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DOUBLETREE

BY HILTON™
CHICAGO - ALSIP






DINNER

(A service charge of $50.00 will be added for parties of less than 25)

ENTREES

Petite Filet Mignon Au Jus and an Herb Roasted Shrimp Brochette
$42.95

Petite Filet Mignon Au Jus and Chicken with Choice of Sauce
$37.95

Filet Mignon with Sautéed Mushrooms and Caramelized Onions

$36.95

Chicken Piccata and Beef Tournedos with Mushroom Duxelle on a Garlic Crouton

$32.95

Roast Prime Rib of Beef Au Jus

$31.95

 Basa Sea Bass topped with a Mediterranean Relish of Tomatoes, Capers, Olives, and Red Peppers
$29.95

Oven Baked Salmon with a Honey Ginger Glaze
$28.95
Aegean Chicken Marinated in Olive Oil, White Wine, and Herbs served with a Kalamata Olive and Sun-Dried Tomato Chutney in an Asiago Cream Sauce
$27.95

Allgauer’s Chicken Baked with Creamy Spinach and Artichokes 
$27.95

Sautéed Chicken Breast with a Choice of Sauce: Piccata, Rosemary Red Wine Demi, Tequila Lime Cream, or Marsala
$26.95

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

$26.95

Wild Mushroom Risotto with Asparagus and Scented with White Truffle Oil

$24.95

DESSERTS

	Cheesecake with Strawberry Sauce
	Double Chocolate Cake

	Lemon Crème Seasonal Berry Trifle
	Seasonal Fruit Tart 

	Key Lime Pie
	 Tiramisu Parfait

	 Cream Cheese Frosted Carrot Cake
	 DoubleTree Sampler of House-Made Toffee, Mousse, 

Truffles, and Pound Cake


Prices are per person unless specified otherwise and are subject to change.

All food and beverage prices are subject to the customary gratuities and taxes.
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