
Breakfast Buffets 

	Continental
Freshly Squeezed Orange and 

Grapefruit Juice

Seasonal Selection of Sliced Fresh Fruit Croissants, Muffins and Danish Pastries

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas
$ 19.00 per person  


	Good Morning Breakfast
Freshly Squeezed Orange and 

Grapefruit Juice

Seasonal Selection of Sliced Fresh Fruit

Dannon Yogurts

Assorted Bagels with 

Whipped Cream Cheese

Croissants, Muffins and Danish Pastries

Sweet Butter and Preserves

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas
$22.00 per person


Hilton Executive 
Freshly Squeeze Orange, Grapefruit and Cranberry Juice

Seasonal Selection of Sliced Fresh Fruit 

Choice of Cold Cereals with Milk

Fine Herb Scrambled Eggs

Crispy Bacon and Link Sausages

Hash Brown Potatoes

Cheese Blintz with Fresh Strawberry Compote

Assorted Breakfast Pastries

Sweet Butter and Preserves

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas
$24.00 per person

Breakfast Additions
	Breakfast Croissant Sandwich

Sausage Patty, Scrambled Eggs and

Sliced American Cheese 

Served on a Buttery Croissant 

$5.00 each

Crispy Bacon or Link Sausages

$4.00 per person

Scrambled Eggs

$2.25 per person

Egg Burrito

Scrambled Eggs, Sausage and Cheese Wrapped in a Flour Tortilla

$3.95 each

Lox and Bagels

$6.95 per person  
	Warm Breakfast Trio

French Toast, Belgium Waffles 

and Buttermilk Pancakes

Served with Whip Cream, 

Strawberry Sauce, Warm Maple Syrup 

and Whipped Butter

$5.95 per person

Champagne Flute Yogurt Parfaits

$5.00 each

Choice of Cold Cereals with Milk

$4.00 each

Oatmeal 

Served with Brown Sugar and Raisins 

$4.00 per person




Plated Breakfast

The Northbrook

Scottish Smoked Salmon 

New York Style Bagels and Cream Cheese 

Tomatoes, Cucumbers, Red Onions and Capers

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas

$ 11.95 per person

The Riverfront

Scrambled Eggs with Herbs

Choice of Crispy Bacon, Link Sausage or Ham

Breakfast Potatoes

Basket of Breakfast Pastries

Sweet Butter and Preserves

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas

$14.95 per person

The Traveler

Belgian Waffles

Pure Maple Syrup

Fresh Strawberries and Whipped Cream 

Choice of Bacon or Link Sausage

Basket of Breakfast Pastries

Sweet Butter and Preserves 

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas

$15.95 per person
The EGGceptional

(same omelet for all guests)

Three Egg Omelet 

Choice of (3): Cheese, Ham, Green Peppers, Onions and Mushrooms

Hash Brown Potatoes

Choice of Crispy Bacon, Link Sausage or Ham

Basket of Breakfast Pastries 

Sweet Butter and Preserves

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot Teas 

$16.95 per person

Brunch Buffet

(Minimum 20)

Freshly Squeezed Orange, Grapefruit and Apple Juice

Fresh Seasonal Sliced Fruits and Berries

Bakery Basket of European Danishes, Muffins, Chocolate and Almond Croissants

Mixed Green Salad with English Cucumbers, Tomatoes, Shaved Carrots

Choice of Two Dressings

Baby Red and Dill Potato

Fresh Tomato and Buffalo Mozzarella with Balsamic Dressing

Cucumber, Tomato and Shaved Red Onion with Vinaigrette

Smoked Salmon Rosettes, Spanish Capers, Shaved Red Onion, Diced Tomato

And Thinly Sliced Cucumber 

Fresh Baked Assortment of Bagels and Whipped Cream Cheese

Herb Scrambled Eggs

Crispy Smoked Bacon and Country Link Sausages

Breakfast Potatoes

Cheese Blintz with Fruit Compote

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee,

Specialty Herbal Hot and Iced Teas
$33.00 per person

Enhance Your Brunch with 

	Butler Passed Beverages

Champagne, Mimosas, and Fruit Punch

$5.00 per person per hour

Chilled Poached Salmon

with Creamy Dill Cucumber Dressing

$180 each

Oatmeal 

Served with Brown Sugar and Raisins 

$4.00 per person
	Warm Breakfast Trio

French Toast, Belgium Waffles 

and Buttermilk Pancakes

Served with Whip Cream, 

Strawberry Sauce, Warm Maple Syrup 

and Whipped Butter

$5.95 per person

Champagne Flute Yogurt Parfaits

$4.00 each


Sweet Table

Ask your Catering Manager For Pricing
Prices are based on two hours of service, unless otherwise noted

Brunch Buffet

(minimum 50)

Champagne

Freshly Squeezed Orange, Grapefruit and Apple Juice

Fresh Seasonal Sliced Fruits and Berries

Bakery Basket of European Danishes, Muffins, Chocolate and Almond Croissants

Mixed Green Salad with English Cucumbers, Tomatoes, Shaved Carrots

 Choice of Two Dressings

Marinated Grilled Vegetable Display 

Sun-Dried Tomato and Farfalle Pasta Salad

Fresh Tomato and Buffalo Mozzarella with Balsamic Dressing

Broccoli and Roasted Peanut Salad

Jumbo Gulf Shrimp with Cocktail Sauce, Lemons and Tabasco Sauce

Smoked Salmon Rosettes, Spanish Capers, Shaved Red Onion, Diced Tomato

And Thinly Sliced Cucumber 

Fresh Baked Assortment of Bagels and Whipped Cream Cheese

Herb Scrambled Eggs

Crispy Smoked Bacon and Country Link Sausages

Breakfast Potatoes

Cheese Blintz with Fruit Compote

Entrée Selections

Please Choose Two:

Grilled Atlantic Salmon with Tarragon Cream

Baked Tilapia, Served on a bed of Spinach with a Lemon Herb Butter

Marinated Breast of Chicken, Chardonnay Sauce

Harvest Stuffed Chicken, Wild Rice, Cranberries & Asparagus, Chardonnay Cream Sauce

