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CHICAGO

Congratulations on Your Bngagement!!!
Thank You for Your interest in the Hotel Allegro for your special day.
The Hotel Allegro has recently completed a $40 million renovation and
exemeplifies the heart of Chicago...
Bright, Fun, Lively, Up Beat and Timeless
For a truly memorable wedding, every detail needs to be attended to; and with owr
Hotel's professional catering staff, outstanding service and exceptional food;

Whether your tastes are traditional or modern, all aspects of The Hotel Allegro
Have the very best in classic elegance and contemporary style.
We understand that there are endless details to worry about on your unforgettable
day which ts why we host only) one wedding at a time

THE SPOTUIGHT IS ON YOW... BE A STARI!!

Contact our Wedding Specialist KT Thompson at (312) 3R5- 7142

www.allegrochicago.com



YOUR WEDDING INCLUDES:

Selection of Six Hot and Colo Hors Doeuvres Three Course Plated Dlnner including a Customizeo
wedding Cake

Four Hour Deluxe Open Bar
Champagne Toast

Your “Personalized” Martint for the Cocktail Hour
Complimentary Double Jacuzzi Bridal Suite

Unttmited Wine Senvice durbng Blnner Speclal overnight Room Rates for Your Guests

That was just the beginning:
Baby Grand Plano in the Music Room
Silver Base Plates
Votive Candles
Table numbers in silver frames
white Tablecloths and Nopkins
Dancefloor
Complimentary tasting and menu consultation
Complimentary Bartenders
Photography Banguet Room
Full Service Conclerge through Eved Senvices
g nch high stage for Ceremony
wireo Microphone

~OUR GIFT TO YOU~
Choose one...
Complimentary upgrade to premium bar selections and Signature Martint available
all evening
Complimentary Late Night Snacks toward the end of Your reception
Light Bridal Lunch while preparing for the big night
Stardust Hospitality sulte cateved snacks for the day
Continentnl Breakfast the following morning for overnight wedding guests

(With a minimum spend of $20,000.00 exclusive of tax and service charge)

www.allegrochicago.com



Hors D’ Oeuvire Selection
Stelect & (Combination of Chilled and Hot)

Chilled
Assorted Sushi Rolls with wasabl, Soy and Ginger

Swmoked Salmon with Creane Cheese and Coper on Pumpernicieel
Pan Seaved Tuna on Rice Cracker with wasabl and Glnger
Scottish salmon Roulade with DL Cream Cheese Lollipop
Chicken Salad on Date Nut Bread
Crisp Polenta Round with Pesto and Plne Nuts

Diced Plum Tomato, Buffalo Mozzarella Cheese, Fresh Basil and Extra Virgin Olive
OLl Bruschetta

Hot
Petite Crab Cakes with Saffron Aloll

Beef Welllngton with Bordelaise Sauce
Baked Brie with strawberry Chutney
Chile Lime Marinated Jumbo Shrimp Skewer
Towato Basil Soup served Ln Espresso Cups
Korean Steak Tatakl
Holson Glazed Grilled Chicken with Toasted Sesame Seeols
Chicken or Shrimp Shu Mat on Miso Spoon with Ponzu Sauce

Mushrooms Cops Stuffeo with wWild Mushrooms and Brie

www.allegrochicago.com



Select soup or salad...

SOoUp
Shitake § Oyster Mushroom with Wild Rice
Roasted Butternut Squash Bisque

Mingstrone with Freshly Grated Parmesan Cheese

Roasted Towmato Blsque

Salad

Field Greens with Teardrop Tomatoes, Poached Pears, Maytag Blew Cheese,
Roasted Pecans § Hazelnut Vinatgrette

Spinach Salad, Marinated Mushrooms, Roasted Red Peppers and Goat Cheese
Honey Dijon Balsamic Vinaigrette

Ccoesar Salad with Parmesan Cheese and Herbed Croutons

Mixeol Babg Fleld greens with Avtichokes, Roma Tomatoes, Cucumbers, Olives and
Ricotta Salata, Balsamic Vinalgrette

