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DOUBLETREE

BY HILTON™
CHICAGO - ALSIP






PLATED LUNCHEON

(A service charge of $25.00 will be added for parties of less than 25)
Luncheons include Freshly Baked Rolls with Butter, Starter Course, Starch, In-Season Fresh Vegetable, Entrée, Dessert and Freshly Brewed Coffee, Decaffeinated Coffee, and Iced Tea or Raspberry Iced Tea.
Additional Starter for $2.75 per person 
STARTERS

	Mixed Seasonal Greens, Choice of Two Dressings
	Caesar Salad with Garlic Croutons and Shaved Asiago Cheese

	Cream of Chicken Rice Soup
	Cream of Broccoli Soup

	Tomato Basil Bisque
	Chicken Vegetable Noodle Soup

	Roasted Vegetable Tortellini
	French Onion Soup with Parmesan Crouton 

	Cheese Plate of Boursin Cheese, Brown Sugar Caramelized Bacon, Sugared Grapes, House-Made Crostini, and Aged Cheddar

$1.25 extra per person
	Cheese Plate of Strawberries, Bleu Cheese, Pear and Mango 
Chutney, and House-Made Crostini

$1.25 extra per person


STARCH AND VEGETABLE

	Duchess Garlic Mashed Potato 
	Roasted Root Vegetables (Olive Oil or Candied)

	 Herb Roasted Baby Red Potato
	 Sautéed Spinach with Garlic and Olive Oil

	 Wild Mushroom Risotto
Custom Potato Gratin - $1.50 extra per person
	Green Beans with Pepper Encrusted Bacon and Tomato
Honey Butter Glazed Carrots

	Sweet Potato and Bacon Hash
	Seasonal Parisian Vegetables 


ENTREES

 10oz. Prime Rib Au Jus 
$16.95

Grilled Beef Medallion with a Roasted Garlic Demi Glace
$17.95

Allgauer’s Chicken Baked with Creamy Spinach and Artichokes
$16.95

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

or Jerk Marinated with Pineapple Mango Salsa
$16.25
Chicken Breast Roulade with either: Traditional Bruschetta Topping Stuffed with Herbs and Cheese or Stuffed with Cornbread and Chorizo and Topped with a Poblano Pepper Cream
$16.95

Sautéed Chicken Breast with Choice of Sauce and a Grilled Beef Medallion with a Roasted Garlic Demi Glace
$19.95

Oven Baked Salmon with a Honey Ginger Glaze
$17.95
Basa Sea Bass with Pineapple Tequila Lime Chutney
$18.50
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
$15.95
DESSERTS

	Lemon Crème Seasonal Berry Trifle
	Seasonal Strudel
	Double Chocolate Cake

	Cream Cheese Frosted Carrot Cake
	Cheesecake with Raspberry or

Strawberry Sauce 
$1.95 extra per person
	DoubleTree Mousse with 
House-Made Toffee


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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