Herb Roasted Beef Round, Bordelaise Sauce

Garlic Mashed Potatoes

Medley of Seasonal Vegetables
Display of Allgauer’s own Cakes, Tortes and Petite Pastries 

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee,

Specialty Herbal Hot and Iced Teas
$45.00 per person

$3.00 for each additional Entrée per person

Prices are based on two hours of service, unless otherwise noted

Enhance Your Brunch with 

Butler Passed Beverages

Champagne, Mimosas, and Fruit Punch

$5.00 per person per hour

Chilled Poached Salmon
with Creamy Dill Cucumber Dressing
$180 each

Oatmeal 

Served with Brown Sugar and Raisins 

$4.00 per person
Warm Breakfast Trio

French Toast, Belgium Waffles 

and Buttermilk Pancakes

Served with Whip Cream, 

Strawberry Sauce, Warm Maple Syrup 

and Whipped Butter

$5.95 per person

Omelet Station

Replace Your Scrambled Eggs with a Made-to-Order Omelet Station

$6.00 per person

$100 Chef Fee 

Breakfast Croissant Sandwich

Sausage Patty, Scrambled Eggs and

Sliced American Cheese 

Served on a Buttery Croissant 

$5.00 each

Egg Burrito
Scrambled Eggs, Sausage and Cheese Wrapped in a Flour Tortilla
$3.95 each

Refreshment Breaks

(Based Upon 30 Minutes of Consumption)

Fiesta

Flour Tortillas, Corn Tortilla Chips

Salsa, Cheese Sauce

and Guacamole 

Sopaprillas

Assortment of Soft Drinks

$16.00 per person

The Sweet Roll

Assortment of Coffee Cakes

Jumbo Pecan and Cinnamon Buns

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

 Specialty Herbal Hot Teas 

$7.95 per person

The Cookie Jar Break

Fresh Warm Jumbo Cookies

Chocolate Chip, Peanut Butter,

Rocky Road, Oatmeal Raisin and

Snicker Doodle Toffee

Ice Cold Skim, 2% and Chocolate Milk

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

 Specialty Herbal Hot Teas

$ 14.95 per person

Dippin’ Break

Warm Jumbo Lump Crab Dip

Spinach & Artichoke Dip

Aluette Herbed Cheese Dip

Served with Warm Flour Tortillas, Grilled Pita Bread and Crisp Tortilla Chips

Assortment of Soft Drinks

$15.95 per person


The Sports Break

Warm Chicago Style Pretzels 

Accompanied with Cheddar Cheese Sauce and Düsseldorf Mustard

Freshly Popped Popcorn

Assorted Good Humor Ice Cream Bars

Assorted Soft Drinks

$ 14.00 per person
Death by Chocolate

Chocolate Covered Pretzels

Chocolate Decadence Cake Bites

Walnut Fudge Brownies

Chocolate Mousse Cups

Chocolate Milk and Hot Cocoa

$16.00 per person

Healthy Thinker

Fresh Fruit Kabob’s 

Roasted Red Pepper and Garlic Hummus Served with Pita Bread

Flavored Yogurts and Crunchy Granola

V-8 Juice

Flavored La Croix Waters

$16.00 per person

Something for Everyone

Freshly Popped Popcorn

Vegetable Crudités with Two Dips

Domestic and Imported Cheese Display

White & Dark Chocolate Covered Pretzels

Lemonade and Iced Tea

$15.00 per person

All in a Day Breaks

(Based Upon 30 Minutes of Consumption)

All Breaks Include: Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

And Specialty Herbal Hot Teas

Package I – Continental Breakfast

Freshly Squeezed Orange and Grapefruit Juices

Assortment of Breakfast Pastries to include Fresh Muffins, Danish and Croissants

Sweetened Creamery Butter and Fruit Preserves

Bottled Water

Mid-Morning Refresh

Granola Bars

Assortment of Soft Drinks and Bottled Water

PM Break

Fresh Baked Walnut Fudge Brownies

Assortment of Soft Drinks and Bottled Water

$27.00 per person

Package II – Continental Breakfast

Freshly Squeezed Orange, Grapefruit and Tomato Juices

Bagels with Whipped Cream Cheese, Sweetened Butter and Fruit Preserves

Bakery Basket of Fresh Muffins, European Danishes and Buttery Croissants

Seasonal Selection of Sliced Fresh Fruits

Bottled Water

Mid-Morning Refresh

Crunchy Granola and Flavored Yogurts

Whole Fresh Fruit in a Basket

Assortment of Soft Drinks and Bottled Water

PM Break

Assortment of Freshly Baked Cookies 

Gourmet Snack Mix

Assortment of Soft Drinks and Bottled Water

$35.00 per person

All in a Day Breaks Continued…
(Based Upon 30 Minutes of Consumption)

All Breaks Include: Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

And Specialty Herbal Hot Teas

Package III - Continental Breakfast

Freshly Squeezed Orange, Grapefruit, Cranberry and Tomato Juices

Assorted Bagels with Flavored Cream Cheeses, Creamy Butter and Fruit Preserves

Cinnamon Rolls, Fresh Baked Breakfast Breads and Croissants

Selection of Seasonal Sliced Fresh Fruits

 Bottled Water

Mid-Morning Refresh

Granola Bars and Fresh Fruit Skewers

Assortment of Soft Drinks and Bottled Water

PM Break

7 Layer and Lemon Bars

Assorted Good Humor Ice Cream Bars

Gourmet Snack Mix

Assortment of Soft Drinks and Bottled Water

$40.00 per person
Package IV - Continental Breakfast

Freshly Squeezed Orange, Grapefruit, Apple,  Cranberry and Tomato Juices

Assorted Bagels with Flavored Cream Cheeses, Creamy Butter and Fruit Preserves

Assortment of Coffee Cakes and Breakfast Breads

Selection of Seasonal Sliced Fresh Fruits

 Bottled Water

Mid-Morning Refresh

Power Bars

Yogurt Parfaits

Assortment of Soft Drinks and Bottled Water

Lunch

Lunch Buffet in Allgauer’s on the Riverfront Restaurant

Includes a soup of the day, salad bar, make your own deli sandwich, 

three hot entrees, starch and vegetable as well as dessert table

Assortment of Soft Drinks 

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

And Specialty Herbal Hot Teas

PM Break

Warm Chicago Style Pretzels 

Accompanied with Cheddar Cheese Sauce and Düsseldorf Mustard

Freshly Popped Popcorn

Chocolate Decadence Cake Bites

Assortment of Soft Drinks and Bottled Water

$60.00 per person

A La Carte
Beverages 

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee  $54.00 per gallon
Specialty Herbal Hot Teas   $54.00 per gallon