Mesclun Greens with Cucumber and Fresh Bervries, Toasted wWalnuts
and Raspberry vinaigrette

Additional 4% Course (Soup or Salad) ~ $6.00 per person

www.allegrochicago.com



Entrees

Chicken
Sautfed Free Range Chicken Breast with wild Mushrooms, Madelra § Thyme
Natural Aujus, wild Rice and Barley Risotto
$119.00 per person

Sautéed Lemon Parmesan Chicken with a Caper and Garlic Parsley sauce
Roasted Rosemary Reo Potatoes
F119.00 per person

Boneless Breast of Chicken filled with Ricotta § Goat Cheese, Sun-Dried Tomnatoes,

Basil, Roasted Garlic Sauce, and Red Skin Mashed Potatoes
$119.00 per person

Beet Lamb/\veal/ Pork
100z. Filet of Beef Tenderloln with Shittake Mushrooms, Madelra, Natural Jus
Roasted Rosemary Red Potatoes
F127.00 per person

Roasted Pork Tenderloin, Gateaw of Apple and Caramelizeo Red Onion
Honey and Balsamic Essence
Housemade Spaetzle
$123.00 per person

Roast Prime RLb of Beef, Natural Au Jus and Horseradish Cream
Garlic Mashed Potatoes
F127.00 per person

Grilled American Lanb RLb Chops
with Fresh Rosemary and Pomwmerey Merlot, Natural Jus
Garlic Potato Gratin
F1.30.00 per person

Tenderloin of Beef Medallions with Black-Peppercorn Crust,
wild Mushrooms, Cabernet Essence
Horseradish Mashed Potatoes
F127.00 per person

www.allegrochicago.com



Fish
Grilled Marinated Salmon with Lemon Buerve Blane
Saffron Rice
F124.00 per person

Oven Roasted Sea Bass on Hovseradish Mashed Potatoes
Topped with Tomato Confit and Extra Virgin Olive Oil
F124.00 per person

Pan Seared Tilapia and Wilted Spinach in White wine and Shallots
wild Mushroom Risotto
F124.00 per person

koK ok

Combinatipn Plates

Medallions of Beef with Herb Crusted Chicken, White Wine and Rosemary) Essence
Basil Parmesan Potato Puree
F#1.30.00 per person

Petite Filet Mignon with Garlic Shrimp, Burg l/u/u){g wine Reduction
=ed Skin Mashed Potatoes
F133.00 per person

Petite Filet Mignon with Oven Roasted Sea Bass, Cabernet Sauce
Porcint Barley Risotto
F#136.00 per person

Oven Roasted Chicken Breast with Grilled Salwon, Buerre Blance
Parmesan Risotto
F1.30.00 per person

Prices do ot include 11.5% sales tax and 21% service charge
Our Catering Staff will be pleased to customize menus to sult your specific tastes
and needs.

www.allegrochicago.com



D[splﬂg enhancements

garden veoetable Crudite
Seasonal Fresh Vegetnbles
Sun-Dried Tomato Aloll and Buttermille
Herb Dip
Serves 50 people
4325.00 per Display

nternational and Dowestic Cheese Displa Y

An Areay of International and Boutique
Domestic Cheese
Assorted breads and Crackers
Senves 50 people
$400.00 per Display

Seasonal Fruit Tray
Seasonal Fresh Frults and Bervies
Serves 50 People
$325.00 per Display

Mediterranean Antipasti display
Hummus, Baba ghanoush, Garlic-Tahint
Dip,

Feta Cheese, Roasted Peppers, Assorted
Olives, Marinated Artichokes
Flatbread, warm Pita Bread
Serves 20 people
$375.00 per Display

Raw Bar
Jumbo Shrimp, Snow Crab Claws
Oysters on the Half Shell, Clams o the
Half Shell
Served with Lemon Wedges anad
Assorted Sauces
Marlket Price

