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Welcome to 
Loews Chicago Hotel

Located in the heart of the Windy City, Loews  
Chicago Hotel combines Midwestern hospitality  
and innovation to bring you a truly one-of-a-kind 
culinary experience.

Enjoy unique, locally sourced food and beverage  
that is sourced by fresh foods and bright flavors.  
From the Taste of Chicago Buffet to a bespoke  
plated dinner, your banquet dining experience is  
sure to be a memorable one.

As a team, we are driven by passion for our craft. 
We strive to be approachable and artistic at the 
same time, and take great care to give you a 
culinary experience true to our city, region, and 
the dedicated team that delivers it.
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Breakfast Buffet  00

Plated Breakfast 00

Brunch 00

All pricing is per person and subject to 18% service charge,  
6% administrative fee and applicable New York sales tax. 
Menus subject to change. Minimum of 10 guests for buffets.
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Breakfast Buffets 8
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All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% 
service charge and 11.5% state sales tax. Please note that 
the service charge is taxable at a rate of 2.5625%. Service 
charge and taxes are subject to change.
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Breakfast Buffets
Freshly squeezed juices, regular and decaffeinated Seattle’s Best™ 
coffee and assorted hot teas are included.

The Classic Continental 45
Seasonal fruit smoothie

Freshly sliced fruit and berries

Assorted individual organic Stonyfield Farm Yogurts™

House-made granola

Assorted breakfast pastries, Danish, bagels

Unsalted butter, house-made preserves, assorted cream cheeses

Enhancements
Breakfast Slider +11
Toasted English muffin, eggs, griddled ham, cheddar

Wellness Continental 50
Green smoothie with organic apple, organic kale, cucumber and honey 

Yogurt parfait with house made granola and fresh berries 

House-made power bar with oats, dried fruit, nuts, carrots, almonds, 
pepitas, sunflower seeds 

Quinoa porridge with apple, pecan, toasted cinnamon, soy milk 

Avocado toast with smoked salmon, Greek yogurt, radish,  
hardboiled egg, dill 

Good Start Breakfast 58
Freshly sliced fruit and berries

Greek strained yogurt parfait, house-made granola 

Assorted breakfast pastries, Danish, unsalted butter,  
house-made preserves

Steel cut oatmeal with raisins, brown sugar, toasted pecans

Frittata with Wisconsin cheddar cheese, scallions, roasted sweet bell 
pepper, Yukon gold potatoes

Brioche French toast with maple syrup

Spicy chicken sausage

Thick cut bacon
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Heartland Buffet 58
Freshly sliced fruit and berries

Biscuit bar with maple butter, house-made jams, honey,  
sausage gravy

Scrambled organic eggs, chives

Smashed fingerling breakfast potatoes, sweet onions, bell peppers

Chicken sausage 

Smoked bacon

Batter-Up Breakfast 58
Freshly sliced fruit and berries

Assorted breakfast pastries, Danish, unsalted butter,  
house-made preserves

Breakfast slider with toasted English muffin, egg,  
griddled ham, cheddar

Pancakes with blueberry compote and maple syrup

Red skin potatoes, sweet onions, bell peppers

Pork sausage 

Thick cut bacon

Brunch Buffet
Freshly squeezed juices, regular and decaffeinated Seattle’s Best™ 
coffee and assorted hot teas are included.

Brunch Buffet 62
Freshly sliced fruit and berries

Roasted cauliflower couscous salad with gem lettuce, dried cherries, 
mango vinaigrette

Bagel bar with port and red onion cream cheese, maple bacon cream 
cheese, plain cream cheese

Frittata with charred broccoli, red bell pepper, Widmer’s one  
year cheddar

Buttermilk fried chicken, honey butter, lemon

Breakfast potatoes, sweet peppers, onions, chives

Smoked bacon

Mimosa, Bellini, Bloody Mary Bar +12
Selection of fresh juices and garnishes
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Breakfast Enhancements

Breakfast Slider 11 
Toasted English muffin, egg, griddled ham, cheddar

Egg White Frittata 15
Zucchini, Capriole Farm goat cheese, chives, semi-dried plum tomato

Omelet Station** 20
Ham, bacon, sausage, smoked salmon, sweet bell peppers,  
tomatoes, mushrooms, onions, spinach, assorted cheeses

Biscuits and Gravy 15
House-made sausage gravy, buttermilk biscuits

Breakfast Steak 17
Grilled flat iron steak, farm egg hollandaise sauce

Steel Cut Oatmeal 8
Raisins, brown sugar, dried cranberries, cherries

Brioche French Toast 9
Maple syrup

Waffle Station* 15
Assorted toppings including seasonal berries, chocolate sauce,  
vanilla cream

Smoked Salmon Display 16
House-smoked salmon, bagels, tomato, red onion, cream cheese 

Smoothie Display 19
Green Smoothie with kale, green apple, cucumber 
Blueberry Smoothie with oat milk, banana, citrus 

Cold Pressed Juice 14 
Assorted flavors

Assorted Cereal Selection (Each) 6
Whole, skim milk

Pullman Loaf Slices (Per Dozen) 75 
Cranberry orange, banana walnut, zucchini chocolate chip

Artisan Donut Shop (Per Dozen) 75
Variety of glazed, chocolate, fruit 

Sweet Cheese French Danish (Per Dozen) 75
House-made preserves 

Gluten-Free Muffins (Per Dozen) 75
Fresh baked banana chocolate chip and blueberry

Cinnamon Buns (Per Dozen) 75

 *Culinary attendant suggested
**Culinary attendant required
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All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% 
service charge and 11.5% state sales tax. Please note that 
the service charge is taxable at a rate of 2.5625%. Service 
charge and taxes are subject to change.
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Themed Breaks

Loews Snack Shoppe 22
Raw almonds, salted peanuts, M&M’s™, dried cranberries, banana 
chips, mini chocolate covered pretzels, mini yogurt covered pretzels, 
Reese’s Pieces™

Salty and Sweet 22
Fair Trade chocolate bark and salted caramels, chocolate covered 
pretzels, individual bags of kettle cooked potato chips, house-made 
spicy nut mix, popcorn, caramel corn

Fairground Fare 25
Pigs in a blanket with Dijon mustard, tortilla chips with tomatillo salsa, 
warm pretzel bites, peanuts, puppy chow, Reese’s Pieces™

Guacamole Bar 25
Guacamole with tortilla chips, chicharron, toasted pepitas, roasted 
corn, queso fresco

A Little Healthier 25
Seasonal organic vegetable crudité, za’atar spiced hummus, pita, 
heirloom apples, artisan cheese, Marcona almonds

Wrigley Field Cart 25
Buttered popcorn, mini Chicago dogs, peanuts, Cracker Jacks™

Goose Island Float Bar* 22
Homer’s vanilla ice cream and a selection of Goose Island sodas 
including root beer, vanilla cream and orange, served with whipped 
cream and maraschino cherries

Loews Popcorn Cart 18
Original, cheddar, caramel popcorn

 *Culinary attendant suggested
**Culinary attendant required

Build Your Own Breaks 

Build Your Own Break
Choice of Three 24
Choice of Four 26
Choice of Five 28

Sweet
Fresh baked cookies

Brownies

Mini assorted cupcakes

Assorted shortbread cookies

House-made fig newtons

Pecan bars

Savory
Warm pretzel bites with mustard

Wisconsin cheese curds

Organic kale chips

Fresh popped popcorn 

Pretzel rods and peanut butter

Kettle chips and dill ranch dip

Hummus and pita chips

Healthy
Mini fruit smoothies

I Heart Keenwah puffs

Natural Sins fruit crisps

Whole organic fruit

Celery with peanut butter, topped with raisins
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Mix and Match Your Day
Available in only one location.

