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Since 1910, the opulent charisma of The Blackstone has lured sports
legends, royalty, presidene stars through its doors and now,

with a reawakened FrenckhABsaixle this legendary landmark

lends an air of distikctioagnificence.

Locatean Michigan Avenue across from Grant Park and a mere
two blocks from Lake Michigan, The Blackstone Hotel boasts an
undeniabledigenofeeforyoufamilhy& friendso discover.

The Art Institute of Chicago, Navy Pier, Millennium Park, Shedd
Aquariund Field Museum are all within minutes of our front door.

Inside, with over 12,000 square feet of meticulously restored event
space, this storied hotel offers a seamless mix of elegant ambiance
andfrestaccentsran arrayofweddin@tesfad spacis
perfectiersatilal]lowingrintimateveddinghearsaad
expansiveceptiotmsbecelebratedithan equadegree
ofdramatindromantiplendor.

Captivat e t he ni ght y ouodove al way s
chandeliers o€tigsetal Ballroom. Indulge in the magnificent
atmospheflcahrtintheHistoriédrt Hall. Savathecharm

of iconic rooms such as The English Room or The Barbershop.

Let picturesque backdrops set the stage while our exquisite chefs
delighyouguestsithdelectaleisinaendputyoumind
at ease as our exceptional staff tends to even the tiniest detail.
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FOUR HOUR PREMIUM BAR

FOUR PASSED HORS D'OEUVRES

THREE COURSE PLATED DINNER

SPARKLINGOAST| TABLESIDWINE SERVICE

CUSTOM WEDDING CAKE

FRESHLY BREWED COFFEE, DECAFANDFFEE
INTERNATIONAL TEA

ADDITIONAL INCLUSIONS
UPGRADERINENSAND NAPKINSN VARIETYOF COLORS
GOLD CHIAVARI CHAIRS

WHITE CHARGER PLATES

TABLE NUMBER FRAMES

VOTIVE CANDLES FOR COCKTAIL TABLES ANDTBBUEER

PREFERREBUESTROOMRATES

PRICES SUBJUSCT TO APPLICABLE TAXES & SERVICE CHARGE
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HOLERYYVES

HOT HORS D’OEUVRES COLD HORS D’OEUVRES

VEGGIE EGG ROLLS SHRIMP AND LOBSTER ROLL

SWEETHILBAUCE NEW ENGLAND BUNRRAGON

SALT COD CROQUETTE WHIPPED BURRATA

PIQUILL@IOLI PESD, CROSTINI

MUSHROOM ARANCHINI CAPRESE SKEWER

TRUFFLE, PARMESEAN MOZZARELLABASIL TOMATO

MINI REUBEN

CORNED BEEF, SBKRAUT, RYE, 1000 MINT & LIME COMPRESSED
WATERMELLON

BACON-WRAPPED DATES WHIPPED GOAT CHEESE

MARCONAALMOND,BLUECHEESEEONDUE
SPARKLING CRANBERRY & BRIE

CHICKEN TERIYAKI SKEWER BALSAMIC GASTRIC
SCALLIONS, SEASAME
SMOKED SALMON

FRIED SPICY CHICKEN LOLLIPOP DILLCREMEFRAICHEROSTINI
HOT& SOURSAUCE

SPICY LIME SHRIMP CEVICHE SPOONS -~

BEEF WELLINGTON LIME, CILANTRO

DIJON MUSTARD
SESAME SEARED TUNA

CRAB CAKES SEAWEED SALAD, WASKHLIA

CLASSIC REMOULADE
TOMATO & OLIVE BRUSCHETTA
BASIL, CROSTINI

DEVILED EGGS
BLACKTOBIKOCRISFY SHALLOTS
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TOMATO BASIL SOUP
BRIOCHEROUTONS

BUTTERNUT SQUASH SOUP
ROASTED APPLES

POTATO LEEK SOUP
TRUFFLE

FOREST MUSHROOM SOUP
ROASTED MUSHROOMS

LOBSTER BISQUE +8
TARRAGONZITRUSIL, PERNOD

BABY BEET SALAD
ARUGULA, MIXED GREENS, PISTACHIO, RADISH, APPLE CIDER DRESSING

SPICED REDWINE POACHED PEAR SALAD (
BABY GREENS, WALNUTS, BLUE CHEESE, BALSAMIC DRESSING
CLASSIC CAESAR SALAD &
LITTLEGEM LETTUCE,ROUTONSHAVEPARMESANCAESARRESSING E \ ‘ ‘
CLASSIC HOUSE SALAD : o
MIXED GREENS, BALSAMIC DRESSING F, ‘
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ADDITIONAL COURSE +$10 PER PERSON
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Entrees

SUNDRIED TOMATO & SPINACH STUFFED CHICKEN BREAST
BABY CARROTS, MARBLE POTATOES, THYME BUERRE BLANC

HERB ROASTED CHICKEN BREAST
BROCCOLINI, SWEET POTATO MASH, MUSTARD THYME CHICKEN JUS

HOMESTYLE CHICKEN
SAGE POLENTA, HEIRLOOM GREEN BEANS, BOURBON PEACH GLAZE

CHILEAN SEA BASS +
CREAMED LOBSTER, CORN, YUKON POTATO & RED BELL PEPPER

SEARED SALMON
FRENCH BEANS, RISOTTO, CITRUS BUERRE BLANC, TOMATO BASIL OLIVE TAPENADE

LOCALLY SOURCED WHITEFISH
HEARTY FARRO, CHARRED BRUSSELS SPROUTS, LEMON CAPER COULIS

BRAISED SHORT RIB
BRUSSELS SPROUTS, CREAMY HERB POLENTA, SHERRY DEMI, CITRUS REDUCTION

CENTER CUT FILET MIGNON
REDWINE CARAMELIZED ONIONS, ASPARAGUS, TRUFFLE MASH, BOURBON SAUCE

GRILLED RIBEYE +
HERB-ROASTED MARBLE POTATOES, CHARRED BROCCOLINI, RED WINE & SHALLOT BUTTER

BERKSHIRE PORK CHOP +
BABY CARROTS, MARBLE POTATOES, BOURBON APPLE CHUTNEY

ROASTED CAULIFLOWER STEAK
ESCALIVADA, GREEN BEANS, WILD RICE, ROMESCO

VEGETABLE YAKISOBA
GRILLED EGGPLANT, NAPA CABBAGE, EGG NOODLE, PICKLED GINGER, SESAME

TRUFFLE MUSHROOM GNOCCHI
SPINACH, BLISTERED TOMATOES, PARMESAN, TRUFFLE MUSHROOM CREAM SAUCE

ENTREE SELECTIONS MUST BE PRE-SELECTED AND PRESENTED
TO YOUR EVENT MANAGER TWO WEEKS PRIOR TO YOUR EVENT

LL DIETARY NEEDS CAN BE ACCOMMODATED