Freshly Squeezed Orange and Grapefruit Juice   $26.00 per carafe

Cranberry, V-8, Pineapple, Apple and Tomato Juice  $26.00 per carafe

Chilled Milk Chugs:  Whole, 2%, Skim or Chocolate   $2.95 each

Dannon Fruit Smoothies  $4.95 per bottle

Fresh Fruit Punch, Chilled Lemonade or Iced Tea   $38.00 per gallon

Assortment of Soft Drinks   $4.00 per bottle

Assorted Flavored Mineral Waters   $3.75 per bottle

Non-Carbonated Bottled Water   $4.00 per bottle

Assorted Bottled Juices   5.00 per bottle

Hilton Bakery’s Very Own

Assorted Pastries   $36.00 per dozen

Pecan or Cinnamon Rolls   $34.00 per dozen

Assorted Breakfast Breads  $28.00 per loaf

Assorted Bagels with Cream Cheese   $36.00 per dozen

Pecan, Almond or Walnut Coffee Cake    $32.00 each

Assorted Gourmet Cookies   $36.00 per dozen

Chocolate Fudge Brownies  $36.00 per dozen

Assorted Petit Four $36.00 per dozen

Assorted Dunkin Doughnuts  $34.00 per dozen

Chocolate Covered Pretzel Rods $34.00 per dozen

Chocolate Dipped Rice Krispie Treats $28.00 per dozen

Snacks

Whole Fresh Fruit   $4.00 each

Nurti-Grain and Granola Bars   $2.50each

Power Bars  $3.50 each

Assorted Yogurts   $3.50 each

Vegetable Crudités with Dip   $5.95 per person

Hot Gourmet Soft Pretzels, Spicy Mustard   $3.95 each

Sliced Seasonal Fresh Fruit with Yogurt Dip   $5.95 per person

Tortilla Chips with Tomato Salsa and Guacamole   $5.95 per person

Assorted Good Humor Ice Cream Bars   $4.50 each

Gourmet Snack Mix $3.95 per person

Imported and Domestic Cheese with Crackers   $6.95 per person

Freshly Popped Popcorn $2.95 per person

Potato Chips or Pretzels $2.50 per person

Roasted Red Pepper and Garlic Hummus Served with Pita Bread $5.95 per person

Deluxe Mixed Nuts   $4.95 per person

Assorted Candy Bars  $2.95 each

Individual Bags of Potato Chips, Pretzels, Popcorn and Cracker Jack $2.95 each

Cold Plated Luncheons 

Includes: Soup or Fresh Fruit Cup, Home Baked Rolls, Entree, Dessert

 Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

Soup

Chicken and Rosemary with Israeli Couscous

Italian Style Minestrone with Tuscan Red Beans and Baby Spinach

Wisconsin Amber Beer Cheddar Cheese 

Roasted Corn and Chesapeake Bay Crab Chowder

Entrées

Classic Caesar Salad

Young Romaine Lettuce Chopped and Served with 

Shaved Parmesan Reggiano Cheese 

Herbed Garlic Croutons and House Made Caesar Dressing

$17.95 per person

Topped With:

Grilled Breast of Chicken $19.95 per person

Grilled Gulf Shrimp $20.95 per person

Mediterranean Grilled Chicken Salad 

Arugula and Young Romaine Lettuces, paired with 

Balsamic Vinaigrette

Dressed among Roasted Bliss Potatoes 

Toasted Pine Nuts, Shaved Red Onion, Vine Ripened Tomato

Kalamata Olives and Crumbled Goat Cheese

$19.95 per Person
The Allgauer’s Cobb Salad

Mixed Field Greens Layered with Honey Smoked Turkey 

Diced Cucumber, Tomato and Boiled Egg 

Hickory Smoked Bacon, California Avocado and Bleu Cheese

$20.95 per person

Peppered Ahi Tuna Salad Niçoise 

Seared Ahi Tuna, Nestled atop Crisp Field Greens

Surrounded with Tender Haricot Vert, Baby Red Potatoes 

Boiled Eggs, Nicoise Olives and 

Dressed with Fresh Basil Aioli

$20.95 per Person
Dessert

Sorbet Trio served in a Chocolate Tulip Cup

Rich and Creamy Cheese Cake, Fresh Strawberry Coulis

Walnut Carrot Cake with Cream Cheese Frosting

Silky Tiramisu with Reduced Espresso and Cocoa

Hot Plated Luncheons

Includes: Soup or Salad, Home Baked Rolls,

Entrée with Chef’s Selection of Starch & Vegetables and Choice of Dessert

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

Soup

Beef Barley with Roasted Vegetables

Cream of Chicken with Minnesota Wild Rice

Heirloom and Grape Tomato Cream with Fresh Basil

Roasted Chicken with Rosemary Broth, Israeli Cous Cous 

Lobster Bisque, additional $3.00 per person

Salad

(Your Choice of Dressing)

Buttermilk Ranch, French, Thousand Island, Sun-dried Tomato Vinaigrette, Aged Balsamic Vinaigrette

Midwest Garden Salad Topped with Shaved Carrots and English Cucumbers

Leaves Of Young Romaine, Grated Reggiano Cheese, Herbed Croutons and Caesar Dressing