Organic Whole Fruit (Per Dozen) 72
Assorted Individual Organic Stonyfield Farm Yogurts™ 7
Organic Kale Chips 7 
Brownies (Per Dozen) 75 
Raspberry Linzer Bar (Per Dozen) 75
Hazelnut crust with raspberry jam 

Nanaimo Bar (Per Dozen) 75
Graham cracker, pecan, chocolate 

Artisan Salted Caramels (Per Dozen) 42

Individual Quiche (Per Dozen) 75
Bacon, spinach, tomato, gruyere

Bagels (Per Dozen) 75
Assorted bagels with assorted cream cheeses

Pastries (Per Dozen) 75
Plain and chocolate croissants, banana walnut bread,  
fruit-filled Danish

Freshly Baked Muffins (Per Dozen) 75
House-made seasonal selections

Artisan Donut Shop (Per Dozen) 75
Variety of glazed, chocolate and fruit

House-Made Shortbread Cookies (Per Dozen) 75
Vanilla and chocolate-almond sable

House-Made Fig Newtons (Per Dozen) 75
Spiced brown sugar cookie filled with house made fig jam

Hand Crafted Macarons (Per Dozen) 84
Vanilla, pistachio, chocolate (three dozen minimum per flavor)

Sliced Fresh Fruit and Berries 16
Chantilly cream 
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Mini Cupcakes (Per Dozen) 75
Double chocolate, red velvet, vanilla, seasonal selection

Freshly Baked Cookies (Per Dozen) 75
House-made chef’s selection 

Mini Chicago-Style Hot Dogs 8
 Chicago relish, no ketchup

Beef Sliders 9
Boursin cheese, caramelized onions, house pickle

Pretzel Bites 12
Beer and horseradish mustard, jack cheese fondue 

Tortilla Chips and Salsa 9
Avocado and tomatillo salsa

Vegetable Crudités 16
Seasonal vegetables, green goddess dip and Maytag blue cheese dip

Assorted Cut Artisan Cheeses 18
Dried fruit, grapes, Marcona almonds, walnut-raisin bread

Israeli-Style Hummus 15
House-made tahini sauce, toasted pita bread

House-Made Trail Mix (Per pound) 70
Assorted nuts, seeds, dried fruit, artisan chocolates

House-Made Spicy Nut Mix (Per pound) 70
Rosemary and maldon salt 

Grilled Artichoke Dip 15
Toasted pita bread

Garrett Popcorn™ (Per pound) 70
Chicago mix to include cheese corn and caramel crisp

Granola Bars 7
Kind Bars™, Luna Bars

Assorted Candy Bars 7
M&M’s™, Kit Kats™, Reese’s Peanut Butter Cups™, Twix™, Snickers™

Chips 7
Bags of kettle cooked potato chips, Natural Sins fruit chips,  
I Heart Keenwah puffs, pretzels



Breakfast Buffet  00

Plated Breakfast 00

Brunch 00

All pricing is per person and subject to 18% service charge,  
6% administrative fee and applicable New York sales tax. 
Menus subject to change. Minimum of 10 guests for buffets.

Lunch
Lunch Buffets 24

Sandwich Buffets 28

Express Lunch 30

Plated Lunch 31

All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% 
service charge and 11.5% state sales tax. Please note that 
the service charge is taxable at a rate of 2.5625%. Service 
charge and taxes are subject to change.
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Lunch Buffets
Regular and decaffeinated Seattle’s Best™ coffee and assorted hot 
teas are included.

South of the Border Buffet 69
Tortilla soup with radish, queso fresco, tortilla

Mexican chopped salad with baby iceberg, black beans, tortilla strips, 
añejo cheese, pepitas, pickled tomatillos, cilantro ranch dressing

Watermelon salad with Arcadian lettuce, cucumber, orange supremes, 
queso fresco, and orange-jalapeño dressing

Chicken enchiladas handmade with cotija cheese and salsa roja

Marinated grilled flank steak, tomatillo salsa

Beer braised black beans with epazote, farmers cheese,  
crispy plantain chips

Arroz verde with sweet onion and cilantro

Churros, spiced chocolate

Tequila-lime tart 

Enhancements
Guacamole with Tortilla Chips +7

Italian Market Buffet 69
Vegetable minestrone soup with parsley pesto bruschetta

Radicchio and arugula salad with shaved Parmigiano-Reggiano,  
focaccia crouton, pickled apple, Meyer lemon vinaigrette

Caprese salad with fresh mozzarella, micro basil, roasted cherry 
tomatoes, date balsamic vinaigrette

Eggplant Parmesan with seasonal vegetables, sheep’s milk ricotta, 
and house-made marinara sauce 

Chickpea crusted chicken piccata with sauteed green beans, capers, 
parsley and lemon 

Roasted seasonal vegetables

Artisan rolls and butter

Tiramisu, mascarpone cream, coffee, cocoa

Pistachio-ricotta cannolis

Enhancements
Cavatappi Pasta +12
Rapini, blistered tomato pomodoro, zucchini, summer squash, 
Parmigiano-Reggiano

Meatballs +12
Barolo wine sauce with Parmigiano-Reggiano 
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Picnic Buffet 68
Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

Creamy American coleslaw with green cabbage, shredded carrot, 
scallion, tangy slaw dressing

German potato salad with hard boiled farm egg, roasted garlic, whole 
grain mustard, shallot, creamy cider dressing

Country style green beans with ham hock, caramelized onions 

Old style buttermilk fried chicken with charred lemon, rosemary, 
Alabama white BBQ sauce and Carolina BBQ vinegar

Grilled glazed salmon with corn succotash, roasted chili butter

Macaroni and cheese with aged cheddar, gruyere, Cheez-It crust 

Seasonal fruit crisp with oat and honey crumble, vanilla  
whipped cream

Enhancements
Grilled Flank Steak +16
Dry rubbed with shallot conserva 
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Sandwich Buffets
Regular and decaffeinated Seattle’s Best™ coffee and assorted  
hot teas are included.

