OUR VENUES

Thank you for considering Saint Xavier University as the host site
for your special occasion.

Butler Reception Room
Lovely hardwood parquet flooring, chandeliers, various comfortably
furnished conversation areas and fireplace. Several setups available
to suit your particular needs. Maximum seating is 160.

Wedding Receptions

Retirement Parties

Cotillions

Baby & Bridal Showers

Birthday Celebrations

Baptisms

Business Luncheons

Fourth Floor Board Room
Lovely fourth floor view through its all-around windows. Several
setups available to suit your particular needs. Maximum seating is
80 banquet style or 150 lecture style.
Business Meeting/Luncheons
Bridal & Baby Showers
Cocktail Receptions
Wedding Ceremonies

Banquet Dinners

O’Malley Outdoor Patio Quad

Beautiful outdoor setting with tables and chairs to seat 50 with
additional seating directly inside the atrium. Perfect area for your
casual summer celebrations and BBQ's

Graduation Parties
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Family Reunions e EATERING CONSULTATION

¢ . @ 4 Please contact the Country House Catering Office,

Informal Receptions "
P to arrange for a per$0n3I consultation.

Birthday Parties Country Hous; Catering at
Saint Xavier University V4
3700 West 103rd Street
Chicago, IL 60655
(773) 298-3268

catering
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OUR MENUS

For your convenience, we have listed the most frequently

CHICKEN FRANCOIS
Chicken Breast in a Rich Egg Batter and Sautéed with Lemon
Butter Sauce

SOUTHWESTERN BUFFET

Can substitute Cinnamon Churros with Carmel for dessert.
$26 per Person

requested and popular items. These menu selections are just ENEES I SIDES INC $35 per Rersoniiiy Fel i and Broccoli
a small sampling of our ful n;enu afferings. Courry IR Be_ef’F’aik@ \ Sautéedv Peppers, On_ions, Price includes tabl white linens, China atware, Cap alad with Heirloom Tomatoes, Mozzarella and
. . k. 4 (i) e (Rl Athonticlile Sl cc) coffee, iced tea, a fused water. Room reserved for three Fr asil with Balsamic Glaze
delighted to collaborate with you to customize a catering menu \ Refried Beans, Flour Tortillas, 5 T o p 0 . o Dinn lls with Butter
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specifically designed to meet your distinct requests and _ Shredded Cheddar Cheese, ours. IwonoUribEpackage option avallable SEiiiISEE Chef's Choice Dessert
: Homemade Salsa, Sour domestic beer and house wines. Minimum 30 guests.
Cigglerd Tortile G STUFFED CHICKEN BREAST

Themed Buffets

$18.50 per Person

$28.50 per Person with Two Hour Bar Option ! _

Price includes table setup with white linens, China and flatware,

iced tea, and fruit infused water. Salad choice: Caesar : aw[(e
with fresh Vinaigrette. Dessert choice: homemade

r fresh fruit tray. Room reserved for three hours. Two D SAMN WITH HE
ge option available serving bottled domestic beer

ines. Minimum 30 guests.

OF ITALY BUFFET

Chicken Breast Stuffed with Spinach and Herbed Cheese
‘Yukon Gold Whipped Potatoes and Green Beans Almandine

Bar Pricing

Please contact our Catering Department for package details
and additional information. Bartenders are required for all
functions where alcohol is served. One bartender will be present
for every 75-100 guests. There is a 2 hour minimum on all
bartending services. If the guest count exceeds 100, an additional
bartender will be added.

HOSTED (TAB) BAR
Bartender(s) $ 35.00 per hour

SIDE DISHES - C
Penne Noodles v
Alfredo Sauce
nne Noodles with

Marinara or Meat Sauce

reen Bean Almandir - . .

roccoli Parmesan Di oasted rted Beer ...

: Grilled Vegetab
lesuvio Potatoes
Garden Salad wi

for ou ! i Dinner Roll .

\N DELIGH _ / e ~ BAR PACKAGES
ith hummus al S ] Package includes bar setup, 2 hours of Bar Servi

SIDE DISHES — CHOOSE TWO 0 ‘ CHI and Bartender.
Spartan Potatoes with Feta | 3 Chicken Parmesan with Herb Risotto .
lemon & oregano Red Roasted Greek Potatoes Fresh Green Beans with Garlic, Tomato and Basil.
Athenian Chicken Breast Spinach Feta Rice Pilaf Caesar Salad
Greek Rotisserie Chicken Green Bean Aimandine Dinner Rolls with Butter
Athenian White Fish Strawberry Shortcake

House Wine Bottles..

an .

ttled Beer and House Wine

Macaroni N’ Cheese
Potato Salad
Corn on the Cob (in season)

.$10.00 per person

..$ 2.50 per person




