & Broccoli  
Tender Beef Tips, Broccoli, & Rich Dark Sauce 

Ginger Cashew Chicken  
Fresh Pea Pods, Red Pepper in a Ginger Soy Sauce 

Vietnamese Shrimp &  Edamame 
Vinegar-Seasoned Rice, Pea Pods, Tri-Colored Bell Peppers 
Bean Sprout & Water Chestnuts 

Sweet & Sour Chicken 
Pineapple, Tomato, Green & Red Bell Peppers 

Lemon Grass-Crusted Baramundi  
Green Curry Sauce 

Tamarind Tofu  
Kachumbar Slaw  
 

 
 
This Menu Includes:  
Choice of Two:  
Asian Cole Slaw 
Julienne Cut Red Peppers, Yellow Squash, Zucchini, Celery, Red Cabbage 
Poppy Seed Dressing 

Vegetable Fried Rice 
 Scallions, Peas, Carrots & Scrambled Eggs 

Steamed White Rice 
Edamame in Pods 
Sea Salt 

Stir -Fried Green Beans 
Black Bean-Ginger Sauce  

Asian Noodle & Vegetable Salad  
Cellophane Noodle, Ginger Soy Dressing  

 
 
 
 

https://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwjo_KapvqLMAhXiuoMKHQ7NCOsQjRwIBw&url=https://gotnomilk.wordpress.com/2010/01/19/egg-and-vegetable-fried-rice/&psig=AFQjCNF-TU46ivIi7BOku4u4GrldU_YXeQ&ust=1461422785410293
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Asian Noodle Bar  
Choice of Two Noodle: 

Udon Noodle, Buckwheat Soba Noodle, Sweet Potato Glass Noodle  
Choice of Two Meatball: 

Baked Orange Chicken Meatball, Wild Salmon Meatball, Tamarind Beef Meatball,  
Lemongrass Pork Meatball  
Choice of Two Sauces: 

Sweet Chili Sauce, Green Curry Sauce, Sesame Sauce 
Guests Can Select from the Following Fresh Toppings : 
Edamame, Carrot, Cucumber, Green Onion, Bean Sprout & Daikon 

 

Greek Town  
 

Entrées 
Choice of One: 
Classic Grecian Chicken 
Skin-on Breast, Lemon, Olive Oil & Oregano 

Lamb Athenos Kabobs  
Rosemary, Oregano, Fresh Garlic, Lemon, Pepper & EVOO, Tzatziki 

Parthenon Chicken  
Spinach, Onions, Cream Cheese & Feta in Phyllo  
White Wine Sauce 

Tilapia Oregenata  
EVOO, Garlic, Panko Crumbs, Lemon, Parsley & Oregano 

 
Chef Carved: 
Stuffed Leg of Lamb  
Butterflied Leg stuffed with Spinach & Garlic, White Wine Sauce 

Please add $7.00 per guest  
 

Sides 
Choice of One: 
Pastitsio 
Tube-Shaped Macaroni  
Ground Beef, Kefalotyri Cheese & Béchamel Sauce  

Greek Potatoes 
Wedges oven roasted with EVOO & herbs 

Creamy Lemon Orzo  
Fresh Arugula 

Greek Green Beans 
Stewed Tomato, Oregano, & Feta Cheese 
 

This Menu Includes  
Crusty Greek Bread with Sesame Seeds & Pita Triangles 
Taramosalata or Tzatziki Spread to the side 
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Lincoln Avenue Sushi *  

4 pieces of Maki &  2 pieces of Nigiri  per Guest 

 
 
 
Hand -Rolled Maki  
Choice of Four : 
Futomaki  
Sushi Rice Rolled in Nori with Egg, Cucumber, Avocado, Shiitake Mushrooms & Kampyo 

Spicy Fresh Tuna Maki  
Sushi Rice Rolled with Tuna, Spicy Mayo & Cucumber 

Shiitake Cucumber  Maki  
Sushi Rice Rolled in Nori with Sweet Shiitake Mushrooms & Cucumber 

Shrimp Tempura  Maki  
Sushi Rice Rolled in Nori with Shrimp Tempura, Avocado, Cucumber & Mayo 

California Maki  
Sushi Rice Rolled in Nori with Cucumber, Avocado, Crabmeat & Sesame 