Baby Spinach, Forrest Mushrooms, Smoked Bacon, Pine Nuts

Entrées

Sicilian Chicken Picatta, Sautéed and Topped with Creamy Lemon Caper Sauce

$27.95 per person

Herb Garlic Breast of Chicken, Marinated and Seared, Glazed with Pinot Noir Sauce

$27.95 per person

Roasted Chicken Farci, Chicken Breast Filled with Provencal Vegetables,

Served with Thyme Red Wine Mushroom Sauce

$31.95 per person

Seared Tilapia, Reduced Aged Balsamic Glaze, Ginger Tomato Sauce

$29.95 per person

Baked Alaskan Salmon, Roasted Red Pepper Coulis

$34.95 per person

Six-Ounce Center Cut of Beef Tenderloin, Rosemary Sauce, Pumpkin Seed Oil

$41.95 per person

Allgauer’s Riverfront Lasagna Filled with Mascarpone, Goat, Ricotta, and Mozzarella Cheese, Baked and Served with a Fresh Basil Tomato Sauce and Shaved Reggiano Cheese

$24.95 per person

DESSERT

Bavarian Apple Raisin Strudel with Crème Anglaise

Rich and Creamy Chicago Style Cheesecake with Strawberry Coulis

Walnut Carrot Cake with Cream Cheese Frosting

Chocolate Decadence Cake with Chocolate Ganache and Raspberry Coulis

Boxed Lunches

All Lunches are accompanied by: Individual bags of Ruffles Potato Chips,

Washington State Red Delicious Apple, Fresh Baked Chocolate Chip Cookie

Rotini Pasta Salad, Appropriate Condiments and a Bottled Soft Drink

Smoked Ham and Munster

Shaved Honey Ham, topped with Munster Cheese, Nestled atop Crisp Leaf Lettuce, Ripe Tomato, Served on an Asiago Cheese Roll

$22.95

Roasted Beef and Aluette

Sliced Herb Roasted Beef layered atop Crisp Leaf Lettuce, Ripe Tomato, Shaved Red Onion and Crowned with Herbed Cheese Served on a Soft Onion Roll

$22.95

Roast Turkey and Swiss

Carolina Smoked Turkey Breast layered with Emmenthaler cheese, Crisp Leaf Lettuce, Ripe Tomato on a

Fresh Pretzel Roll

$22.95

Pesto Grilled Chicken

Pesto Marinated Chicken Breast topped with Monterey Jack cheese, Shaved Spanish Red Onion, California Avocado and Ripe Tomato all Layered atop a Tomato Focaccia Rolls

$22.95

Grilled Veggie Hi Roller

Marinated Green and Yellow Zucchini’s, 

Roasted Red Peppers and Herb Boursin Cheese

Wrapped in a soft Spinach Tortilla

$22.95

Allgauer’s Sub Roll

Shaved Prosciutto di Parma, Salami and Mortadella 

Topped with Crisp Lettuce, Roma Tomatoes and

 Spanish Olives on a Fresh Baked Hoagie Roll

$22.95

Mediterranean Grilled Chicken Salad 

Arugula and Young Romaine Lettuces, paired with 

Balsamic Vinaigrette

Dressed among Roasted Bliss Potatoes 

Toasted Pine Nuts, Shaved Red Onion, Vine Ripened Tomato

Kalamata Olives and Crumbled Goat Cheese

$22.95 per Person

Cold Lunch Buffets 

Includes Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee and Specialty Herbal Hot and Iced Teas

The Executive Delectable Deli

Chef’s Soup Du Jour

Field Green Salad with Ripe Tomatoes, Shaved Carrots and Cucumbers

Choice of Two Dressings

Rotini Pasta Salad with Sun Dried Tomato Vinaigrette

Marinated Buffalo Mozzarella and 

Vine Ripe Tomato Basil Salad

Shaved Smoked Turkey, 

Herb Roast Beef,

Honey Baked Ham,

Capicolla and Mortadella 

Swiss, Cheddar and Munster Cheeses Gourmet Rolls and Breads

Mustard, Mayonnaise, Crisp Lettuce, Tomato, Shaved Onions and Dill Pickles 

Sliced Fresh Seasonal Fruits

Terra Chips

Assorted Mini Pastries

$26.95 per person

The Delectable Deli

Chef’s Soup Du Jour

Shaved Smoked Turkey, 

Herb Roast Beef,

Honey Baked Ham,

Capicolla and Mortadella 

Swiss, Cheddar and Munster Cheeses Gourmet Rolls and Breads

Mustard, Mayonnaise, Crisp Lettuce, Tomato, Shaved Onions and Dill Pickles 

Terra Chips and Country Cole Slaw 

Fresh Baked Walnut Fudge Brownie

$21.95 per person

The California Salad Bar

Chef’s Soup Du Jour

Farfalle Pasta Salad with 

Sun Dried Tomato Dressing

Cottage Cheese

Organic Mesclun Greens

With Green Goddess Dressing

Grilled Julienne Breast of Chicken

Goat Cheese, Apple Smoked Bacon, Cherry Tomatoes, Cucumbers, 

Red Peppers, Kalamata Olives, 

Roasted Pine Nuts

Aged Herb Balsamic Vinaigrette and Creamy Champagne Dressing

Pizza Margarita Squares 

Roma Tomatoes, Buffalo Mozzarella and Fresh Basil atop a Flaky Crust

Assorted Breads and Rolls

Fresh Seasonal Sliced Fruits

Key Lime Pie

$23.95 per person

It’s a Wrap

Tossed Garden Green Salad 

Creamy Herb and Vinaigrette Dressing

Crisp Chicken Caesar Wrap,

 Turkey and Apple Wood Bacon Wrap, Grilled Mediterranean Vegetable Wraps, Grilled Marinated Skirt Steak Wraps, 

Rotini Pasta Salad and Terra Chips

Seasonal Sliced Fresh Fruit 

Mini Cheesecakes

$22.95 per person

More Cold Lunch Buffets 

Includes Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee and Specialty Herbal Hot and Iced Teas