Loews Sandwich Buffet 65
Select one soup, two salads, three sandwiches and two desserts

Soups 
Home-style chicken noodle with oyster crackers

Vegetable minestrone with parsley pesto bruschetta

Tomato soup with fresh chevre, basil oil

Broccoli and Pleasant Ridge cheddar soup with broccoli couscous,  
pretzel crouton

Sweet corn soup with Dungeness crab, sherry-glazed finocchiona

Salads 
Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Watercress with citrus roasted beets, Humbolt Fog chevre,  
caramel pecan crouton, beet-yogurt dressing

Wedge salad with baby iceberg, crumbled Dunbarton blue cheese,  
crispy pancetta, house-made ranch dressing

Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

German potato salad with hard boiled farm egg, roasted garlic, whole 
grain mustard, shallot and creamy cider dressing

Creamy American coleslaw with green cabbage, shredded carrot, 
scallion, tangy slaw dressing

Sandwiches
Ham and Swiss with lettuce, tomato, onion and herb Dijonnaise on 
ciabatta bun

Grilled chicken salad wrap with pickled Gala apples, shaved fennel, 
grilled red onion, Havarti cheese and lemon dressing on a  
tomato basil tortilla

Greek salad wrap with fried artichoke, shredded baby iceberg, 
cucumber, marinated feta, sliced kalamata olive, lemon-oregano 
vinaigrette in a spinach wrap

Roast beef with onion jam, smoked cheddar, horseradish spread  
on a pretzel roll

Smoked turkey club with thick-cut bacon, avocado aioli, lettuce, 
tomato and pickle on Tuscan potato bun

Albacore tuna salad with celery, banana peppers, chopped farm egg, 
preserved lemon, fines herbes dressing on nine grain whole wheat

Grilled portobello sandwich with daikon sprouts and black garlic 
cream cheese on an everything bagel

Dill pickle spears served on the side

Desserts
Assorted cookies

Yogurt panna cotta with seasonal fruit (GF)

Brownies

New York style cheesecake

Pecan squares

American coconut macaroons (GF)
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Express Lunch
Select one salad, one entrée and one dessert.
Available for groups of 50 persons or less.

Loews Express Lunch 65
Salads
Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

Entrée
Pan seared salmon with sauteed escarole ragout with woodland 
mushrooms, blistered cherry tomatoes

Sauteed trout with farro and barley, massaged kale, lemon pickled 
turnips, shallot vinaigrette

Herb roasted chicken with caramelized broccolini, mashed sweet 
potato, rosemary jus

Pan roasted chicken with orange braised fennel, Israeli couscous, 
blistered peppers

Desserts
Assorted cookies

Brownies

Citrus bars

Seasonal fruit cobbler bars

Soup Enhancements 
Vegetable Minestrone, Parsley Pesto Bruschetta +6
Tomato Soup, Fresh Chevre, Basil Oil +6

Plated Lunch
Regular and decaffeinated coffee and assorted hot teas  
are included.

Plated Lunch

Starters (Choice of One)
Tomato soup with fresh chevre, basil oil

Broccoli and Pleasant Ridge cheddar soup with broccoli couscous,  
pretzel crouton 

Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Radicchio and arugula salad with shaved Parmigiano-Reggiano, 
focaccia crouton, pickled apple, Meyer lemon vinaigrette

Watercress with citrus roasted beets, Humbolt Fog chevre, caramel 
pecan crouton, beet-yogurt dressing

Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

Entrée (Choice of One)
Pan-Seared Arctic Char 67
Braised red quinoa, roasted cauliflower steak, shishito peppers, 
golden raisins, salsa verde

Pan-Seared Salmon 67 
Edamame succotash with bok choy, baby corn, cashew, and water 
chestnut with a pickled cucumber salad, cilantro ginger vinaigrette

Roasted Chicken Breast 66 
Fines herbes, creamy mascarpone polenta,  
wild mushrooms, asparagus

Dry Rubbed Flank Steak 71
Roasted fingerling potatoes, roasted baby carrots,  
three peppercorn sauce

Dessert (Choice of One)
Raspberry clafoutis, champagne jelly, buttered kataifi

Chocolate decadence cake, espresso sauce 

Seasonal fruit tart, crème pâtissière

Hazelnut dacquoise, salted caramel buttercream, candied hazelnuts

Lemon ginger meringue tart, blueberry compote
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Receptions
The Perfect Pass 34

Reception Stations 35

Reception Displays 37

Carving Stations 39

Dessert Station 40

Reception Package 41

All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% 
service charge and 11.5% state sales tax. Please note that 
the service charge is taxable at a rate of 2.5625%. Service 
charge and taxes are subject to change.
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The Perfect Pass

Hand-Passed Hors d’Oeuvres
Choice of Four 29
Choice of Six 44
Choice of Eight 59
Choice of Ten 73

Cold
Deviled egg with trout roe, espellette, celery

Salmon cornet with crème fraîche, chive

Port poached fig and proscuitto with pecan bread, whipped riccotta

BLT crostini with candied bacon, Brussels sprouts, tomato

Beef tartare with crispy potato, herb Dijonaise, caper

Beef crostini with horseradish aïoli, pickled pearl onion 

Tuna crisp with kimchi aïoli, pea shoot, togarashi

Spicy salmon roll with pickled ginger

Shrimp cocktail with house-made cocktail sauce, preserved lemon

Grilled watermelon with cucumber, aged balsamic, mint

Avocado mousse with jalapeno relish, candied sunflower seed, lavosh

Za’atar spiced hummus with crispy chickpea, toasted pita

Hot
Lamb “Gyro” with cucumber salad, roasted tomato, Tzatziki

Maine crab cake with pickled cherry bomb aioli

Coconut shrimp with sweet chili sauce

Almond stuffed date wrapped in bacon

Beef slider with caramelized onion, Boursin cheese, pickle, brioche

Nashville hot chicken slider with cider mustard slaw

Brie and seasonal jam en croute

Artichoke beignet with sauce romesco

Spanakopita with oregano-honey glaze

Mac and cheese bite with truffle aioli

Reception Stations

State Street Station 35
Mini hot dogs with Chicago relish, no ketchup

Assorted pizzas, cheese, sausage, veggie

Mini Italian shaved beef sandwiches with giardiniera

Slider Station 33
Beef slider, caramelized onions, Boursin cheese, pickles, brioche

Lobster roll slider, saffron aïoli, old bay shallots, arugula

Nashville hot chicken slider, cider mustard slaw

Taquiza Station** 37
Chicken tinga

Camarones a la diabla

Midwestern corn succotash

Accompaniments to include: radish, lime, cilantro, red onion, tomato, 
salsa roja, salsa verde, pineapple pico de gallo, guacamole

Each taco prepared to order by a uniformed chef

Cermak and Chinatown Station  33
Crab rangoon

Vegetarian egg roll

Chicken shumai 

Pork potstickers

Sweet and sour chicken

Assorted dipping sauces to include soy sauce, hoisin,  
sweet chili sauce

 *Culinary attendant suggested
**Culinary attendant required
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Hibachi Station** 41
Korean short rib with Coca-Cola™ glaze

Spiced shrimp with black bean garlic sauce, sambal

Grilled watermelon with ponzu sauce, scallion

Chicken satay with Thai peanut sauce, micro cilantro

Brussels sprouts kimchee salad

Each grilled to order by a uniformed chef

Empanada Station 33
Braised chicken empanada with crushed tomato, Manzanilla olives

Beef empanada with crushed tomato, golden raisins

Vegetable empanada with crushed avocado, toasted pepitas

Cheese Fondue Station 32
Beer cheese fondue

Chorizo Jack cheese fondue

Organic vegetable crudités

Soft pretzel sticks, sesame crackers, tortilla chips

 *Culinary attendant suggested
**Culinary attendant required

Reception Displays

Pasta 29
Penne l’arrabiatta with San Marzano tomatoes, roasted garlic,  
Calabrian chili 