Fresh Salmon Maki  
Sushi Rice Rolled in Nori with Salmon 

Vegetarian California Maki  
Sushi Rice Rolled in Nori with Cucumber, Carrots, Avocado & Red Cabbage 

Spicy Shrimp  Maki  
Sushi Rice Rolled in Nori with Shrimp, Avocado, Cucumber & Spicy Sauce 

Tuna Avocado  Maki  
Sushi Rice Rolled in Nori with Tuna & Avocado 
 
 
 
 
 

This Menu Includes  
Ahi Tuna  Nigiri  & Salmon Nigiri  
Delicately placed over Hand-Molded Rice 
 

Edamame in Pods 
Sea Salt 
 
 

Wasabi, Pickled Ginger & Soy Sauce to the side  

 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of 
foodborne illness. 
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Spectacular Chilled Seafood Bar * - Uniformed Chef Attended 

Shrimp Cocktail, Fresh Fish Crudo,  
& Seared Ahi -Tuna Carpaccio  
Presented in a Silver Conch Shell surrounded by Ice  
Fantail Shrimp (3), Crudo (1.5oz), Ahi Tuna (1.5oz) 
 

To The Side 
Zesty Tequila Cocktail Sauce & Asian Slaw  
Garnished with Fresh Lemon & Lime Wedges 
 

Options:  

Snow Crab Claws  
Available at Market Price per Piece  

Custom Ice Sculptures  
Please Inquire Regarding Designs and Pricing 
 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of 
foodborne illness. 

 
 
 

Chicagoôs Back of the Yards ï Uniformed Chef Attended 

Choice of One: 

Tender Roast Top Sirloin of Beef  
 Whipped Horseradish & Stone-Ground Mustard 

Slow-Roasted Breast of Turkey  
Cranberry Chutney & Stone-Ground Mustard 

Herb -Encrusted Pork Loin  
Parsley-Scallion Sauce & Stone-Ground Mustard 

 

This Menu Includes : 
Grilled Vegeta ble Display  
Asparagus Spears, Carrots, Zucchini, Yellow Squash, Red Peppers & Mushrooms  
Finished with Balsamic Glaze  

Baked Artisan Rolls  
Gourmet Knot, Brioche & Pretzel Rolls 

 
Upgrade To:  

Peppercorn-Crusted Roasted Beef Tenderloin  
Whipped Horseradish, Stone-Ground Mustard & Roasted Garlic Crème 

or  
Grilled & Chilled Beef Tenderloin  
$8.75 per Guest Additional  
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Albany Park  
Salad 
Choice of One: 
D illed Couscous Salad 
Tossed with Dijon Vinaigrette 

Moroccan Barley & Chickpea Salad  
Tuxedo Barley, Cumin-Roasted Carrots, Chickpeas, Lemon & EVOO 

Grilled Halloumi Green Salad  
Halloumi Cheese, Greens, Roasted Butternut Squash, Zaôatar Tomatoes 
Pomegranate Molasses, Balsamic, EVOO & Mint  

Fattoush Salad 
Pita, Cucumber, Grape Tomato, Scallion, Romaine 
EVOO, Sumac, Pomegranate Molasses & Fresh Mint 

Israeli Salad 
Tomato, Cucumber, Parsley, Fresh Mint & Red Onion  
Lemon & EVOO 
 
 
 

Ent rée 
Choice of One: 
Kabob : Beef, Lamb, Chicken, or Shrimp  
Marinated with Oregano, Fresh Garlic, Lemon, Pepper & EVOO 

Moroccan Lemon Chicken  
Coriander, Cumin, Fennel, Turmeric & a touch of Cayenne 

Salmon Oregenata 
EVOO, Garlic, Panko Crumbs, Lemon, Parsley & Oregano 

Pistachio-Crusted Whitefish  
Parsley-Lemon Butter Sauce 
 

 

 

This Menu Includes:  
Falafel   
Ground Chick Peas & Parsley fried to Golden Brown  
Pita Bread, Lettuce, Tomato & Tahini Sauce to the side 
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Skyline Sweets 
 
 

Artistically Presented at Varying Elevations  

Whimsical Treats  
Choice of Seven ~~ Five Pieces per Guest 

 

 

This Menu Includes  
Mélange of Fresh Fruit  

Melons, Tropicals & Berries Presented with a Carved Melon Centerpiece 
 

 
  

