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Contact
Pamela Wilson - Private Events Manager
Ellie Frazier - Coordinator

Phone 312-422-0150
petterinosparties@leye.com

Highlights
Located in the heart of Chicago’shistoric 
theatre district, Petterino’s Partiesis the 
perfect venue for private parties and 
special events. The flexibility of our 
seating makes it possible to host parties 
from10-200 for seated events or up to 
350 for cocktail receptions.

Décor
Petterino’s Parties offers Chicagoans a 
glimpse of the 1940’s in our sophisticated, 
club like atmosphere.

Popular Dishes
Our menu is full of delicious comfort 
foods and special dishes made from 
simple, yet flavorful ingredients including 
Classic Steaks, Shrimp de Jonghe, 
Parmesan Crusted Chicken Armando, 
Seared Filet of Atlantic Salmon.
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Parmesan Crusted Mushrooms Spinach Stuffed  $24.00

Blue Cheese Risotto Bites  $24.00

Tuna Tartar Avocado, Wonton Crisp  $30.00

Chicken Mousse Endive Cup  $24.00

Roasted Bell Pepper Asparagus Wrap  $24.00 (v)

Roast Beef Roulade Horseradish Cream  $30.00

Shrimp Cocktail Shooters Cocktail Sauce  $30.00

(v) Vegan Preparation upon Request

$12.00 Per Person, includes all three selections

TASTE OF CHICAGO APPETIZER

HOT
Classic Pigs in a Blanket  Louis Sauce  $24.00

Parmesan Stuffed Artichoke  $24.00

Shrimp/Scallop de Jonghe Lemon Herb Crust  $32.00

Beef or Chicken Kabob Hoisen Sauce  $24.00

Crispy Crab Cakes Mustard Sauce  $30.00

Risotto Fritters Pesto, Mozzarella

Tomato Bisque Crouton

Orchard Salad Chicken, Pears, Apples, Green Goddess

HARRIS THEATER MENU
$22.95 PER PERSON

House Salad

Bruschetta Toasted Garlic Bread

Thai Chicken Salad Napa Cabbage, Sugar Snap Peas, 
Almonds, Thai Sesame Soy Dressing

Penne Augustino Eggplant Ragu

Tiramisu

Petterino's Famous Sweet Table

Yankee Pot Roast Mashed Potatoes, Braised Vegetables

Broiled Whitefish Spinach, Red Potatoes

Pan Roasted Salmon  (add $3.00 per person)

Wilted Spinach, Tomato-Olive Vinaigrette

Skirt Steak Mashed Potatoes (add $4.00 per person)

Tomato Bisque Crouton (add $2.00 per person)

Chicken Parmesan Penne Pasta

THE MATINEE MENU
$19.95 PER PERSON

Up to 20 people the Matinee Menu will be served Family Style

House or Caesar Salad

Housemade Potato Chips

Petterino's Famous Sweet Table

PLATED LUNCH PACKAGES

Vanilla Cheesecake Fresh Fruit

Select Two First Course, Three Entrees, Three Sides 

House, Chopped, Caesar Salad or  Soup

LUNCH $30.95/DINNER $40.95 PER PERSON
~Minimum of 25 guests required for Joffrey Ballet Buffet~

Bruschetta Caprese  $24.00  (v)

Deviled Eggs  $24.00

Napolean Roasted Vegetables, Goat Cheese  $24.00  (v)

Antipasto Crustini Proscuitto, Manchego, Olives  $24.00

Dessert Trio - Chocolate Mousse Cake, Tiramisu and 
Vanilla Cheesecake

Petterino's Famous Sweet Table

APPETIZERS

COLD   

PLATED DINNER PACKAGES

Yankee Pot Roast Mashed Potatoes, Braised Vegetables

All menus are served with freshly baked breads.