Prices do ot include 11.5% sales tax and 21% service charge
Our Catering Staff will be pleased to customize menus to sult your specific tastes
and need

www.allegrochicago.com



FINAL TOUCHES

Dessert Platter for each table
Assortment of Tarts, Pastries,
Cheesecake Triangles
Chocolate Dipped Strawberries
$7.50 per person

Sweet Table

Chocolate Dipped Strawberries, Assorted
Tarts and Pastries, Truffles, Gourmet
Cooleles, Assorted Minlature Cheesecalees,
Chocolate covered pretzels, and Fruit
Kabobs

$13.50 per person

Chocolate Fondue

(Minlmum 50 Guests)

Bananas, Strawberries, pineapple, and
pownd cake with Dipping Skewers
$10.00/ Per Person

wedding cake Ennhancement

Enhance your cake Service

wWith a Chocolate Covered Stmwbewg,
Truffle, Mixed Bevries, or Decorated Plate
$4.00 per Person

Prices do not include 11.5% sales tax and 21% service charge
Our Catering Staff will be pleased to customize menus to sult your specific tastes and
needs



Or, Mix it UP...

with Stations

Taste of ltuLg

Pick a Selection of two
Prepared to Ovder
Butternut Squash Ravioll Sage Butter
*

Cavatappl Roasted Chicken, Broccoll
Sun-Dried Tomatoes Parmesan
Cream Reduction
*

Penne Posta Rock Shrimp Splnach tn
Vvodka Sauce
Freshly Grated Parmesan
Crushed Red pepper

Sushi Rocks
*4 Pleces per Person *
Spicg Tuna Roll
california Roll
Shrlmp Tempura
Edemame
wasabl, Soy Sauce and Pickled Ginger

Potato Bar
Rosemary Roasted Red
Scallion Mashed Potatoes
Cheddar Cheese
Sour Cream
Crumbled BLlew Cheese
Crispg BOCON
Sautéed Mushrooms
old Fashioned qravy

Taste of the Sea
¥4 Pleces per Person *
Chilled Jumbo Shrimp
Mawnila clams, Maine Crab Claws
Cocktail Sauce
Lemon Wedges, Horvseradish § Tabasco
Fremch Baguettes

Taste of the Ovient
Vegetable Stir Fry
Sweet and Sour Chicken Over Lo Meln
Minl Take out box
Chopsticks
Add sShrimp $£3.50 per Person

Garden Greens
caesar Salaod with Brioche Croutons
Ovr
Mixed Baby Greens, Grape Tomatoes,

Sliced cucumber, candied walnuts
Crumbled Blew Cheese
Balsamic Vinailgrette, Honey §
Thyme Vinaigrette

Ta pas

Seafooo Paella
chill Rubbed Beef
Kebob with Cherry Tomato
Peppers, Mushrooms
Potato gallette squares
Ceviche Spoons

Soup, cte.

Tomato Blsque
Grilled Cheese Triangles

Or

Lobster Blsque
Cheese Croutons
Créme Friache and Chives



carving Station Options

*Select one *

Roasted Turkey Breast Whole Balked Hongy Glazed Ham
Served with Giblet Gravy and Cranberry Served with Dljon Mustarol
Relish Buttermilic Biscuits

Petite Crolssants

whole Roasted Tenderloin of Beef Salmon En Croute
Served with Bovdelalse Sauce and Served with Sour Cream, DLLL and
Hovseradish Cream Cucumber Sauce

Multl Grain Rolls

Chef Attendants - $ 100.00 Additional Per Attendant
Cholce of 2 Statlons $ 129.00 Per Person
Chotce of 4 Stations £ 132.00 Per Person
Cholce of 5 Statlons & 147.00 Per Person

Ineludes, 4 hr. Deluxe Bar, Butler PAssed Hors D'oeuvres, Champagne Toast, and
wedding cake Add a Plated salad @ $3.00/ Per Person




And, to Top it Off...