Cannoli Shooters  
Cannoli Crème, Chocolate & Pistachio Chips  
Crisp Cannoli Shell  

The Decadent Cheesecake Strawberry   
Large Halved Strawberry dipped in Dark Chocolate  

The Opulent Chocolate Mousse Strawberry   
Large Halved Strawberry dipped in White Chocolate  

Dark Chocolate -Dipped Banana Slice  
Peanut Butter Mousse  

Chocolate Tulip Cup  
Chocolate Mousse, Whipped Cream, Chocolate 
Drizzle 

Raspberry Chocolate Mousse Cup  
Whipped Cream, Raspberry Sauce 

Key Lime Tartlet  
Fresh Berries 

Chicago Carmel Corn Parfait  
Corn Sponge Cake, Salted Caramel Mousse,  
Cream Cheese Mousse 
Caramel Corn Brittle, Chopped Caramel Corn  

Banana Bread Tiramisu  
Banana Bread, Mascarpone Cream,  
Caramel Crunch Pearls 
 

Vanilla Cream Fruit Parfait  
Vanilla Pastry Cream, Fresh Berries, Whipped Cream 

Blueberry -Black Rice Pudding  
Blueberry Soda-Infused, Whipped Cream,  
Poached Berries 

Carmelita Brownies  
Fudgy Brownies, Homemade Caramel, Fudge Sauce & 
Whipped Cream  

Vo luptuous Bar  
Cheesecake, Cookie Dough, Oreo, Whoppers 

Salacious Bite 
Chocolate Chip Cookie Dough, Peanut Butter Cup, Oreo, 
Rice Krispy, Chocolate Ganache 

House-made Cream Puffs (Choice of Two Flavors) 
Mousse-Filled  Pâte à Choux Topped i n White or 
Dark  Chocolate 
Pistachio, Grand Marnier, Kaluha, Black Currant 
Nutella, Vanilla 

Coconut Macaroons  
Chocolate-Dipped or Banana Cream-Filled  

Petite Red Velvet Cupcakes  
Cream Cheese Frosting 

Cheesecake Lollipops 
White & Dark Chocolate 

 



 
 

12 Page CBD NP 2019 

 

Vignettes from Collection ~ B  
 
Midwest Local Cheese Platter *  
Displayed at Varying Elevations   
 

Saint Rocco  
(Benton Harbor, MI) Soft-ripened, triple cream, cowôs milk 

Smoked Sweet Swiss 
(Fair Oaks, Indiana) Swiss-style, smoked, cowôs milk 

Prairie Breeze 
(Milton, Iowa) Cheddar-style, cowôs milk 

Cottonwood River Cheddar  
(Durham, Kansas) Cheddar, raw cowôs milk 

Penta Crème Blue 
(Linden, Wisconsin) Blue-veined, triple cream, cowôs milk 
 

Served with  
Salted Roasted Pistachios, Fresh Berries & Grapes 
Dried Apricots & Pears  
Lavosh Crackers & Carrôs Water & Wheat Crackers 
*Cheeses subject to change based on availability 

 
 
 

Charcuterie Presentation *  

Presented at Varying Elevations  
Prosciutto, Capicola, Genoa Salami, Soppressata,  
Smoked Salmon Terrine, Smoked Sweet Swiss,  
Cottonwood River Cheddar, Red Dragon Mustard Cheddar 
Shiitake Mushroom & Olive Tapenade, Cornichons, Stone-Ground Mustard 
Hearth Baked  
Crisp Asiago Lavosh, Thinly Sliced Baguette, Pencil-Thin Crispy Bread Sticks  
*Cheeses subject to change based on availability 

 
 

Domestic & Imported Cheese Board *  
Fine Domestic & Imported Cheeses presented at Varying Elevations  
Chef Selection of 5 
Triple-Crème Brie, Three-Year-Old Gouda, Red Dragon Mustard Cheddar, Gorgonzola, Manchego & Aged Goat Cheese 
Red Grapes & Berries  
Assorted Crackers, Chicago Flats & Fig Jam 
*Cheeses subject to change based on availability 
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Comfy Cozy  
 
Wrigleyville Sliders  ï Staff Attended 
Choice of Three  
(Two Sliders per Guest) 

