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Since 1910, the opulent charisma of The Blackstone has lured sports 

legends, royalty, presidents &  movie stars through its doors and now, 

with a reawakened French Beaux-Arts style this legendary landmark 

lends an air of distinction &  magnificence. 

 
Located on Michigan Avenue across from Grant Park and a mere 

two blocks from Lake Michigan, The Blackstone Hotel boasts an 

undeniable indigenous feel for your family &  friends to discover. 

 
The Art Institute of Chicago, Navy Pier, Millennium Park, Shedd 

Aquarium &  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 

and fresh accents for an array of wedding fêtes. Each space is 

perfectly versatile, allowing for intimate wedding rehearsals and 

expansive receptions to be celebrated with an equal degree 

of dramatic and romantic splendor. 

 
Captivate the night youõve always dreamed of under the dazzling 

chandeliers of the Crystal Ballroom. Indulge in the magnificent 

atmosphere of local art in the Historic Art Hall. Savor the charm 

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

 
Let picturesque backdrops set the stage while our exquisite chefs 

delight your guests with delectable cuisine and put your mind 

at ease as our exceptional staff tends to even the tiniest detail. 

Now, letõs begin your own storied history of wedded blissé 

 

 
THE BLACKSTONE CHICAGO 636 SOUTH MICHIGAN AVENUE CHICAGO, IL 60605 | 

THEBLACKSTONEHOTEL.COM 



 

 

 
 

 
 

Wedding 

SPARKLING TOAST |  TABLESIDE WINE SERVICE 

 
 

FRESHLY BREWED COFFEE, DECAF COFFEE AND 

INTERNATIONAL TEA 

 
 

UPGRADED LINENS AND NAPKINS IN VARIETY OF COLORS 

GOLD CHIAVARI CHAIRS 

WHITE CHARGER PLATES  

TABLE NUMBER FRAMES 

VOTIVE CANDLES FOR COCKTAIL TABLES AND DINNER TABLES 

 

PREFERRED GUEST ROOM RATES 

 
 

 



 

 

Hors D'oeuvres 

SWEET CHILI SAUCE 

 

PIQUILLO AIOLI 

 

TRUFFLE, PARMESEAN  

 

CORNED BEEF, SAUREKRAUT, RYE, 1000  

 

MARCONA ALMOND, BLUE CHEESE FONDUE 

 

SCALLIONS, SEASAME 

 

HOT & SOUR SAUCE 

 

DIJON MUSTARD 

 

CLASSIC REMOULADE 

 

NEW ENGLAND BUN, TARRAGON 

 

PESTO, CROSTINI  

 

MOZZARELLA, BASIL, TOMATO 

 

WHIPPED GOAT CHEESE  

 

BALSAMIC GASTRIC  

 

DILL CRÈME FRAICHE, CROSTINI 

 

LIME, CILANTRO 

 

 

SEAWEED SALAD, WASABI AIOLI 

 

BASIL, CROSTINI  

 

BLACK TOBIKO, CRIISPY SHALLOTS 



 

 

 
 

 

 

First Course 
BRIOCHE CROUTONS 

 

ROASTED APPLES  

 

TRUFFLE  

 

ROASTED MUSHROOMS 
 

+$3 

TARRAGON, CITRUS OIL, PERNOD 

 

ARUGULA, MIXED GREENS, PISTACHIO, RADISH, APPLE CIDER DRESSING 

 

BABY GREENS, WALNUTS, BLUE CHEESE, BALSAMIC DRESSING 

 

LITTLE GEM LETTUCE, CROUTONS, SHAVED PARMESAN, CAESAR DRESSING 

 

MIXED GREENS, BALSAMIC DRESSING  

 

 

 

 
 
 
 



 

 

Entrees 
 

 

 

+  

 

 

 

 

 

+ 

 

+ 

 

 

 

 

 
 
 
 
 


