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DOUBLETREE

BY HILTON™
CHICAGO - ALSIP






LUNCHEON BUFFETS

(Minimum 35 guests, $5.00 per person additional if under minimum)

Luncheon Buffets include Freshly Brewed Coffee, Decaffeinated Coffee, and Iced Tea or Raspberry Iced Tea.

	BOUNTIFUL SOUP AND SALAD BAR

Chef’s Choice of House-Made Soup

Assortment of Artesian Breads

Romaine and Mixed Greens with Choice of 
Two Dressings Accompanied with; Diced Chicken, Diced Steak, Chopped Bacon, Gorgonzola, Swiss, and Cheddar Cheese, 
Tomato, Chopped Egg, Black Beans, Avocado, and Corn

Potato Salad and Macaroni Salad
$17.95
SOUTHERN BBQ 
House-Made Chili with Cheddar Cheese, Onions, Scallions, 

and Sour Cream
Biscuits with Honey Butter
Seasonal Mixed Greens with Choice of Two Dressings

BBQ Ribs or BBQ Brisket
Country Buttermilk Battered Fried Chicken or 

Mesquite Grilled Chicken
Dry Rubbed Baby Red Potatoes
Seasonal Corn

Potato Salad

Creamy Cole Slaw

Seasonal Cobbler
$20.95
MEDITERRANEAN
Hummus Platter with Kalamata Olives, Tomato, Cucumber, and Feta
Assortment of Foccacia Breads and Pita Chips
Caprese Salad of Cherry Tomato, Buffalo Mozzarella,

 Basil, and Olive Oil
Greek Spinach Salad with Tomato, Cucumber, Feta, and  Olive Oil
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

Turkey Alfredo with Bowtie Pasta, Asparagus Spears, 
and Red Pepper Flakes

Vesuvio Potatoes 
Vegetable Ratatouille
 Fruit and Imported Cheeses, Biscotti, Tiramisu Parfait
$20.95

	DOUBLETREE DELI 
Tomato Basil Bisque
Seasonal Mixed Greens with Choice of Two Dressings 
Corned Beef, Honey Baked Ham, Roasted Turkey Breast,
and Genoa Salami
Sliced Dill Havarti, Muenster, Swiss, and Colby

(Upgraded Meat Selection for $2.95: Capicolla, 

Mortadella, Prosciutto, Pastrami, Smoked Turkey)
House-Made Potato Chips

Assortment of Ciabatta Bread, Rosemary Olive Baguette, 

Walnut Raisin Bread, Pretzel and Kaiser Rolls 
Chipotle Mayo, Herbed Aioli, Stone Ground Mustard, Red Pepper Pesto, Yellow Mustard, and Mayo
Chef’s Selection of Two Assorted Fresh Salads

Chef’s Selection of Assorted Cookies
$21.95
SOUTHWESTERN
Chicken Tortilla Three Bean Soup
Romaine Salad with Black Beans, Corn, Tomato, and 

an Avocado Ranch Dressing
Tortillas
Poblano Pepper Cornbread Casserole with Chihuahua Cheese

(can be made with Chorizo)
Tequila Lime Chicken with Pineapple Chutney
Char Grilled Flank Steak with Fire Roasted Corn 

and Green Chile Relish
Garlic and Red Pepper Spiced Sautéed Zucchini
Tres Leches

Flan Shots

$20.95


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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