Always a Crowd Pleaser 
La Pasta-Ria Famous Meatball  
Rich Pomodoro Sauce 

Classic Chicago Italian Beef  
Sliced Roast Beef, Italian Herbs in Au Jus  

Italian Sausage 
Mild Italian Sausage with Rich Pomodoro Sauce or Grilled with Natural Au Jus 

Cheesy Beef Slider with Caramelized Onions  
4ò Chicagoôs All-Beef Hot Dogs  
Pulled Pork  
Slow-Roasted Pork in Tangy BBQ Sauce, Creamy Slaw 

Tamarind Tofu  
Tamarind-Glazed Tofu, Kachumbar Slaw 

Catfish PoôBoy 
Cornmeal-crusted Catfish, Remoulade Sauce, Cajun Slaw 

Buffalo Chicken  
Blue Cheese-Celery Slaw 
 

This Menu Includes:  
Bistro Chips  
 

Appropriate Accoutrements such as : 
Roasted Green Peppers & Onions, Creamy Slaw, Giardiniera, Ketchup, 
Mustard, Relish, Buns & French Bread on the side 
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Chicago Favorites  ï Staff Attended 

 
 
 
 
4ò Chicagoôs All-Beef Hot Dogs  
Fresh Poppy & Plain Hot Dog Buns                                        Cart Rental 250.00 
Diced Onion, Pickle Relish, Mustard, Sport Peppers & Ketchup (Hidden by Request)  
 

Classic Chicago-Style Italian Beef  
Thinly Sliced Roast Beef with Italian Herbs in Au Jus 
Roasted Green Pepper & Giardiniera (Hot Peppers) to the side  
Crusty French Rolls 
 

&  
 
 
 

Deep Dish Sausage, Pepperoni & Cheese Pizzas 
$13.75 per Guest  
 

 
 
 
 

 

 

Old Town Chocolate Fondue  
Molten Dark Bittersweet Chocolate   
Served from our Custom Brass Chafing Dish  
For Your Guestsô Dipping Pleasure: 
Strawberries, Pineapple Spears, Banana Coins, Miniature Custard Puffs 
Marshmallows, Pretzels Rods, Rice Krispie Treat Pops,  
House-made Tea Bread Squares, Banana Bread Squares & Sun-Dried Apricots 
For The Finishing Touch : 
Toasted Coconut, Chocolate Sprinkles, Pecan Chips & Multi-Colored Sprinkles 

 
Or Cascading Fountain ($300.00 Rental)  

 
 

http://www.loumalnatis.com/
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Vignettes from Collection ~ C  
 
  

Chopped ï Tini Salads - Uniformed Chef Preparing 
Choice of One: 
Presented in a Martini Glass  
Suspended from our Custom Wrought Iron Tree  
 

Traditional Chopped Salad  
Salad Greens, Grilled Chicken Breast, Feta Cheese, Bacon, Scallions  
Homemade Croutons finished with Champagne Vinaigrette 
ñAccompanied byò  
Fresh Mozzarella, Grape Tomato 
Long Slim Garlic Crostini  

Chopped Caesar Salad 
Romaine Lettuce, Grape Tomato, Croutons & Shaved Parmesan   
Creamy Caesar Dressing, Frico Chip Garnish 

Shaved Brussel Sprout Salad 
Shaved Brussel Sprouts, Feta Cheese, Red Onion, Dried Cranberry, Pistachios 
Feta & Pistachio Dressing, Orange Segment Garnish 

 
 

Smashed Potato Bar ï Staff Attended 

Classic Mashed Red Skin Potatoes & Ruby Red Sweet Potatoes 
Served in a Coup Glass 
Guests Can Select from the Following Toppings : 
Shredded Cheddar, Crumbled Bacon, Sour Cream, Pico de Gallo  
Sautéed Mushrooms, Broccoli, Scallions, Miniature Marshmallows, Brown Sugar  

 

 
 

Mac & Cheese Lovers - Staff Attended 

QUINTESSENTIAL DUO OF  

Creamy Cheddar-Baked with Panko Crust   
White  Three-Cheese & Herb  
 

Served in a Coup Glass 
Guests Can Select from the Following Toppings : 
Shredded Cheddar & Grated Parmesan Cheese, Crumbled Bacon,  
Chopped Scallions, Sautéed Mushrooms, Broccoli & Sweet Peas 
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Flatbread Artisan Pizzas Station  ï Staff Attended 