Orechiette with roasted tomato brodo, sausage, fennel

Mac and Cheese 32
Truffled short rib, onion, piquillo peppers

Lobster, bacon, broccoli 

Three cheese: fontina, gruyere, mozzarella 

Fulton Market Cheese and Charcuterie 39
Assorted cheese and charcuterie, marinated olives, pecan caramel 
bread, lavosh, pickles, honey, dried fruit

Vegetable Crudités 23
Organic baby vegetable crudités, green goddess dressing

Israeli-style hummus, house made tahini sauce, za’atar  
spiced pita chips

Roasted seasonal vegetables, fresh picked herbs

Mezza 32
Grilled lamb skewers, parsley, lemon

Stuffed grape leaves, chilled rice, tomato purée

Israeli-style hummus, house made tehina, za’atar spiced pita chips

Marinated feta, citrus olives, veggies

Pita and sesame crackers

Citrus olives
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Seafood Bar 
Jumbo Shrimp (Per Piece) 9
Alaskan King Crab Legs Market Price
Fresh Shucked Oysters (Per Piece) 9
Half Lobster Tail Market Price
Snow Crab Claws (Per Piece) 9
White Fish Ceviche 9

Served with traditional sauces, lemon wedges and tabasco

Minimum order of 50 pieces per selection

Sushi Bar* (Per Piece)  8
Selection of freshly made nigiri, sashimi, maki rolls

Tuna, yellowtail, salmon, shrimp, red snapper, super white tuna,  
crab, mackerel, unagi

California roll, cucumber roll, spicy tuna roll, salmon roll,  
shrimp tempura roll

Served with pickled ginger, wasabi, soy sauce

Minimum order of 50 pieces per selection

 *Culinary attendant suggested
**Culinary attendant required

Chef’s Carving Stations**
Whole Roasted Salmon (Serves 20 Guests) 445
Pickled beets, dill, rye, whole grain mustard, light rye rolls

Heritage Bone In Spiral Ham (Serves 20 Guests) 525
Bourbon glaze, spicy pineapple mostarda, roasted onion rolls

Roast Beef Tenderloin (Serves 20 Guests) 680
Horseradish aioli, Dijon mustard, Bordelaise sauce, soft  
pumpernickel rolls

Slow-Roasted Ribeye of Beef (Serves 30 Guests) 760
Herb crusted ribeye, peppercorn demi, roasted onion rolls

Smoked BBQ Turkey (Serves 20 guests) 420
Lemon and thyme gravy, brioche rolls

Maple Glazed Pork Loin (Serves 20 guests) 420
IPA braised caramelized onions, caraway seed, multigrain twist rolls

 *Culinary attendant suggested
**Culinary attendant required

Carving Stations
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Dessert Station

Old Fashioned Ice Cream Bar** 21
Choice of three: vanilla, chocolate, strawberry ice cream, mango, 
lemon sorbet

Assorted toppings including: sprinkles, chopped nuts,  
chocolate fudge sauce, crushed Oreos™, whipped cream,  
cherries, mini waffle cones

Mini Donut Shop* 19
Plain mini donuts served in a mini wooden boat

Cinnamon sugar and powdered sugar to coat donuts

DIY toppings including: hot fudge, caramel, mini chocolate chips, 
whipped cream, sprinkles, toasted nuts, fresh berries

Bananas Foster Station** 21
Bananas flambéed a la minute in butter, brown sugar, rum

Served over vanilla ice cream

Toasted nuts and crispy chocolate pearls

 *Culinary attendant suggested
**Culinary attendant required

Reception Package

Wicker Park Reception
Choice of Three 19
Choice of Four 23
Choice of Five 25

Donut holes

Coconut tapioca pudding

Mini cupcakes

Tainori chocolate cheesecake

Huckleberry tart

Banana chocolate praline tart

White peach bourbon eclairs

Pineapple ginger verrine

Strawberry vanilla shooter

Mexican wedding cookies

S’mores pops

Mini churros, spiced chocolate sauce



Dinner
Dinner Buffets 44

Plated Dinner 48

All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% 
service charge and 11.5% state sales tax. Please note that 
the service charge is taxable at a rate of 2.5625%. Service 
charge and taxes are subject to change.
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Dinner Buffets
Freshly brewed regular and decaffeinated Seattle’s Best™ coffee 
and a selection of hot teas. Assorted soft drinks and mineral 
waters can be added and charged based on consumption.

Taste of Chicago Buffet 130
Wrigleyville
Mini Italian beef sandwiches with giardiniera and sweet peppers

Wedge salad with baby iceberg, crumbled Dunbarton blue cheese, 
crispy pancetta, house-made ranch dressing

Cheesecake bites

Little Village
Guajillo roasted pork loin with pineapple pico de gallo

Tortilla chips with house-made tomatillo salsa

Crispy chicharrones with guacamole

Arroz verde with sweet onion and cilantro

Fried churros with spiced chocolate sauce

Taylor Street
Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Deep dish Chicago style meat lovers and cheese pizza

Chocolate amaretto tart

Enhancements
Mini Chicago Dogs +7
Chicago relish, no ketchup

Goose Island Sodas  +7
Root beer, vanilla cream, orange

Italian Market Buffet 128
Artisan rolls and butter

Vegetable minestrone soup with parsley pesto bruschetta

Radicchio and arugula salad with shaved Parmigiano-Reggiano,  
focaccia crouton, pickled apple, Meyer lemon vinaigrette

Caprese salad with fresh mozzarella, micro basil, roasted cherry 
tomatoes, date balsamic vinaigrette

Chickpea crusted chicken piccata with sauteed green beans, capers, 
parsley and lemon 

Roasted seasonal vegetables

Cavatappi pasta with rapini, blistered tomato pomodoro, zucchini, 
summer squash, Parmigiano-Reggiano

Meatballs with Barolo wine sauce

Tiramisu, mascarpone cream, coffee, cocoa

Pistachio-ricotta cannolis
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Create Your Own Buffets
Select One Soup, Two Salads, One Starch,  
Two Entrées and Two Desserts 125
Select One Soup, Two Salads, One Starch,  
Three Entrées and Three Desserts 135

Soup
Tomato soup with fresh chevre, basil oil

Broccoli and Pleasant Ridge cheddar soup with broccoli couscous,  
pretzel crouton

Sweet corn soup with Dungeness crab, sherry-glazed finocchiona

Lobster bisque with bacon lardons, confit celery root,  
compressed apple

Salads
Watercress with citrus roasted beets, Humbolt Fog chevre, caramel  
pecan crouton, beet-yogurt dressing

Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

Arcadian lettuce with grilled peach, spiced pistachio, burrata,  
cider-nutmeg vinaigrette

Radicchio and arugula salad with shaved Parmigiano-Reggiano, 
focaccia crouton, pickled apple, Meyer lemon vinaigrette

Entrées
Pan-seared white fish with preserved lemon Israeli couscous, 
asparagus, olive-caper relish 

Pan-roasted salmon with caramelized cauliflower, orzo risotto, burnt 
orange glaze, white port plumped raisins

Roasted chicken with creamy farro risotto, haricot verts, Madiera jus

Maple mustard glazed pork loin with pancetta roasted Brussels 
sprouts, crispy fingerling potatoes, bourbon pork demi-glace

Braised short rib with pommes purée, roasted broccolini,  
natural reduction

Grilled steak with roasted broccoli florets, herbed fingerling potatoes, 
Bordelaise sauce

Desserts
Seasonal fruit crumble tart

Apricot mousse cake 

Nanaimo bars, graham cracker, pecan, chocolate

Passion fruit caramel tart

Tainori chocolate cheesecake

S’mores pops
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Plated Dinner
Freshly brewed regular and decaffeinated Seattle’s Best™ coffee 
and a selection of hot teas.