Late night snacks

Mintature Grilled Cheese Sandwiches
#+4.00 per person

Hawburger § Cheeseburger Sliders
4c.00 per person

Mintature Hot Dogs
45.00 per person

Gourmet Pizzas
Swmoked Chicken and Ccaramelized Onlon
Sun Dried Tomato and Goat Cheese
Margherita
$27.00 per Pizza




Personalized Martint Opt’wws

Select owne

Something Blue: Absolut Kurant Vodiea, De Kupyer Wild Berry
Schnapps § sour. Garnished with Mixed Berries
%
Mw{orgettabte: Pama- Pomegranate Liqueur, Absolut Citron,
Colntrenu § Splash of Fresh Lime Juice
S
Mewmorable Mocha: vVan Gogh Espresso Vodien, White Godiva
Liquenr, Cocon Powdler Rim
X
A Perfect Pear: Absolut Pear, Ocean Spray Cranberry Julce, and
Triple Sec
*
Bver after: Stoll Raspbert Vodka, Chanborol, Toppeo with
Sparkling wine

REEMake it Personalized with your own signature name*



DELUXE BAR
7o nclude:

Skyy Vvodka
Beefeater Gln
Dewar’s Scoteh
i Beam Bourbon
Bacardl Stlver
coaptain Morgan Rum
Canadion Club Whisky
_Jose Cuervo Gold Tequila
Korbel Brandy

Domestic and mported Beer
Amstel, HelnekRen, Sam Adams, Miller Lite and Miller Genulne Droft

Assorted Soft Drinks, Mineral waters § Julces
Champagne served During Toast

Allegro House Wines
Cabernet sauvignon and Chardonnay
served Throughout Dlnner

*Aadditional time after the 4 hours included in package at $10.00 per person per hour™*
R R

FoteteAedotok

Youwr Bar may be upgraded to 4 PREMIUM Selection of:
Kettle One Vodka, Johnnie walker Black Scoteh, Bombay Sapphive Gin, Makers Mark
Bourbon, Captain Morgan Rum, Bacardl Silver, Crown Royal Whiskey, Cazadores
Tequila, Christion Brothers Brandy

Allegro House Wines
Chardonnay and Pinot Grigio also Cabernet and Pinot Notr

mported and Domestic Beer
Amstel, Helneken, Sam Adaws, Miller Lite and Miller Genuine Draft

Assorted Soft Drinks
Mineral \wWaters

Additional $10.00 per person
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Pﬂrty Continues for Brunch

Standing ovation
Continental Buffet

Assorted Chitlleo Frult julces
Regular anod Skim Milk
Fresh seasonal Fruits ano Bervies
Grawnola
Selection of Low Fat Fruit and Natural
Yogurts
Euwropean Breakfast Pastries and
BagElS
Zueehint, c\fawbewg and Banana Nut
Breaols
Sweet Butter, Frult Preserves and
Flavoreo Creavn Cheese
Freshly Brewed Coffee, Decaffeinated
Coffee and Flavored Ten
425 per person

“The Close Up” Butfet
Assorted Chilleo Frult juices
Regular § sSkim Milk
Fresh seasonal Frults and Berries
Granola
Farm Fresh Scrambled Eggs with
Chives
French Toast with warm Maple Syrup
Applewood Smoked Bacon
Breakfast Potatoes
Ewropenn Breakfast Pastries and
Bagels
Sweet Butter, Frult Preserves ano
Flavored Creavm Cheese
Freshly Brewed Coffee, Decaffeinated
Coffee and Ten
432 per person

Added Treats:
Chef Attended Omelet Station $11
Stide smoked salmon with Accompaniments $£10
Breakfast Sandwiches £
Breakfast Burritos $€
Belglan waffle Station $9

$95 Chef's Fee will be applied for each Chef



Specialty Lamoure Linen and Napkins
$7.50 per person

Corner up lighting

$z200.00
(excluding tax and service charge)

Ceiling lighting
$500.00
(excluding tax and service charge)

S50 inch Plasma Screem

F+450.00
(excluding tax and service charge)

Ceremonyy Fee with Wired M[amphanf

$500.00
(excluding tax and service charge)

Coat Check
F150.00 per attendant
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