Presented at various elevations on Black Iron Skillets  
Choice of Three: 
Margherita Classic Flatbread  
Fresh Mozzarella, Basil, Sliced Roma Tomatoes 

Spinach, Mushroom & Artichoke Flatbread  
Fresh Sliced Vegetables, Marinated Artichoke Hearts  
Gruyere, Mascarpone & Parmiagiano Cheeses 

Spicy Italian Sausage Flatbread 
Marinara, Provolone, Crumbled Italian Sausage  

Grilled Chicken & Pesto Flatbread  
Marinated Chicken Breast, House-made Pesto, Shaved Asiago Cheese 

Shrimp & White Bean Hummus  
EVOO, Caramelized Onions, Melted Leeks, Parmesan Cheese 

Prosciutto, Fig  & Caramelized Onion  
ñAccompanied byò 
Grated Parmesan Cheese, Crushed Red Pepper & Oregano 

 

Pierogi Barï Staff Attended 

Serving Freshly Made Pierogi 
Meat - Potato & Cheese  
Guests Can Select from the Following Toppings : 
Polish Sausage, Chopped Scallions, Sautéed Mushrooms, Grated Parmesan Cheese, 
Sauerkraut, Caramelized Onions, Apple Sauce, Sour Cream 

 

Risotto Vignette  ï Staff Attended 
Our Chef Serving Perfectly Seasoned Freshly Made Risotto  

Choice of Two: 
Traditional, Saffr on Milanese, Wild Mushroom  
Served in a Coup Glass  
Guests can select from the following Toppings : 
Chopped Scallions, Sautéed Mushrooms, Grated Parmesan Cheese, Crisp Pancetta,  
Diced Butternut Squash, Sweet Peas, & Caramelized Onions 

 

Tuscan Pasta Bar - Staff Attended 

Each of Our Pastas is Prepared in Our Kitchens using the Finest Semolina & Durum Wheat Flours  

Choice Three Homemade Pastas: 
Rigatoni, Rotini, Linguine  
Tri-Colored Cheese Tortellini or Cheese Ravioli 

Choice of Three Homemade Sauces: 
Pomodoro ï Marinara ï Tomato Basil - Pesto Ala Crèma ï Bolognese ï Spicy Vodka Sauce  
Alfredo ï Portobello Mushroom Marinara  
Served with Grated Parmesan Cheese, Campagnola Bread 
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The Transparent Wall  ï Staff Attended 
Choice of Three: 
(2 pieces per Guest) 

Shrimp Shooter  
Steamed & Chilled Shrimp  
Tequila Cocktail Sauce & Lime Wedge  

Asian Vegetable & Noodle Salad  
Presented in a Chinese ñTo Goò Container with Chopsticks  
Glass Noodles, Ginger Soy Dressing  

Crudité  Shooter  
Crisp Fresh Vegetables & Hummus 

Fresh Fish Crudo  
Grapefruit, Avocado, Watermelon Radish, Lime, Ginger 

Watermelon, Feta, Tomato Salad  
Mint Vinaigrette 

 
 

Retrospective Sweets 
 

Create your own Sundae Bar ï Staff Attended 
Scooped to Order 
French Vanilla & Chocolate Ice Cream  
Self-Serve Toppings: 
Hot Fudge, Mixed Berry & Caramel Sauces 
Chocolate Chips, Rainbow Sprinkles, Cookie Crumbles, Brookie Crumbles,  
Coconut Flakes, M & Môs, Butterfinger Shards, Chopped Reeseôs Peanut Butter Cups,  
Whipped Cream, Maraschino Cherries & Pecans 
 
 

Crepe Station ï Uniformed Chef Preparing 

Classic Crepes filled with  
Nutella , Lemon Mascarpone  
Strawberry Compote  
For The Finishing Touch:  
Whipped Cream 
 
 

Cannoli Bar  ï Uniformed Chef Preparing 
Petite Cannoli Shells Filled with:  
Traditional Cannoli Crème accented with Pistachio Bits 
Chocolate Cannoli Crème with Chocolate Chips 
Strawberry Cannoli Crème with Diced Fresh Strawberries  
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 Create Your Own  

Deluxe S'mores Bar 
Traditional Sômores 
Roasted Marshmallows & Dark Chocolate layered between  
Yummy Crisp Graham Crackers &/or Chocolate Chip Scone  
& 