Pre Made Sandwiches

Fresh Green Bean Salad

Mixed Green Salad

Cole Slaw

Terra Root Vegetable Chips

Sliced Fruit Display

Pesto Marinated Chicken Breast

On Tomato Focaccia Bread

East Coast Crab Salad

On French Baguette

Shaved Roast Beef with Horseradish Mayo

On Asiago Bread

Smoked Carolina Turkey and Swiss

On Pretzel Rolls with Honey Mustard

Marinated Vegetables

On Multi-Grain Baguette

Assorted Mini Pastries 

$28.95 per person
Hot Buffets

(minimum 25)

The Chicago Italian Buffet

Garden Fresh Minestrone Soup 

Classical Tossed Caesar Salad, Shaved Parmesan and Herbed Croutons

Antipasto Display to include: 

Genoa Salami, Pepperoncini, Marinated Vegetables, Artichoke Hearts and Cheeses

Assortment of Chicago Style Thin Crust Pizzas To Include:

Three Cheese, Italian Sausage, Pepperoni and Vegetarian

Tri Color Cheese Tortellini in a Spicy Puttanesca Sauce 

Chicken Parmigiana topped with a Homemade Tomato Basil Sauce

Vegetable Medley accompanied with a Garden Basil Butter

Garlic Bread and Assorted Rolls

Sweet Ricotta Cheese Cannolis, Creamy Tiramisu and Rich Amaretto Cheesecake

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

$28.95 per person

Traditional Buffet

Chef's Soup Du Jour

Assortment of Fresh Baked Rolls 

Mesclun Greens Salad with English Cucumbers, Ripened Tomatoes 

Selection of Homemade Dressings

Hot Tortellini and Penne Pasta

Alfredo Sauce and Tomato Basil Marinara Sauce

Vegetable Medley

Entrée Selections

Please Choose Two:

Sautéed Chicken Picatta

Light Lemon Caper Cream Sauce

Venetian Chicken

Stuffed with Artichokes and Parmesan Cheese topped with a Madeira Wine Sauce

Seared Chicken Breast Marsala

Sautéed with Forest Mushrooms and a Marsala Red Wine Sauce

Baked Tilapia

Served on a Bed of Spinach with a Lemon Herb Butter

Herb Grilled Atlantic Salmon

 Roasted Red Pepper Coulis

Herb Crusted Sirloin of Beef

Wild Forest Mushroom Demi Glace

Our Chef’s Selection of Appropriate Starch and Vegetable

Allgauer’s Own Beautiful Display of Petite Pastries and Tortes

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

$34.95 per person

$3.00 for each additional Entrée per person

More Hot Buffets

(minimum 25)

BBQ By The Woods

Garden Greens Salad with Shaved Carrots, Sliced Cucumbers and Ripe Tomatoes

Choice of Homemade Dressings

Creamy Country Cole Slaw

Buttered Corn on the Cobb

Molasses Baked Beans

Macaroni & Cheese

Country Corn Bread 

Crisp Leaf Lettuce, Sliced Ripe Tomatoes, Shaved Red Onion, Dill Pickle Relish

Hoagie Rolls, Onion Kaiser Buns, Poppy Seed Buns

And Appropriate Condiments

Entrée Selections

Please Choose Three:

Baked Barbecued Chicken Breast                       Hickory Rubbed Baby Back Ribs

Half Pound Black Angus Burgers                       Grilled Johnsonville Bratwurst

Country Fried Chicken                                     Mild Italian Rope Sausage

Hilton Bakery's 

Warm White Chocolate Bourbon Pecan Bread Pudding

Apple and Peach Pies

Fresh Seasonal Sliced Fruit

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee 

Specialty Herbal Hot and Iced Teas

$29.95 per person 

$3.00 for each additional entree 
Mexican Fiesta Buffet

Tortilla and Ancho Chile Chowder

7 Layer Dip 

Roasted Corn and Black Bean Salad with Cilantro Lime Dressing 
Crisp Tortilla Chips with Guacamole and Salsa

Shredded Chicken Enchiladas, Topped with Salsa Verde

Mexican Yellow Rice

Refried Beans

Seasoned Ground Beef Picadillo Braised with Potatoes and Spices

Beef Steak Sautéed with Peppers and Onions

Shredded Chicken Breast with Tequila and Spices 

Shaved Lettuce, Diced Tomatoes, Monterey Jack Cheese 

Sour Cream, Salsa, Diced Onions, Jalapeños, Corn, Flour Tortillas and Crisp Taco Shells

Coconut Flan, Buñuelos with Honey, Margarita Lime Tart, and Churros

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

$31.95 per person

More Hot Buffets

(Minimum 25)

Rush Street Buffet

Greek Town Salad

China Town Noodle Salad

Mixed Greens Salad Display with Choice of Two Dressings

Antipasto Display

Fresh Fruit Salad

Entrée Selections

Please Choose Three:

Chicago Style Hot Dogs

Italian Beef

Maxwell Street Polish

Gyros

(Served with Appropriate Condiments)

Deep Dish Pizza

Reuben Sandwiches

Grilled Barbecued Chicken Breast

Mongolian Beef with White Rice

Vesuvio Potatoes

French Fries

Steamed Garden Fresh Vegetables

Chicago Style Cheesecake, Mag Mile Chocolate Cake, Baklava and Cannolis

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee

Specialty Herbal Hot and Iced Teas

$29.95 per person

Chef Attended Action Stations

(minimum 25)