Plated Dinner

First Course (Choice of One)
Tomato soup with fresh chevre, basil oil

Broccoli and Pleasant Ridge cheddar soup with broccoli couscous,  
pretzel crouton

Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-
Reggiano, traditional Caesar dressing

Mixed greens with pickled blueberries, toasted almonds, Cremeaux de 
Bourgogne brie cheese, lemon-maple vinaigrette

Watercress with citrus roasted beets, Humbolt Fog chevre, caramel 
pecan crouton, beet-yogurt dressing

Arcadian lettuce with grilled peach, spiced pistachio, burrata,  
cider-nutmeg vinaigrette

Radicchio and arugula salad with shaved Parmigiano-Reggiano, 
focaccia crouton, pickled apple, Meyer lemon vinaigrette

Entree Course
Roasted Breast of Chicken 94
Parsley, sage, rosemary, and thyme stuffing, roasted sweet potato, 
haricots verts, Beaujolais jus

Fried Breast of Chicken 94
Whipped potato, crispy brussels sprouts, tarragon and honey glazed 
baby carrots, creamy buttermilk gravy

Miso Glazed Salmon 95
Edamame succotash with bok choy, baby corn, cashew and water 
chestnut with pickled cucumber salad, cilantro ginger vinaigrette

Pan-Seared Wild Striped Bass 105 
Slow roasted tomato, herb roasted fingerling potatoes, romanesco, 
olive-caper relish

Sauteed Trout 105 

Orange-braised fennel, roasted wild mushrooms, brown butter and 
thyme roasted rutabaga, Bernaise sauce

Slow-Poached Halibut 105
Roman gnocchi, roasted baby carrot, blood orange conserva

Grilled New York Strip 109
Caramelized cipollini onions, twice baked potato, roasted asparagus, 
house-made steak sauce

Roasted Rack of Lamb 113
Creamy cannellini bean ragout, confit baby fennel, blistered cherry 
tomatoes, Côtes du Rhône jus

Roasted Filet of Beef 115
Truffled celeriac, haricots vert, Bordelaise sauce

Duet Plates
Roasted Filet of Beef and Maine Lobster Tail 125
Smoked Buerre Monte, leek soubise orzo, pea salad, Bernaise sauce

Dry Rubbed New York Strip and Citrus Poached Prawns 120
Whipped potato, maitake mushroom nest, Bordelaise sauce

Roasted Filet of Beef and Wild Striped Bass 125
Roasted fingerling potatoes, plancha seared cipollini onions, dark 
stout demi sauce

Slow Roasted Salmon and Poached Lobster Tail 120
Caramelized cauliflower, roasted Yukon gold totem, shishito peppers, 
golden raisins, pink peppercorn beurre blanc
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Plated Vegetarian Entrées
Farro and Barley Grain Bowl 94
Massaged kale, lemon-pickled turnip, soft-boiled farm egg,  
fresh avocado, shallot vinaigrette

Vadouvan Braised Chickpeas 94 
Mustard greens, San Marzano tomaotes, pickled apple,  
shishito peppers, French breakfast radish slaw

Orecchiette 94
Cava-braised turnip greens, roasted maitake mushrooms,  
golden raisins, house made harissa

Kohlrabi “Scallops” 94
Golden quinoa, roasted rapini, pickled blueberries, beet carpaccio, 
mustard caviar, beet jus 

Duet of Broccoli and Cauliflower Steaks 100
herb roasted Okinawa potatoes, caramelized baby carrots, white port 
golden raisin puree, puffed wild rice

Crispy Brussels Sprouts Pastiche 94
Israeli-style za’atar spiced hummus, grilled pita crostini, shiitake 
mushrooms, pickled apple, chickpea caper crumble, cider  
nutmeg glaze

Grilled Citrus-Roasted Beets 94
broccoli pesto, blistered vine tomatoes, roasted Tokyo turnips, dill rye 
crumble, orange-jalapeno vinaigrette

Roasted Portobello Mushrooms 94
Romesco sauce, red quinoa, craisins, roasted broccolini, pink 
peppercorn vinaigrette

Dessert Course (Choice of One)
Chocolate turtle cheesecake, caramel sauce, candied pecans

Cheesecake, caramelia cremeux, graham cracker crumb,  
macerated black berries

Strawberry shortcake, vanilla cream, freeze dried strawberries

Apple raisin strudel, creme anglaise

Citrus pavlova, passion fruit curd, fresh fruit, mango gelee

Neopolitan mousse cake, strawberry coulis, chocolate streusel
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Beverages 54

Wines  56

Bar Packages 58

All prices are per person and prior to tax and service charge 
unless otherwise noted. All prices are subject to a 25% service 
charge and 11.5% state sales tax. Please note that the service 
charge is taxable at a rate of 2.5625%. Service charge and 
taxes are subject to change.
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Beverages

Beverages
Coffee (Per Gallon) 150
Freshly brewed regular and decaffeinated Seattle’s Best™ coffee

Hot Tea (Per Gallon) 150
Iced Tea (Per Gallon) 130
Iced Coffee (Per Gallon) 155
Lemonade (Per Gallon) 130
Nespresso Machine Rental  150
Assorted Nespresso pods 7
Seasonal Fruit Smoothie 9 
Seasonal Fruit Infused Water (Per Gallon) 50
Bottle Water 7
Sparkling Water 7

Assorted Soft Drinks (Coca-Cola™ Products) 8
Assorted Soft Drinks (Pepsi Products) 8 
Assorted Juices 8 
Here™ Cold-Pressed Juices (Minimum Order 12) 14
Specific varieties available

Energy Drinks 9
Regular and sugar free
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Wines
By the Bottle

Champagne/Sparkling Wine
Prosecco, Stellina di Notte 50
Prosecco, Lunetta 60
Sparkling, Michelle Brut 50
Champagne, Moët & Chandon NV, Reims, France  100
Champagne, Piper-Heidsieck Brut  120
Champagne, Perrier Jouet Brut 163

White Wine
Chardonnay, Invitation, California 50
Chardonnay, Cambria, California 52
Chardonnay, 14 Hands, Washington 54
Chardonnay, Hartford, Napa 64
Chardonnay, Freemark Abbey, Napa 74
Chardonnay, La Crema, California 85
Pinot Grigio, Stellina Di Notte, Italy 56
Sauvignon Blanc, Matanzas Creek, California 50
Sauvignon Blanc, Craggy Range, New Zealand 62
Riesling, Ste. Michelle, Washington 46

