Aluted Linchy Selections

SERVICE INCLUDES FRESHLY BAKED ROLLS & BUTTER, COFFEE & TEA
WE WILL GLADLY ASSIST IN ARRANGING ANY ADDITIONAL MENU OPTIONS OR PERSONAL TOUCHES

FIRST COURSE
CHOICE OF:

Cream of Chicken = Chicken Gumbo = Chicken Noodle = Cream of Broccoli = German Potato *=
Minestrone = Beef Barley = Cream of Cauliflower = Fruit Salad

A A 4

SECOND COURSE
FRESH GARDEN SALAD

Lettuce, Tomato, Red Cabbage, Sliced Carrots, Sliced Red Onions
Choice of Two Dressings: Ranch = Italian = French = Caesar = Garlic = Poppyseed ® Raspberry Vinaigrette

A 2 4

MAIN COURSE
Filet Mignon
Duo Entrée of Petite Filet & Marinated Breast of Chicken
Stuffed Center Cut Pork Chop with Dressing
Baked Tilapia
Marinated Boneless Breast of Chicken
Chicken Kiev over Wild Rice
Chicken Parmesan with Pasta
Stuffed Breast of Chicken
(Choice of Stuffing: Traditional Bread; Feta & Spinach; Custom upon Request)

ACCOMPANIMENTS

YOUR CHOICE OF POTATO:
Herbed Roasted Baby Red Potatoes
Whipped with Gravy
Potatoes Au Gratin
Baked with Sour Cream & Chives
Twice Baked Potato (premium upgrade)

YOUR CHOICE OF VEGETABLE:
Broccoli Florets (cheese optional)
Green Bean Almondine
Glazed Baby Carrots
California Medley

DESSERT

CHOICE OF:

Ice Cream: Chocolate Chip * Spumoni = Peppermint = Vanilla with Choice of Toppings

Assorted Fresh Pastries

www.orlandchateaubanquets.com = 708-349-7878 = orlandchateau@gmail.com



Llated EDinnerr ( Selections

SERVICE INCLUDES FRESHLY BAKED ROLLS & BUTTER, COFFEE & TEA
WE WILL GLADLY ASSIST IN ARRANGING ANY ADDITIONAL MENU OPTIONS OR PERSONAL TOUCHES

FIRST COURSE
CHOICE OF:

Cream of Chicken = Chicken Gumbo = Chicken Noodle = Cream of Broccoli = German Potato -
Minestrone = Beef Barley = Cream of Cauliflower = Fruit Salad

A & 4

SECOND COURSE
FRESH GARDEN SALAD

Lettuce, Tomato, Red Cabbage, Sliced Carrots, Sliced Red Onions
Choice of Two Dressings: Ranch = Italian = French = Caesar = Garlic = Poppyseed ® Raspberry Vinaigrette

LA 2 4

MAIN COURSE
CHOICE OF:

Roast Prime Rib of Beef Au Jus, cooked to order
Filet Mignon
Duo of Filet Mignon & Breast of Chicken
Stuffed Center Cut Pork Chop with Dressing
Oven Baked Seasoned Tilapia
Salmon Filet
Stuffed Breast of Chicken
(Choice of Stuffing: Traditional Bread; Feta & Spinach; Custom upon Request)

ACCOMPANIMENTS

YOUR CHOICE OF POTATO: YOUR CHOICE OF VEGETABLE:
Herbed Roasted Baby Red Potatoes Broccoli Florets (cheese optional)

Whipped with Gravy
Potatoes Au Gratin
Baked with Sour Cream & Chives

Green Bean Almondine
Glazed Baby Carrots
California Medley

Twice Baked Potato (premium upgrade)

A 4 4

DESSERT

CHOICE OF:
Ice Cream: Chocolate Chip * Spumoni = Peppermint = Vanilla with Choice of Toppings

Assorted Fresh Pastries

www.orlandchateaubanquets.com = 708-349-7878 = orlandchateau@gmail.com



Gamily Style O Wews Selections

SERVICE INCLUDES FRESHLY BAKED ROLLS & BUTTER, COFFEE & TEA
WE WILL GLADLY ASSIST IN ARRANGING ANY ADDITIONAL MENU OPTIONS OR PERSONAL TOUCHES

FIRST COURSE
CHOICE OF:

Cream of Chicken = Chicken Gumbo = Chicken Noodle = Cream of Broccoli = German Potato *=
Minestrone = Beef Barley = Cream of Cauliflower = Fruit Salad

A 2 4

SECOND COURSE

FRESH GARDEN SALAD
Lettuce, Tomato, Red Cabbage, Sliced Carrots, Sliced Red Onions
Choice of Two Dressings: Ranch = Italian = French = Caesar = Garlic = Poppyseed ® Raspberry Vinaigrette

LA & 4

MAIN COURSE, SERVED FAMILY STYLE

CHOICE OF THREE PROTEINS: CHOICE OF TWO ACCOMPANIMENTS:
Roast Sirloin of Beef Mostaccioli in Marinara Sauce
Beef Tenderloin (premium upgrade) Herbed Roasted Baby Potatoes
Marinated Boneless Breast of Chicken over Rice Pilaf Whipped Potatoes with Gravy
Oven Baked Chicken with Dressing Potatoes Au Gratin

Herbed Rice
Green Beans Almondine
Glazed Baby Carrots
California Medley of Mixed Vegetables
Broccoli Florets

Roast Pork Loin with Dumplings
Baked Ham
Roast Turkey with Dressing
Oven Baked Seasoned Tilapia
Salmon Filet
Fresh or Smoked Polish Sausage with Sauerkraut

Italian Sausage with Mostaccioli

LA 2 4
DESSERT
CHOICE OF:

Ice Cream: Chocolate Chip = Spumoni * Peppermint = Vanilla with Choice of Toppings

Assorted Fresh Pastries

www.orlandchateaubanquets.com = 708-349-7878 = orlandchateau@gmail.com



Leverage Sewice

Open Bar: Choice of Creamed and Mixed Drinks
All Name Brand Liquor
Substitutions Available Upon Request

VODKA
Smirnoff, Absolut

GIN
Tanqueray

RUM
Bacardi, Captain Morgan, Malibu

TEQUILA
Jose Cuervo

WHISKEY
Seagram's 7, Seagram's VO, Southern Comfort,
Canadian Club, Tullamore

BOURBON
Jim Beam, Jack Daniels, Early Times

SCOTCH
Dewar’s, J.B., Grants

BRANDY
Christian Brothers, Apricot Brandy

CORDIALS & LIQUORS
Amaretto, Irish Cream, Peach Schnapps, Peppermint Schnapps, Triple Sec,Sweet &
Dry Vermouth, Kahlua

PREMIUM BOTTLED BEER
Your Choice of Three (Imported & Domestic)

WINE
Cabernet Sauvignon, Merlot, Pinot Noir, Chardonnay, Pinot Grigio, Riesling,
Moscato, White Zinfandel

www.orlandchateaubanquets.com = 708-349-7878 = orlandchateau@gmail.com