Carved Specialties

Served with petite dinner rolls and assorted breads

Each Carving Station Requires A Uniformed Chef 

$100 up to 2 Hours / one chef per 75 guests

Herb Crusted Beef Tenderloin

Pinot Noir Glaze, Horseradish, Mustard

$325 serves 30

Carolina Turkey Breast

Lingonberries Sauce

$225 serves 30

Salmon En Croûte

With Spinach and Boursin Cheese

$200 serves 20

Roast Beef au jus, Rosemary Sauce 

Creamy Horseradish, Mustard

$275 serves 50
Honey Glazed Country Ham

Pear Apple Compote

$220 serves 60

Prime Rib of Beef

Horseradish Crushed and Slow Roasted

With Natural Jus

$300 serves 50

Compliment The Above With A

Enhance any of the Below Stations with A Uniformed Chef 

$100 up to 2 Hours / one chef per 75 guests

Mashed Potato Station

Garlic Red Skin Mashed Potatoes

Cheddar Mashed Potatoes

Sweet Potatoes

Toppings:

Chives, Bacon, Sour Cream, Cheese, 

Brown Sugar, Marshmallows,

and Frosted Flakes

$8.95 per person

Fajita Station

Marinated Chicken & Beef

Grilled Onions, Guacamole, Salsa, Sour Cream and Cheese

$11.95 per person

Pasta Station
Penne, Bow Tie and Tortellini Pasta

Marinara, Alfredo and Pesto Sauce

Mushrooms, Tomatoes, Green Peppers, Fresh Reggiano Cheese

Garlic Bread and Rolls

$9.95 per person 

With Chicken, Bay Shrimp or

 Italian Sausage 

$12.95

Oriental Station

Stir Fried Chicken, Beef and Vegetables

$10.95 per person

With Shrimp

$12.95
More Action Stations

Enhance any of the Below Stations with A Uniformed Chef 

$100 up to 2 Hours / one chef per 75 guests

Salad Station

Crisp Romaine Hearts

Spring Mix

Bibb Lettuce

Tear Drop Tomatoes

Sliced English Cucumbers

Shaved Parmesan

Shredded Cheddar

Crumbled Bleu and Feta

Diced Grilled Chicken Breast

Diced Smoked Turkey and Ham

Marinated Olives

Garlic Herbed Croutons

Sliced Wild Mushrooms

Carrot and Beet Curls

Dressing to Include:

Caesar, Balsamic, Thousand Island, Buttermilk Ranch and House Vinaigrette

$10.95 per person

Shrimp Scampi Station
Jumbo Shrimp sautéed with Tomatoes, Garlic and White Wine

Served with Linguini Pasta

Jumbo Marinated Gulf Shrimp

Diced Roma Tomatoes

Elephant Garlic

California White Wine

Garden Fresh Basil

Linguini Pasta

Extra Virgin Olive Oil

Grated Parmesan Reggiano

Parmesan Garlic Bread

$14.95 per person

Wild Mushroom Station

An Assortment of Seasonal Forest Mushrooms to Include:

White Oyster, Shitake, Baby Portabella

Sautéed with Olive Oil, Roasted Garlic, Shallots, Diced Roma Tomatoes,

Fresh Herbs and Shaved Parmesan Cheese

$10.95 per person

Hors D’Oeuvres

Display

(minimum 10)

Vegetable Crudités, Blue Cheese and Ranch Dips
  $5.95 per person

Sliced Seasonal Fresh Fruit with Yogurt Dip
  $5.95 per person

Imported and Domestic Cheese Display with Breads & Crackers
  $6.95 per person

Hot Wheel of Goat Cheese with Marinara Sauce served with Flat Bread  $3.95 per person

Roasted Red Pepper and Garlic Hummus with Pita Bread
  $5.95 per person

Poached Salmon with Creamy Dill Cucumber Dressing
  $180 each

Chilled Shrimp over Ice, Cocktail Sauce and Horseradish
  $375.00 for 100

Alaskan Crab Claws over Ice, Sauce Louis and Cocktail Sauce
  $350.00 for 100

Hot Display Or Butler Passed

(multiples of 25)

Barbeque Meat Balls
 $2.25 per piece 

Steamed Chinese Pork Pot Stickers, Hunan Sauce
 $2.25 per piece 

Spanakopita
 $2.50 per piece

Assorted Mini Quiche
 $2.50 per piece

Assorted Mini Pizzas
 $2.50 per piece

Sicilian Toasted Ravioli, Marinara Sauce
 $2.50 per piece

Chinese Vegetable Egg Rolls, Sweet n' Sour Sauce
 $2.50 per piece

Chicken Brochette with Pineapple Red and Green Peppers
 $2.50 per piece

Skewered Thai Chicken Saté, Peanut Sauce
 $2.50 per piece

Chicken and Black Bean Cornucopias



       $3.00 per piece
Boneless Buffalo Wings Shooter with, Blue Cheese Dip
 $3.00 per piece

Artichoke and Boursin Fritters
 $2.50 per piece

Crab Rangoon, Sweet & Sour Sauce
 $2.75 per piece

King Crab Stuffed Mushroom Cap
 $3.00 per piece

Beef Kabobs, Teriyaki Sauce
 $3.00 per piece

Brie in Phyllo, Lingonberry Sauce
 $3.25 per piece

Maryland Crab Cakes, Apple Ginger Slaw
 $3.00 per piece

Hawaiian Coconut Shrimp, Horseradish Orange Marmalade
 $3.00 per piece

Duck Wellington
 $3.00 per piece 

Beef Empanada with Guava Sauce



        $3.00 per piece
Brie and Raspberry Profiterole
 $3.00 per piece
Chicken Tenders, Honey Mustard Dipping Sauce
 $2.50 per piece

Mini Burgers
 $2.50 per piece

Mozzarella Sticks, Marinara Sauce
 $2.25 per piece

Potato Skins with Sour Cream and Chives
 $2.25 per piece 

Mini Beef Wellington, Grande Veneur Sauce
 $3.25 per piece

Smoked Cocktail Franks with Barbecue Sauce
 $2.25 per piece

Cocktail Franks En Croûte
 $2.75 per piece

Roasted Fig and Marscapone Cheese Puffs
 $2.50 per piece
Cold Display Or Butler Passed

(multiples of 25)