Rosé
Rosé, Domaine Chandon, California 75

Red Wine
Cabernet, Invitation, California 50
Pinot Noir, Mark West, California 50
Pinot Noir, Edna Valley, California 54
Pinot Noir, Lyric by Etude, California 95
Pinot Noir, La Crema, California 56
Merlot, Matanzas Creek, California 58
Merlot, Duckhorn Decoy, California  72
Cabernet Sauvignon, 14 Hands, California  56
Cabernet Sauvignon, Justin, California  75
Cabernet Sauvignon, Silver Palm, California  52
Cabernet Sauvignon, Stonestreet, California 80
Cabernet Sauvignon, Freemark Abbey, Napa  100
Malbec, Trivento, Mendoza  54
Malbec, Terrazas, Mendoza  70

Organic/Biodyanmic Wine
Chardonnay, Unoaked, Natura, Chile 52
Sauvignon Blanc, Benziger, California 50
Merlot, Benziger, California 52
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Bar Packages

Hourly Full Bar Package
Hours Premium Luxury
One 35 40

Two 53 56

Three 68 72

Four 75 80

Spirit Premium Luxury
Vodka Absolut Ketel One

Gin Bombay Sapphire Hendrick’s

Whiskey Canadian Club Rye Crown Royal 
 Jack Daniel’s 

Bourbon  Maker’s Mark

Rum Bacardi Superior Bacardi 8

Tequila Sauza Blue Patrón Silver

Scotch Dewar’s White Label Glenfiddich 12-Year

A bartender fee of $200 plus tax will be applied per bartender,  
for every two hours of service.

Wine by Glass Premium Luxury
Rosé  Chateau Ste Michelle

Champagne Lunetta Piper Heidisck

Pinot Grigio Banfi Le Rime Stellina Di Note

Sauvignon Blanc Benziger Craggy Range

Chardonnay Natura La Crema

Reisling  Saint M

Pinot Noir Mark West La Crema

Merlot 14 Hands Benziger

Malbec Trivento Reserve 

Cabernet Sauvignon Justin Fortress

Beer
Miller Lite

Bud Light

Revolution Anti-Hero IPA

Revolution Fist City Pale Ale

Goose Island 312

Budweiser

Stella Artois

Corona Extra

Blue Moon Belgian White
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Beer and Wine Package
Hours
One   28

Two   40

Three   52

Four   58

Miller Lite

Bud Light

Budweiser

Stella Artois

Corona Extra

Blue Moon Belgian White

Invitation Wines
Chardonnay, Sauvignon Blanc, Cabernet, Pinot Noir, Sparkling

Hosted Consumption Bar
Premium Cocktail 14
Luxury Cocktail 16
Premium Wine 14
Luxury Wine 16
Domestic Beer 9
Imported Beer 10
Bottled Water  7
Sparkling Water 7
Assorted Soft Drinks 8
Assorted Juice 8
Energy Drinks 9
Batch Cocktails 125
Mango-tango, berry hibiscus punch, vodka limoncello collins

A bartender fee of $200 plus tax will be applied per bartender,  
for every two hours of service.
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First Level 64

Second Level 65

Outdoor 66

Capacities 70
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Outdoor
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Capacities

Venue Classroom  Theatre Reception Banquet U-Shape Hollow Conference 
      Square

First Level

Wright Ballroom 504 698 830 660   

Wright Ballroom 1 or 4 108 182 250 144 48 60 36

Wright Ballroom 2 or 5 60 103 120 70 33 36 24

Wright Ballroom 1, 2 or 4, 5 162 266 275 216 69 78 60

Wright Ballroom 3 162 252  216 63 78 66

Wright Ballroom 1, 2, 3 or 3, 4, 5 324 480 520 516 87 114 

Wright Foyer West Extension       

Wright Foyer South Extension   350    

Sullivan Ballroom 297 450 450 400 93 108 84

Sullivan Ballroom A, B, or C 96 154 150 144 42 54 36

Sullivan Ballroom A, B, or B, C 192 308 300 288 84 108 72

Sullivan Foyer   150    

Pullman 90 132 150 118 42 48 42

The Dining Car 42 70 80 60 30 30 30
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Venue 
 

Classroom  
 

Theatre 
 

Reception 
 

Banquet 
 

U-Shape 
 

Hollow 
Square

Conference 

Second Level

Mies van der Rohe 54 108 100 72 33 42 28

Jenney 54 92 90 60 36 42 36

Jenney A or B 27 44 35 36 18 18 12

Burnham 54 89 90 60 33 36 36

Burnham A or B 27 44 35 36 18 18 12

Adler 36 69 60 60 27 30 18

Weese 18 30 30 24 15 18 12

Holabird 18 30 30 24 15 18 12 

Maher 45 84 84 60 27 30 24

Richardson 36 73 73 60 26 30 24

Grifflin 18 30 30 24 15 18 12

Meeting Planner 1 or 2    10   6

Outdoor

Garden Terrace   690 450   

City View Lounge   175    

Lake View Lawn  270 400 400   

The Bistro   100 70   
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Meeting Planner Guide

Welcome to Loews Hotels. With any special gathering, we understand that it’s 
that unique combination of remarkable service and a one-of-a-kind location 
that makes your event truly unforgettable. Whether you are planning a small 
corporate meeting, large convention, or association conference, rest assured 
that events of all sizes receive the same level of attention from our seasoned 
conference and catering associates. In order to anticipate your meeting 
planning needs, we have created the following guide for your review.

Audio-Visual Services

The Hotel’s technology partner, PSAV, is available to assist you with any 
audio, video, electrical and internet needs. Please contact your Conference or 
Catering Manager for additional information and requests.

Beverage Service

The Hotel’s mixology and sommelier teams are available to suggest a wide 
range of beverage selections to compliment your event. The Hotel kindly 
requires that all beverages are served by the Hotel’s personnel only. In 
addition, the Hotel’s alcoholic beverage license requires the Hotel to request 
proper identification of any person of questionable age. The Hotel may opt to 
refuse alcoholic beverage service if the person is either under age or proper 
identification cannot be produced as well as to any person, who, in the 
Hotel’s judgment, appears intoxicated. 

Corkage and Bottle Handling

In the event outside beverage products are serviced by Hotel personnel, 
corkage or bottle handling fees (taxable) may be assessed. Fees will be 
reviewed with you by the Hotel in advance of the event/function. 

Destination Management 

The Hotel’s Destination Services preferred partner is available to assist you 
with any entertainment and decor needs in order to create just the right 
atmosphere for all event types. Please contact your Conference or Catering 
Manager directly for information.

Exhibitors

To guarantee a flawless Hotel arrival experience for all guests, we kindly 
request that all exhibitors please load-in through the designated service 
entrances of the Hotel and check-in with Security. For load-in, exhibitors 
must be completely self-contained and be prepared to transport their own 
materials, packages and equipment. 

The Hotel requests that all shipping needs be provided by the exhibitor's 
show decorator or primary point of contact. However, should shipping by 
processed by the Hotel, the Hotel will charge shipping and handling fees in 
advance prior to the Hotel’s shipping and receiving agent releasing items. 
Please note that the Hotel’s operating departments are not staffed nor 
prepared to handle exhibitor demands.

