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DOUBLETREE

BY HILTON™
CHICAGO - ALSIP





	Solo Entrée Selections

	Sautéed Chicken Breast with Choice of Sauce: Piccata, Rosemary Red Wine Demi Glace, 
Tequila Lime Cream, Marsala, or 
Jerk Marinated with Pineapple Mango Salsa

	Chicken Ambassador

 with Chopped Sun Dried Tomatoes and 
Diced Artichoke Hearts in an Asiago Cream Sauce 



	Maple Glazed Chicken Breast

with Warm Pecans and Apple Reduction


	Allgauer’s Chicken Baked with
Creamy Spinach and Artichokes



	Grilled Flat Iron Steak with

Chimichurri & Sun Dried Tomatoes


	Roast Prime Rib of Beef

with Natural Jus



	 Grilled Beef Medallions with a 
Roasted Garlic Demi Glace

	Grilled Filet Mignon with

Sautéed Mushrooms and Natural Jus


	Duet Entrée Selections

	Grilled Flat Iron Steak and 

Sautéed Chicken Breast with Choice of Sauce


	Grilled Chicken Breast and Shrimp

with Choice of Sauce



	Grilled Beef Medallion

with a Roasted Garlic Demi Glace and
Sautéed Chicken Breast with Choice of Sauce

	Filet Mignon and

Sautéed Chicken Breast with Choice of Sauce




	Vegetarian & Children Selections

	Wild Mushroom Risotto with Asparagus

 and Scented with White Truffle Oil

	Portobello Mushroom or Beggars Purse filled with Boursin Cheese, Leeks, and Artichoke Hearts both items are served on a bed of Seasonal Diced Vegetables or on Polenta with a Roasted Tomato and Garlic Coulis



	Oven Baked Salmon with a Honey Ginger Glaze

	Chicken Fingers with Fries

Ages 4-12




Customization is our specialty; if you require a customized menu, our Executive Chef would be honored to build the perfect meal for your event.  We can accommodate all dietary needs.

 DHCA0811