Fresh Cucumber with Lemon Dill Cream Cheese and Pine Nuts
 $2.25 per piece

Grilled Vegetable High Roller
 $2.50 per piece

Belgian Endive stuffed with French Herb Cheese and Pine Nuts
 $2.50 per piece
California Rolls with Pickled Ginger and Wasabi Horseradish
 $2.75 per piece

Curried Chicken Salad in Tarte Shell with Pistachio Nut
 $2.75 per piece

Smoked Salmon Rosettes on Rye, Dill Mousse
 $3.00 per piece

Grilled Pepper Shrimps, Toast Points, Garlic Butter
 $3.00 per piece

Thin Sliced N.Y. Sirloin, Herb Cheese, Asparagus and Arugula
 $3.00 per piece

Alaskan Crab Claws with Sauce Louis and Cocktail Sauce
 $3.50 per piece 

Jumbo Gulf Shrimp with Cocktail Sauce
 $3.75 per piece

Avocado and King Crab Spring Roll with Ponzu Sauce
 $3.00 per piece

Jumbo Shrimp Shooter with Vodka Cocktail Sauce
 $3.00 per piece
Roma Tomato and Basil Bruschetta



        $2.25 per piece 
Hors d’oeuvre Packages
(Minimum of 25)

Package I

Six Servings Per Person

Vegetable Crudités, Blue Cheese and Ranch Dips 

Imported and Domestic Cheese Display with Breads & Crackers
Selection of (4) Hors D’oeuvres 

$18.95 per person

Package II

Eight Servings Per Person

Vegetable Crudités, Blue Cheese and Ranch Dips 

Imported and Domestic Cheese Display with Breads & Crackers
Selection of (6) Hors D’oeuvres 

$24.95 per person

Plated Dinners

Four Courses to include your selection of Soup, Salad, Entrée and Dessert, and 

Warm Dinner Rolls 

Allgauer’s Black Forest Custom Blend of Regular & Decaffeinated Coffee,

Specialty Hot Herbal and Iced Teas
Soup

Roasted Corn and Cilantro Chowder

Potato and Leek Soup, Chopped Chives

Cream of Roma Tomato with Chiffonade of Basil

Roasted Chicken with Rosemary Broth, Israeli Couscous

Classic Lobster Bisque with Sherry (additional $3 per person)

Hearty Wisconsin Beer Cheese

Maryland Crab Chowder 

Cream of Asparagus

Minestrone

For That Special Enhancement

Try Any of Our Soups En Croute

$1.00 Per Person Additional

Salad

Field Greens with Sliced Cucumbers, Cherry Tomato, Choice of Dressing

Classic Caesar with Young Romaine Hearts, Herbed Croutons, Shaved Parmesan

Spinach Salad, Sliced Mushrooms, Onions, Red Peppers, Düsseldorf Mustard Dressing

Flame Roasted Vegetables Diced Nestled atop Boston Bibb Lettuce, Balsamic Vinaigrette

The Wedge, Ice Berg, Crumbled Blue Cheese, Shaved Onion and Tomato

House Specialty Salads

Additional $2.50 per person

Allgauer’s Salad, Mesclun Greens, Spiced Pears, Roquefort Crumbles, Roasted Pecans, Balsamic Dressing

OR

Mediterranean Salad

Peppery Arugula topped with Crumbled Feta, Kalamata Olives and Spanish Artichokes

With a Sun-Dried Tomato Vinaigrette
Entrée Selections

All Entrees Include Chef’s Choice of Starch and Vegetable

	Fresh Herb Marinated Grilled Breast of Chicken Thyme and Oyster Mushroom Velouté

$ 35.95 per person
	Spinach and Sun-Dried Tomato Stuffed Chicken, Parmesan Cream Sauce

$ 36.95 per person

	
	

	Toasted Hazelnut Crusted Chicken, Lingonberry Demi-Glace

$ 37.95 per person
	Marinated Grilled Alaskan Salmon

Dill Cream Sauce topped with Fried Leeks

$ 41.95 per person

	
	

	Pecan Encrusted Alaskan Halibut

Roasted Red Pepper Cream finished with Basil Oil

$ 41.95 per person
	Harvest Stuffed Chicken

Wild Rice, Cranberries & Asparagus, Chardonnay Cream Sauce

$ 39.95 per person 

	
	

	Seared Chilean Sea Bass

Wild Sea Bass paired with a Honey and Ginger Emulsion

$45.95 per person
	Crab en Crusted Tilapia

Lump Crab Meat topping and Creole Cream Sauce on a bed of Spinach

$ 43.95 per person

	
	

	Roasted Pork Tenderloin Medallions, Raspberry Thyme Marinade

$ 36.95 per person
	Center Cut of Beef Tenderloin Peppercorn Cognac Sauce topped with Fried Shallots

$ 53.95 per person

	
	

	Seared Marinated New York Strip Steak

Herb Maitre d’ Butter

$ 45.95 per person
	12 ounce Sliced Prime Rib

Horseradish Cream Reduction Sauce

$46.95 per person


Vegetable Napoleon with Balsamic Glazed Grilled Vegetables

atop Garlic Red Skinned Mashed Potatoes, Roasted Red Pepper Coulis

$33.95 per person

Dinner Duets And Desserts
Duet Entrées
A Medallion of Salmon, Caper and Lemon Butter 

 Petite Center Cut of Beef, Rosemary Glaze

 $52.95 per person

Marinated Grilled Breast of Chicken, Fresh Thyme White Wine Sauce  

A Petite Tenderloin Filet, Three Peppercorn Sauce 

$50.95 per person

Lemon Grass Marinated Jumbo Shrimp with Passion Fruit Sauce 

Herb Crusted Filet of Beef with Red Wine Thyme Sauce 

 $54.95 per person

Petite Tenderloin Filet with Cognac Sauce

Cold Water Lobster Medallions with Drawn Butter

$69.95 per person

Seared Chilean Sea Bass, Wild Sea Bass paired with a Honey and Ginger Emulsion
A Petite Tenderloin Filet, Three Peppercorn Sauce 

$55.95 per person

Selections from the Patisserie
Amaretto Tiramisu Dusted with Dutch Cocoa Powder and Vanilla Cream