Food Preparation

Our Culinary team is able to satisfy all dietary restrictions and allergies. 
take out personal preferences. Please kindly communicate any details to 
your Conference or Catering Manager in advance of your function(s). Please 
be advised that consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food borne illness, especially if you 
have certain medical conditions. 

To ensure the quality and safe handling of products serviced by the Hotel, 
we request that no food and beverage may be transferred or re-plated. In 
addition, food and beverage may not be removed from any function by the 
client or any of the invitees. 
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Food Service

Based on your selections, all menu items are priced per person and are 
served for the following durations (additional cost may be incurred for any 
service time extensions):

Breakfast: [2] Hours 
Brunch: [2] Hours 
Morning and Afternoon Breaks: [0.5] Hour 
Lunch and Dinner: [2] Hours 
Stationary Receptions: [2] Hours 
Package Receptions (Tray Pass and Stationary): [2] Hours

Due to costs associated with preparation, additional charges per person 
will apply for buffet or plated service of [25] guests or less. For any menu 
supplements or à la carte additions, selections must be for [100%] of the 
event guarantee. For an elevated experience, table-side choice service is 
available at [150%] times the menu price. The Hotel will assist in sourcing any 
of your special food and beverage needs, however please note that [100%] of 
the cost of the product will be charged. Labor fees will apply for all services 
where additional personnel are required or requested.

Kosher Meals

Should you require kosher meals, the Hotel can accommodate upon advance 
notice of five [5] business days from your event. Meal types and components 
are subject to change based on the vendor’s availability. The hotel will source 
all kosher meals from a preferred vendor, charges will apply. 

Menu Printing

Professional and custom menu printing for your function(s) is available with 
advance notice to your Conference or Catering Manager. Based on the 
quantity and specifications requested, charges apply.

Restaurant Meal Vouchers

For the convenience of your group, meal vouchers are available for the Hotel’s 
primary restaurant. Vouchers may be purchased for a pre-determined value 
(inclusive of service charge and city/state sales tax) and charges will be 
assessed for the number of vouchers issued.

Security 

Please kindly advise your attendees that they are responsible for the 
safekeeping of their personal property as the Hotel does not provide security 
in the meeting and function spaces. You may elect to retain security at your 
own expense to safeguard personal property in the meeting and function 
space or request lock changes to secure your meeting rooms. In addition, 
depending upon the nature of your event, the Hotel reserves the right based 
on its reasonable judgment to require the group to retain security personnel 
in order to safeguard guests or property in the Hotel. The Hotel’s prior 
approval is required for all outside licensed security companies and must 
meet the minimum standards established by the Hotel, including insurance 
and indemnification requirements. Security personnel are not authorized to 
carry firearms without advance Hotel approval. 

Signage, Displays and Damages

The Hotel kindly requests that all signage be professionally printed (nothing 
hand-written), conform to city/state fire code regulations and placed only 
in registration areas or immediately outside function/meeting rooms. The 
Hotel requests that any additional locations requesting signage or displays 
—including the Hotel’s lobby—be approved in advance by your Conference 
or Catering Manager. To protect the Hotel from damage and repair costs to 
the group, the Hotel cannot allow the affixing of anything to the walls, floors 
or ceilings of rooms with nails, staples, push pins, tape or any adhesive 
substance. Should you require assistance, banners that need to be hung 
on the wall may be done by the Hotel Engineering Department (fees may 
apply). Please be advised that the Hotel is not responsible for the retention or 
removal of any signs, banners, decorations, audio-visual or other equipment 
used on site. 
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Shipping and Receiving

For your convenience, parcel shipping and handling services are available 
at the Hotel. Packages for meetings or events may be delivered to the Hotel 
three [3] business days prior to your arrival . Box handling fees do apply. 
For additional information regarding package shipping instructions, please 
contact your Conference or Catering Manager.

Smoking Policy

We kindly ask that smoking not occur in any areas of the Hotel to include 
guest rooms, suites, public areas, restaurants and meeting/function rooms. 
Otherwise, a cleaning fee may be assessed. 

Outside Audio-Visual and Production 
PSAV is the Hotel’s primary technology partner and provider of audio-visual 
services. Should you elect to partner with an alternate vendor we kindly 
request the following:

Business License 

By selecting to utilize another audio-visual company, please be advised that 
there are guidelines to be followed to conduct business within the Hotel. As 
such, the outside production company is expected to adhere to all mandatory 
guidelines required of our in-house provider, PSAV. All audio-visual companies 
doing business in the Hotel must provide a license to do business in the city 
that the Hotel is located in [30] days prior to the event.

Damage Deposits

All exhibit, production and audio-visual companies will have a pre/post  
set-up/tear-down walk-through of all locations occupied by the show/ 
event. The walk-through will be conducted with a PSAV liaison and/or  
Hotel representative. A damage deposit may be required. The return of this 
deposit will be based on the exhibit, production, drayage and audio-visual 
company’s adherence to the policies as outlined as well as a satisfactory 
walk-through inspection at the end of the function. The client is responsible 
for any damage charges caused by the exhibit, production, drayage and 
audio-visual company.

Fire Watch

The Hotel may require a fire watch for certain productions that can activate 
the Hotel fire alarm system. A fire watch must be ordered for all rehearsals 
and actual productions of these events. 

House Sound  

To protect the quality and integrity of our in-house systems, outside audio-
visual companies are not permitted to patch into our house sound systems. 
The client must contract separate microphones, amplifiers, speakers and 
mixers from the outside audio-visual company for all meeting rooms requiring 
audio support. 

Insurance

A certificate of insurance evidencing general liability coverage is required from 
the outside audio-visual company. The client agrees to protect, indemnify, 
and hold harmless the Hotel, it’s owners, management and employees from 
any and all claims arising out of the client’s use of an outside audiovisual 
company. The certificate of insurance, in form and substance satisfactory to 
Hotel and evidencing the required coverages, shall be provided to the Hotel 
prior to the commencement of services. Each vendor shall, at its own cost 
and expense, obtain and maintain and cause any sub-contracted party to 
obtain and maintain insurance.  
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Load In and Out

PSAV will provide an audio-visual liaison to supervise the load in, set up, 
tear down and load out phases for your event. Labor for this service will be 
charged at prevailing rates and posted to the master account. PSAV will be 
provided complete production requirements to include labor calls, equipment 
requirements, and any related audio-visual services. These requirements 
must be provided [21] days prior to the scheduled load-in.

Under no circumstances will the Hotel or PSAV be held liable for lost, 
damaged, stolen or misused equipment obtained from outside audio-visual 
and/or production companies.

Access to the loading dock must all be prearranged through PSAV and your 
Conference or Catering Manager. Off-hour load ins/outs will require additional 
Hotel security and will be billed to the client at the prevailing rate (minimum  
of three [3] hours). 

The exhibit/production company must provide the Hotel (five [5] days in 
advance) of who will be the key contact during the load in/out. They will 
be required to sign in with the Hotel’s Security desk and will be given the 
appropriate identification which must be worn at all times. They will also 
supply Security with a cell phone number while on-site. 