Country Pie Sômores 
House-made, Gourmet Fruit Marshmallow, Dark/White Chocolate,  
Fruit Coulis, Lattice Crust ñCrackerò  
Choice of One:  Cherry, Blueberry, Raspberry or Peach 
 

 
 
 
Bananas Foster ï Uniformed Chef Preparing 
Sliced Bananas Sautéed in Butter, Grand Marnier, Dark Rum & Brown Sugar 
Served atop French Vanilla Ice Cream  

$3.95 per Guest 

 
Cherries Jubilee ï Uniformed Chef Preparing 
Fresh Cherries, Lemon Zest, Flambéed with Brandy 
Served atop French Vanilla Ice Cream  

 
 

 
 
 
Gourmet Marshmallow Station  
Choice of Three:  
Pink Champagne e Black Currant & Lavender e Passionfruit & Ginger e  
Green Tea e Mango & Blood Orange e Pinot Noir e Stout e  
Margarita e Guava & Lime e Hibiscus & Mint e  
Pistachio & Rum e Chai e Bacon & Maple 

For The Finishing Touch:  
White and Dark Chocolate for Dipping 
Sugar Crystals 
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Taste of Chicago Vignettes Menu  

 
 
Please Choose 

 

Two Vignettes from - Collection A   
Pilsen ~ Devon ~ Milwaukee Avenue ~ Taylor Street  
Fulton Fresh Produce ~ Asian Melting  Pot  
Asian Noodle ~ Greek Town ~ Lincoln Avenue Sushi  
Spectacular Chilled Seafood Bar ~ Albany Park  
Chicagoôs Back of the Yards ~ Skyline Sweets 
 

 

One Vignette from - Collection B   
Midwest Local Cheese Platter ~ Charcuterie Presentation  
Domestic & Impo rted Cheese ~ Chicago Favorites  
Wrigleyville Sliders  ~ The Transparent  Wall   
Old Town Chocolate Fondue  
 

 

One Vignette from - Collection C   
Chopped Tini Salads ~ Smashed Potato Bar ~ Mac & Cheese Lovers  
Flatbread Artisan Pizza  Station ~  Pierogi Bar ~ Ris otto Vignette  
Tuscan Pasta Bar ~ Retrospective Sweets  
  

 
 
 
Include s 
Dark Roast Regular & Decaffeinated Columbian Coffee &  Assorted Tazo Teas 
Served with Signature Sweeteners, Lemon & Cream (Served Buffet Style) 

 
 

Thanks for your interest in Catered by De sign. 
PLEASE CONTACT US FOR MORE INFORMATION AND PRICING.  

 

 

 

http://www.google.com/url?sa=i&rct=j&q=&esrc=s&source=images&cd=&cad=rja&uact=8&ved=0ahUKEwj9otK2wa_WAhUn94MKHUXVAeAQjRwIBw&url=http://www.chibarproject.com/ChicagoNeighborhoodMap.htm&psig=AFQjCNE4HkJLI6Eegczq-EJXAVf9fm2Wrw&ust=1505850693178097
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ñGreat Additionò 
Progressive Hors dôoeuvres 

 
How Progressive Hors d'oeuvres W ork  

We rotate your selection of passed hors dôoeuvre during cocktail hour. 
This ensures that all your guests will have the opportunity to experience the assortment youôve chosen. 

 

Waiters Passing 
Your Choice of Hors dôoeuvres 

Artistically displayed on designer trays with appropriate accents 
That Compliment Vignettes Selected  

 

OPTION -1 

Select Four Types of Hors d'oeuvres  
Price Based on Three Pieces per Guest 

 

OPTION -2 

Select Five Types of Hors d'oeuvres  
Price Based on Four Pieces per Guest 

 
OPTION -3 

Select Six Types of Hors d'oeuvres  
Price Based on Five Pieces per Guest 
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Passed Hot Hors d'oeuvres 
 

 
Soup Shooters - Hot  
 

Grilled Cheese Triangle  & Tomato Basil Soup  
Always a Crowd Pleaser 

Butternut Squash Soup 
Apple Cider Crème Fraîche (Seasonal) 

Wild Mushroom Bisque   
Flat Leaf Parsley  

Ramen Noodle Soup  
Lemongrass Broth 

Surf & Turf Shooter  
Lobster Bisque, Mini Beef Brochette  
*Vegan Soups Available  
  