Passion Fruit Mousse Cake with Raspberry Coulis

The Big Easy Chocolate Cake with Warm Cinnamon Cherry Compote

Kaluha Praline Cheesecake atop Pecan Crust with Fresh Berry Compote

Tartlet of White Chocolate Topped with Sliced Strawberries

Sorbet Trio Layered atop Oreo Crust with Fresh Minted Fruit Relish

Decadent Flourless Chocolate Cake

Fresh Raspberry Marmalade, Chocolate Mousse

Additional $2.00 per person
Chocolate Banana Bombe

Layered with Peanut Mousse and Dark Rum Ganache

Additional $2.75 per person

Berries Grand Marnier 

Maltese Orange Sabayon Sauce, Chocolate Basket

Additional $3.00 per person
Children’s Menu

12 and Under

Includes: Milk or Soda during the meal

Appetizer

Select One

Fresh Fruit Cup

Caesar Salad

Tossed Garden Salad

Mozzarella Sticks with Marinara Sauce

Entrée

Select One

Cheese Pizza and Mostaccioli *

Chicken Fingers and French Fries *

Spaghetti Marinara and Garlic Bread *

Hamburger and French Fries

Hot Dog and French Fries

Macaroni and Cheese with Tater Tots *

Dessert

Ice Cream Sundae Parfait

$17.95 per person

* Entrees are available in Half Portions

$ 9.95 per person (Half Portion)

Beverages

All Bars Are Subject to a Bartender Fee of $100

Package Bar

Hosted Bar Charged By The Person

	
	Call
	Premium
	Luxury

	1 Hour Unlimited
	$14.95
	$16.95
	$19.95

	$5.00 per person for each additional hour


Hosted Bar

Hosted Bar Charged on Consumption Per Drink

	CALL BRANDS

	Cocktails
	$5.75

	Wine
	$6.00

	Domestic Beer
	$4.50

	Soda
	$3.00

	Bottled Water
	$3.00

	Juices
	$3.00


	Premium Brands
	
	Luxury Brands

	Cocktails
	$6.25
	
	Cocktails
	$7.00

	Wine
	$6.00
	
	Wine
	$6.50

	Domestic Beer
	$4.50
	
	Domestic Beer
	$4.50

	Imported Beer
	$5.50
	
	Imported Beer
	$5.50

	Specialty Beer
	$5.50
	
	Specialty Beer
	$5.50

	Soda
	$3.00
	
	Soda
	$3.00

	Bottled Water
	$3.00
	
	Bottled Water
	$3.00

	Juices
	$3.00
	
	Juices
	$3.00


Options

Available for All Bars and Events, Charged On Consumption

	Specialty Beer
	$5.50 per bottle

	Imported Beer
	$5.50 per bottle

	Non-Alcoholic Beer
	$4.50 per bottle

	Cordials, Brandies & Cognac
	$6.75 per drink

	Frozen or Blended Drinks
	$6.75 per drink

	House Wine
	$29.00 per bottle

	Non Alcoholic Sparkling Wine
	$26.00 per bottle

	House Champagne
	$29.00 per bottle

	Champagne Punch
	$60.00 per gallon

	Fruit Punch
	$38.00 per gallon

	
	


An Extensive Wine List is Available Upon Request

Cash Bar

Each Guest Charged Individually Per Drink

One Cashier and One Bartender Per 100 Guests At A Fee Of $100 Each

	Call Brands

	Cocktails
	$6.00

	Wine
	$6.00

	Domestic Beer
	$5.00

	Soda
	$3.00

	Bottled Water
	$3.00

	Juice
	$3.00


	Premium Brands

	Cocktails
	$7.00

	Wine
	$6.00

	Domestic Beer
	$5.00

	Imported Beer
	$6.00

	Specialty Beer
	$6.00

	Soda
	$3.00

	Bottled Water
	$3.00

	Juice
	$3.00


	Luxury Brands

	Cocktails
	$8.00

	Wine
	$8.00

	Domestic Beer
	$5.00

	Imported Beer
	$6.00

	Specialty Beer
	$6.00

	Soda
	$3.00

	Bottled Water
	$3.00

	Juice
	$3.00


Banquet Bar Brands

	
	Call
	Premium
	Luxury



	Vodka


	Gilbey’s
	Sky
	Absolute

	Bourbon
	Jim Beam
	Jack Daniels
	Knob Creek

	Scotch


	Peter Dawson
	Dewar’s
	Chivas Regal

	Gin
	Gilbey’s
	Beefeater
	Bombay Sapphire



	Rum


	Bellows
	Bacardi
	Malibu

	Blended Whiskey
	Seagram 7
	Canadian Club
	Crown Royal

	Brandy
	Christian Bros.
	Christian Bros.
	Christian Bros.

	Tequila
	Arandas
	 Sauza Gold
	1800

	WINE
	Sycamore Lane
	Sycamore Lane
	Sycamore Lane

	Champagne
	J. Roget
	J. Roget
	Domaine St. Michelle

	
	
	
	

	Beer


	dOMESTIC
	Domestic
	Domestic

	
	Select Two:
	Select Two:
	Select Two:

	
	Budweiser
	Budweiser
	Budweiser

	
	Bud Light
	Bud Light
	Bud Light

	
	Miller Lite
	Michelob
	Michelob

	
	MGD
	Michelob Light
	Michelob Light

	
	
	Miller Lite

MGD
	Miller Lite

MGD

	
	
	Imported & 
	Imported & 

	
	
	Specialty
	Specialty

	
	
	Select Two:
	Select Two:

	
	
	Heineken
	Heineken

	
	
	Amstel Light
	Amstel Light

	
	
	Corona
	Corona

	
	
	Goose Island
	Goose Island

	
	
	Samuel Adams
	Samuel Adams

	
	
	
	


Prices are per person, unless otherwise noted. Prices are subject to change. 

All Prices are subject to 21% service fee and applicable sales tax (currently 10.5%).       June, 2011