CADILLAC THEATER MENU      
$32.95 PER PERSON

House or Caesar Salad

FAMILY STYLE DINNER
LYRIC OPERA FEAST

Chicken Armando Mashed Potatoes, Asparagus
Chicken Parmesan Penne Pasta

$38.95 PER PERSON
Select One First Course, Two Entrees, Two Sides 

CIVIC OPERA INDULGENCE

~Individually Plated and Served~

and One Dessert from the choices below

$48.95 PER PERSON

Farfalle Alberto Broccoli

Shrimp Cocktail, Crab Cakes

Chocolate Mousse Cake

Chicken Parmesan Penne Pasta

ORIENTAL THEATER MENU

CHICAGO THEATER MENU
$38.95 PER PERSON

Parmesan Crusted Trout Sherry Beurre Blanc

Pasta Bolognese Hearty Meat  Sauce

Yankee Pot Roast Mashed Potatoes, Braised Vegetables

Chicken Vesuvio Parmesan Potatoes, Fresh Peas

or Pesto Risotto Fritters

House, Wedge, Fritzel or Caesar Salad

Skirt Steak Mashed Potatoes, Broccoli

House, Wedge, Fritzel or Caesar Salad

Chicken Armando Mashed Potatoes, Asparagus

Broiled Whitefish Spinach, Red Potatoes

Creamed Spinach *  Steamed Broccoli * Mashed Potatoes

Parmesan Red Potatoes *  Sauteed Spinach

Chocolate Mousse Cake

Tiramisu

BUFFET STYLE
JOFFREY BALLET BUFFET

Vanilla Cheesecake Fresh Fruit

Petterino's Famous Sweet Table
Penne Augustino Eggplant Ragu

Parmesan Crusted Red Potatoes

Chocolate Mousse Cake

Tiramisu

House Salad

Bruschetta Toasted Garlic Bread

Petterino's Famous Sweet Table

$48.95 PER PERSON

Vanilla Cheesecake Fresh Fruit

Wilted Spinach, Tomato-Olive Vinaigrette

Baked Cheese Ravioli Marinara

Pan Roasted Salmon 

Filet Mignon Potato Gratin, Stuffed Tomato

SCHUBERT THEATER MENU

Corn Chowder or Tomato Bisque

18oz Bone-In Ribeye Potato Gratin, Asparagus

Maryland Style Crab Cakes Pan Roasted Corn

$54.95 PER PERSON

Shrimp Cocktail, Crab Cakes,

Pesto Risotto Fritters or Tuna Tartar

House, Chopped, Fritzel or Caesar Salad

Skirt Steak Mashed Potatoes (add $3.00 per person)

 ~All items priced per dozen~

Penne Alfredo Asiago Cream Sauce

Farmer's Market Pasta Pesto, Mushrooms, Spinach

Vanilla Cheesecake Fresh Fruit
Petite Filet & Shrimp de Jonghe Wilted Spinach

Seasonal Pasta Fresh Vegetables

Tiramisu

Petterino's Famous Sweet Table

Penne Augustino Eggplant Ragu

Heirloom BLT Sour Dough

Tuna Salad Sandwich Wheat Roll

Petterino's Potato Salad

Petterino's Famous Sweet Table

and One Dessert from the choices below

Midwest Corn Chowder Bacon

Chicken Armando Mashed Potatoes, Asparagus

Chicken Chopped Salad Corn, Avocado, Bacon, Egg

Pan Roasted Salmon  (add $3.00 per person)

Wilted Spinach, Tomato-Olive Vinaigrette

Roast Turkey Sandwich Tarragon Aioli

Caprese Sandwich Fresh Mozzarella, Ciabatta

Roast Beef Sandwich Horseradish, Onion Roll

Chicken Salad Sandwich Nuts, Grapes

Petterino's Famous Sweet Table

Mini Chicago Style Hot Dogs

Mini Deep Dish Pizza
Mini Italian Beef Sandwiches

** Up to 15 people the Sweet Table will be served Family Style. ** Beverages are not included in listed prices.



 ~ Minimum of 25 Guests ~ 
$29.95 PER PERSON

Private Dining

Prime Steaks,                            

Fresh Seafood &                           

Classic American Fare

Assortment of Breakfast Pastries with Fruit Jams

Crispy Chicken Hash

Scrambled Eggs

Home-Fried Potatoes

Please ask to see our extensive wine list! 

BREAKFAST PACKAGES
THE WAKE ME UP
$17.95 PER PERSON

Seasonal Fresh Fruit

Fresh Roasted Coffee and Assorted Teas

Smoked Salmon, Bagels & Cream Cheese

THE BRUNCH BUFFET

Fresh Roasted Coffee and Assorted Teas

Soft Drinks and Orange Juice

~ HOST BAR ~

UNLIMITED BEVERAGE PACKAGE
Includes Iced Tea, Soda, Coffee and Hot Tea

Per Person                                                                  $2.95

 CHARGE BASED ON CONSUMPTION

~ CASH BAR ~
GUEST S PAY FOR EACH BEVERAGE

$75.00 Service Fee Applies

Two Hours                                                                $32.00
Three Hours                                                              $40.00
Four Hours                                                                $45.00

** Additional $10 per person for Martinis to be offered with a package **

Three Hours                                                              $36.00
Four Hours                                                                $40.00

PREMIUM BRAND LIQUORS
Includes Premium, Call & Well Brand Liquors, House Wine,                         

Imported & Domestic Beers, Soda and Coffee

 IMPORTED & DOMESTIC BEER

Three Hours                                                              $25.00

WELL BRAND LIQUORS

Three Hours                                                              $32.00

CALL BRAND LIQUORS
Includes Call & Well Brand Liquors, House Wine,                                             

Imported & Domestic Beers, Soda and Coffee

BEVERAGE PACKAGES
HOUSE WINE,

Two Hours                                                                $19.00

Four Hours                                                                $36.00

Includes House Wine, Imported & Domestic Beers, Soda and Coffee

Includes Well Brand Liquors, House Wine,                                                          
Imported & Domestic Beers, Soda and Coffee

Four Hours                                                                $29.00

Two Hours                                                                $26.00

Two Hours                                                                $28.00

www.petterinos.com

Special Events Entrance

Menu

50 West Randolph Street

Chicago, Illinois 60601

312.422.0150

Steamed Broccoli
Petterino's Famous Sweet Table

Freshly Squeezed Orange Juice

Assortment of Breakfast Pastries with Fruit Jams

Freshly Squeezed Orange Juice

Assortment of Breakfast Pastries with Fruit Jams

THE THEATER DISTRICT MENU
$26.95 PER PERSON

Applewood Smoked Bacon

Fresh Roasted Coffee and Assorted Teas

Penne Augustino Eggplant Ragu
Chicken Parmesan  Mozzarella, Marinara

Seasonal Fresh Fruit

Applewood Smoked Bacon & Sausage Links

petterinosparties@leye.com

Prices and Selections are subject to change.

Tax and Gratuity are not included in listed prices.

Located in Chicago's historic theatre district, 
Petterino's private dining space reflects a warm 
and sophisticated, club-like atmosphere perfect 
for meetings, social events and celebrations.

Crispy Chicken Hash

Scrambled Eggs

House or Caesar Salad

Baked French Toast
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