 

 

Seafood - Hot  
 

Tiny Fish Taco  
White Fish, Cilantro Slaw, Mango, Avocado de Gallo 

Smoked Salmon Rosette 
Crisp Potato Pancake, Lemon Crème Fraîche, Sprig of Dill 

Coconut Shrimp  
Sweet & Spicy Apricot Dipping Sauce 

Poblano Shrimp   
Bacon-wrapped, Chipotle Sauce, Crema Ranchero  

Nola Shrimp & Veggie Skewer 
Grilled with Cajun Butter 

Cajun Shrimp  &  Grit Canape 
Tomato Concassé 

Chesapeake Bay Crab Cake 
Fresh Jumbo-Lump Crabmeat, Herbs & Spices, Chipotle Mayo 

Scallop with  Citrus Beurre Blanc  
Sea Scallops wrapped in Bacon 
Herbed Parmesan Crust   

Gulf Coast Stuffed Mushroom  
Shrimp, Crab, Herbed Breadcrumbs 
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Vegetarian - Hot  
 

Stuffed Mushroom  
Red Bell Peppers, de Jonghe Breadcrumbs, Sherry Wine 

Portobello Mushroom  Tart let 
Puff Pastry, Gruyere Cheese 

Mushroom & Walnut Tartlet  
Goat Cheese, Truffle Oil 

Artichoke Hearts Au Gratin  
Savory Mascarpone & Parmesan Cheeses 

Spanakopita  
Spinach, Onions, Cream Cheese, Feta, Flaky Phyllo Pastry 

Vegetable Egg Roll  
Bok Choy, Bean Sprouts, Carrots, Celery  
Sweet & Sour Dipping Sauce 

Asparagus with Asiago  
Asiago Cheese, Phyllo   

Baby Potato Pancake 
Sour Cream, Green Apple Relish    

Veggie & Poblano Quesadilla 
Flour Tortillas, Scallions, Poblano Peppers, Zucchini, Red Bell Peppers  
Chihuahua Cheese, Cilantro, Salsa Rojo  

Cauliflower Quinoa Flatbread  
Broccoli Pesto, Roasted Cauliflower 

Baby Tamarind -Glazed Tofu  
Kachumbar Slaw, Brioche Bun  

Quiche Florentine  
Spinach, Swiss Cheese, Flaky Pastry Shell 

Bruschetta 
Baked Campagnola Bread, Fresh Tomatoes, Fontinella Cheese 
Fresh Basil & Herb EVOO 

Cannellini Bean & Tomato Concass é Crostini  
Raspberry Baked Brie  
Preserves, Phyllo, Toasted Almonds 

Brie & Apricot Tartlet  
Puff Pastry, Brown Sugared Almonds 

Toasted Ravioli Lollipop  
Marinara 
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Poultr y - Hot  
 
Thai Chicken Satay  
Peanut Dipping Sauce 

Chicken & Pineapple Skewer 
Sweet & Sour Dipping Sauce 

Baked Orange Chicken Meatball  
Teriyaki Chicken & Vegetable Skewer   
Tiny Tinga Taco 
Pulled Chicken, Onions, Monterey Jack Cheese, Sour Cream 

Roasted Chicken & Beet Skewer 
Red Pepper Coulis 

Jerk Chicken Skewer  
Warm Mango Salsa  

Chicken Poblano   
Bacon-wrapped, Chipotle Sauce, Crema Ranchero    

Baby Chicken Bite  
Poached Chicken, Pepper Slaw, Fresh Greens, 
Chipotle Dill Aioli, Smoked Gouda, Brioche Bun 

BBQ Pulled Chicken  
Polenta Cake, Guacamole, Pickled Fresno Salsa 

Duck Eggroll  
Spinach, Red Pepper, Green Onion, Sesame Oil, Blackberry Jam 

Duck Moo Shu Bundle  
Hoisin Sauce, Crepe, Scallion 
 
 

Meat - Hot  
 
Thai Beef Satay 
Peanut Dipping Sauce 

Mini BBQ Meatball  
Tangy BBQ Sauce, Pretzel Stick 

Mini Tam arind Beef Meatball  
Pups in Sleeping Bags 
All -Beef Cocktail Dog, Puff Pastry, Ketchup, Mustard  

