
 

 

 

Private Events Lunch Menu Selections 

 
we have four set menus for you to choose from,  

all ranked in order of price per person, as well as a buffet option 

 

First…  

               choose which menu best suits your needs 

 

Next…  

                make selections within that menu for your guests,  

including appetizers, salad, side dishes and dessert   

 

Finally…  

                 choose the entrée selections that your guests will  

   then get to choose from on site. 

                

  your guests will then be able to choose their own   

   entrée and temperature the night of the dinner 

 

 

 

special needs and requests can always be accommodated. 

 



 

 

Private Events Franklin Lunch Menu 

 

Entrée Choices 
(PLEASE CIRCLE FIVE OPTIONS) 

 

 

BLACKENED CHICKEN BREAST 

served over mixed greens, red peppers, 

endive, goat cheese and sun-dried  

tomato vinaigrette 

 

CHICKEN SALAD BOWL 

diced chicken breast tossed with mixed 

greens, julienne granny smith apples, 

candied walnuts, crumbled bleu cheese 

and an apple pancetta dressing 

 

KINZIE COBB 

chopped iceberg lettuce, smoked turkey, 

cucumbers, tomatoes, bacon and 

mushrooms, tossed with our house ranch 

dressing and crumbled bleu cheese 

 

KINZIE BURGER 

half-pound sirloin burger with your 

choice of cheddar, swiss, mozzarella or 

monterey jack, served with steak fries 

 

PASTRAMI REUBEN 

hot pastrami on dark rye with sauerkraut 

and our reuben dressing,  

served with steak fries 

 

TURKEY CLUB 

smoked turkey, bacon, avocado,  

sliced red onion, lettuce, tomato and 

horseradish mayo on dark rye, 

 served with steak fries 

 

PRIME RIB SANDWICH 

cooked to perfection and topped with 

lettuce, tomato and red onion,  

served on egg bread, with steak fries 

 

 

 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

HOT BUTTERED RUM CHEESECAKE 

 

PANNA COTTA 

 

FLOURLESS CHOCOLATE CAKE 

 

 

 

 

 

 

 

 

 

Includes  

Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

$21.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

 

Private Events Hubbard Lunch Menu 

 

Salad Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

 

 

 

 

 

 

 

 

Includes  

Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

 

 

 

 

Entrée Choices 
(PLEASE CIRCLE FOUR OPTIONS) 

 

BOWTIE PASTA 

with diced grilled chicken, prosciutto, 

tomatoes, mushrooms, red peppers,  

in a fresh basil cream sauce 

 

ROCK SHRIMP RISOTTO 

with asparagus, wild mushrooms  

and a white wine broth 

 

GRILLED MEATLOAF 

served with our famous  

bacon and scallion potatoes 

 

CHICKEN POT PIE 

diced chicken, peas, corn, zucchini, 

yellow squash, peppers, carrots, onions 

topped with a flaky puff pastry 

 

CHICKEN BREAST PARMESAN 

served with spaghetti and marinara sauce 

 

JALAPENO BARBEQUED PORK 

TENDERLOIN 

served with a spicy slaw 

 

HERB CRUSTED SALMON 

served with steamed broccoli and a 

whole grain mustard sauce 

 

 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CRÈME BRULEE 

 

DECADENT CHOCOLATE CAKE 

 

PANNA COTTA 

 

$23.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

Private Events LaSalle Lunch Menu 

 

Appetizer Choices 

(please circle two options) 

 

PEPPERCORN CRUSTED  

TENDERLOIN SKEWERS 

 

CRISPY CALAMARI  

SERVED WITH MARINARA & SPICY AIOLI 

 

WILD MUSHROOM &  

GORGONZOLA CHEESE STRUDEL 

 

SALMON MOUSSE CUPS 

 

BRUSCHETTA  

 

Salad Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

Side Dish Choices 

(please circle two options) 

 

CRISPY ONION RINGS 

 

RANCH CUT FRIES 

 

GRILLED VEGETABLES 

 

BROCCOLI & HOLLANDAISE SAUCE 

 

 

Entrée Choices 
(PLEASE CIRCLE THREE OPTIONS) 

 

BEEF TENDERLOIN MEDALLIONS 

with a mushroom cabernet demi-glaze 

on a bed of bacon and scallion  

smashed potatoes 

 

10 OZ. PRIME RIB 

served with a horseradish cream sauce 

 

HERB CHICKEN BREAST 

 

FRESH CATCH OF THE DAY 

 

BOWTIE PASTA 

with a basil cream sauce and grilled 

vegetables (vegetarian option) 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CRÈME BRULEE 

 

DECADENT CHOCOLATE CAKE 

 

PANNA COTTA 

 

 

 

 

 

Includes  

Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

 
 

$29.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

 

Private Events Buffet Lunch Menu 

 

Appetizer Choices 
(please circle two options) 

 

BRUSCHETTA 

 

WILD MUSHROOM &  

GORGONZOLA STRUDEL 

 

SESAME CRUSTED CHICKEN SKEWERS 

SERVED WITH A SOY BUERRE BLANC 

 

CRISPY CALAMARI  

SERVED WITH MARINARA & SPICY AIOLI 

 

Salad Choices 
(please circle one option) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

Dessert Platter 
 

ASSORTED COOKIES 

 

MINIATURE CHOCOLATE CAKES 

 

MINIATURE CRÈME BRULEES 

 

 

 

 

 

Entrée Choices 
(please circle three options) 

 

STEAK RISOTTO 

with diced prime rib,  

wild mushrooms and asparagus 

 

PENNE PASTA 

with diced grilled chicken, mushrooms, 

red onions, and spinach in a  

gorgonzola cream sauce 

 

PORTOBELLO RAVIOLI 

with asparagus, diced tomatoes, 

and goat cheese in a marsala cream sauce 

 

BOWTIE PASTA 

with diced grilled chicken, prosciutto, 

tomatoes, mushrooms, red peppers and a 

fresh basil cream sauce 

 

CHICKEN BREAST PARMESAN 

served with spaghetti and marinara sauce 

 

 

 

 

 

 

 

 

Includes  

Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

 

$25.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 