Petite Beef Wellington  
Tenderloin of Beef, Mushroom Duxelle, Puff Pastry  

Beef & Fire -Roasted Teriyaki Vegetable Skewer 
Carne Asada Quesadilla 
Flour Tortilla, Tri-Colored Bell Peppers, Red Onions, Chihuahua Cheese, Salsa Rojo  

Baby Cheesy Beef Burger 
Caramelized Onions, Brioche Bun 

Baby Braised Short Rib  
Horseradish Aioli, Fresh Greens, Brioche Bun 

Baby Pulled Pork  
Creamy Slaw, Brioche Bun 
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Meat  - Hot  (continued)  
Crisp Baked Potato Cup  
Sour Cream, Bacon, Scallions 

Prosciutto, Fig Jam & Caramelized Onion Flatbread  

Tiny Chorizo Taco  
Potatoes, Mild Green Salsa  

Bacon-Wrapped Date Filled with Chorizo  
Sausage & Pepper Skewer 
Mild Italian Sausage, Tri-Colored Bell Peppers 

Sausage-Stuffed Mushroom  
Mild Italian Sausage, Seasoned Bread Crumbs, Parmesan Cheese 

Petite Lamb Chops  
Gremolata Encrusted (please add $3.50 per chop)  

 

Passed Cold Hors dôoeuvres  

 

Soup Shooters - Cold  
 

Gazpacho  
Tomatoes, Garden Vegetables, Garlic, EVOO 
Garlic Toasted Flatbread 

Watermelon Lime  
Lime Wedge  

Cucumber  
Vegetable Stock, Yogurt, Fresh Mint Leaf 

 

Seafood - Cold  
Shrimp Shooter  
Steamed & Chilled Shrimp, Tequila Cocktail Sauce, Lime Wedge  

Grilled  & Chilled Pesto Shrimp Skewer  
Sweet Red Pepper Dipping Sauce 

Teriyaki Shrimp in Snow Pea  
Black & White Sesame Seeds 

Lime -Marinated Shrimp & Scallop Ceviche  
Cucumber Boat 

California Maki  
Sushi Rice, Cucumber, Avocado, Crabmeat, Sesame 
Wasabi, Pickled Ginger, Soy Sauce 

Sushi-Grade Ahi Tuna Tartar  
Chili Aioli, Sesame Seeds, Cucumber Boat  
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Seafood - Cold  (continued)  
Seared Tuna Carpaccio 
Crisp Asian Wonton, Chili Aioli, Scallion 

Smoked Salmon Crostini  
Smoked Salmon Rosette, Lemon Crème Fraîche 

Tiny Mis o-Glazed Salmon 
Asian Wonton, Seaweed Salad 

Fresh Fish Crudo  
Grapefruit, Avocado, Watermelon Radish, Lime, Ginger  

 
 
Vegetarian - Cold  

Zaôatar Roasted Tomato  
Feta, Chickpea, Tomato Oil, Taro Chip  

Caprese Skewer 
Tomato, Fresh Mozzarella, Basil Pesto  

Gr ape & Goat Cheese Lollipop  
Crushed Pistachio 

Vegetarian California Maki  
Sushi Rice, Cucumber, Carrots, Avocado, Red Cabbage 
Wasabi, Pickled Ginger & Soy Sauce  

Baby Caprese Bite  
Grape Tomato, Fresh Mozzarella & Basil Vinaigrette  
Brioche Bun 

Asian Noodle & Vegetable Salad 
Presented in a Chinese ñTo-Goò Container with Chopsticks  
Glass Noodles, Ginger Soy Dressing  

Crudité  Shooter  
Crisp Fresh Vegetables & Herb Dip 

Fresh Summer Roll  
Carrot, Scallion, Cucumber, Red Pepper, Rice Noodles, Rice Paper  
Sweet Chili Dipping Sauce 

Watermelon, Feta &  Grape Tomato Skewer  
Mint Vinaigrette  

Futomaki  
Sushi Rice, Nori, Egg, Cucumber, Avocado, Shiitake Mushrooms, Kampyo 
Wasabi, Pickled Ginger, Soy Sauce 

South of the Border Wrap  
Flour Tortillas, Crema Ranchero, Red Bell Peppers, Jalapeno Cheese 
Fresh Cilantro & Sliced Scallions 

Avocado Deviled Egg  
 

 