Visquine or similar material must be in place over all carpeted areas where 
equipment or crates will be rolled.

Forklifts are not permitted in the ballroom areas. Due to insurance 
regulations, the Hotel cannot provide scissor lifts, flatbed carts or forklifts 
—exhibit and production companies must provide their own. None of this 
equipment can be stored in the back of house areas or loading dock.

No items should be placed against any of the walls or columns in the Hotel. 

Truck and trailer parking is not permitted on the loading docks and all 
vehicles must be removed immediately after load in/out. Your PSAV  
liaison and/or Conference or Catering Manager can supply you with  
off-site parking alternatives.

Exhibit and production personnel must conduct themselves in an appropriate 
manner and be properly attired at all times. 

No exhibit or production company personnel can smoke or take breaks in  
any of the Hotel’s service hallways or public areas—including the Hotel 
employee cafeteria.

The Hotel reserves the right to curtail or cease entirely operations at any 
time if, in the Hotels reasonable estimation, actions are placing the Hotel’s 
property, employees or guests at risk. 

Other

Storage space for outside audio-visual and production equipment is the sole 
responsibility of the outside audio-visual or production company. Due to fire 
codes, storage of any equipment in back hallways is strictly prohibited. The 
Hotel may have limited storage space available, but is under no obligation to 
provide such space. If space is available, a fee will apply. Due to the fact that 
this space may be available for rental and food and beverage sales for other 
functions if PSAV was utilized, the rental price for any storage space may be 
increased beyond the list price of the room.

PSAV services break-out rooms and has opportunity to quote the entire 
event. All audio-visual equipment and labor required for break-outs, 
supplemental meetings and indoor/outdoor food and beverage functions are 
to be handled by PSAV. A customized order will be provided for approval.
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Loews Chicago Hotel 
455 North Park Drive  
Chicago, IL 60611 
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	Smoked Salmon Display 16House-smoked salmon, bagels, tomato, red onion, cream cheese Smoothie Display 19Green Smoothie with kale, green apple, cucumber Blueberry Smoothie with oat milk, banana, citrus Cold Pressed Juice 14 Assorted flavorsAssorted Cereal Selection (Each) 6Whole, skim milkPullman Loaf Slices (Per Dozen) 75 Cranberry orange, banana walnut, zucchini chocolate chipArtisan Donut Shop (Per Dozen) 75Variety of glazed, chocolate, fruit Sweet Cheese French Danish (Per Dozen) 75House-made preserves G
	Breaks
	All prices are per person and prior to tax and service charge unless otherwise noted. All prices are subject to a 25% service charge and 11.5% state sales tax. Please note that the service charge is taxable at a rate of 2.5625%. Service charge and taxes are subject to change.
	Themed Breaks
	Loews Snack Shoppe 22Raw almonds, salted peanuts, M&M’s™, dried cranberries, banana chips, mini chocolate covered pretzels, mini yogurt covered pretzels, Reese’s Pieces™Salty and Sweet 22Fair Trade chocolate bark and salted caramels, chocolate covered pretzels, individual bags of kettle cooked potato chips, house-made spicy nut mix, popcorn, caramel cornFairground Fare 25Pigs in a blanket with Dijon mustard, tortilla chips with tomatillo salsa, warm pretzel bites, peanuts, puppy chow, Reese’s Pieces™Guacamo
	Build Your Own Breaks 
	Build Your Own BreakChoice of Three 24Choice of Four 26Choice of Five 28SweetFresh baked cookiesBrowniesMini assorted cupcakesAssorted shortbread cookiesHouse-made fig newtonsPecan barsSavoryWarm pretzel bites with mustardWisconsin cheese curdsOrganic kale chipsFresh popped popcorn Pretzel rods and peanut butterKettle chips and dill ranch dipHummus and pita chipsHealthyMini fruit smoothiesI Heart Keenwah puffsNatural Sins fruit crispsWhole organic fruitCelery with peanut butter, topped with raisins
	Figure
	Mix and Match Your Day
	Available in only one location.Organic Whole Fruit (Per Dozen) 72Assorted Individual Organic Stonyfield Farm Yogurts™ 7Organic Kale Chips 7 Brownies (Per Dozen) 75 Raspberry Linzer Bar (Per Dozen) 75Hazelnut crust with raspberry jam Nanaimo Bar (Per Dozen) 75Graham cracker, pecan, chocolate Artisan Salted Caramels (Per Dozen) 42Individual Quiche (Per Dozen) 75Bacon, spinach, tomato, gruyereBagels (Per Dozen) 75Assorted bagels with assorted cream cheesesPastries (Per Dozen) 75Plain and chocolate croissants, 
	Figure
	Mini Cupcakes (Per Dozen) 75Double chocolate, red velvet, vanilla, seasonal selectionFreshly Baked Cookies (Per Dozen) 75House-made chef’s selection Mini Chicago-Style Hot Dogs 8 Chicago relish, no ketchupBeef Sliders 9Boursin cheese, caramelized onions, house picklePretzel Bites 12Beer and horseradish mustard, jack cheese fondue Tortilla Chips and Salsa 9Avocado and tomatillo salsaVegetable Crudités 16Seasonal vegetables, green goddess dip and Maytag blue cheese dipAssorted Cut Artisan Cheeses 18Dried frui
	House-Made Trail Mix (Per pound) 70Assorted nuts, seeds, dried fruit, artisan chocolatesHouse-Made Spicy Nut Mix (Per pound) 70Rosemary and maldon salt Grilled Artichoke Dip 15Toasted pita breadGarrett Popcorn™ (Per pound) 70Chicago mix to include cheese corn and caramel crispGranola Bars 7Kind Bars™, Luna BarsAssorted Candy Bars 7M&M’s™, Kit Kats™, Reese’s Peanut Butter Cups™, Twix™, Snickers™Chips 7Bags of kettle cooked potato chips, Natural Sins fruit chips,  I Heart Keenwah puffs, pretzels
	Lunch
	Lunch Buffets
	24Sandwich Buffets
	28Express Lunch
	30Plated Lunch
	31All prices are per person and prior to tax and service charge unless otherwise noted. All prices are subject to a 25% service charge and 11.5% state sales tax. Please note that the service charge is taxable at a rate of 2.5625%. Service charge and taxes are subject to change.
	Figure
	Lunch Buffets
	Regular and decaffeinated Seattle’s Best™ coffee and assorted hot teas are included.South of the Border Buffet 69Tortilla soup with radish, queso fresco, tortillaMexican chopped salad with baby iceberg, black beans, tortilla strips, añejo cheese, pepitas, pickled tomatillos, cilantro ranch dressingWatermelon salad with Arcadian lettuce, cucumber, orange supremes, queso fresco, and orange-jalapeño dressingChicken enchiladas handmade with cotija cheese and salsa rojaMarinated grilled flank steak, tomatillo sa
	Italian Market Buffet 69Vegetable minestrone soup with parsley pesto bruschettaRadicchio and arugula salad with shaved Parmigiano-Reggiano,  focaccia crouton, pickled apple, Meyer lemon vinaigretteCaprese salad with fresh mozzarella, micro basil, roasted cherry tomatoes, date balsamic vinaigretteEggplant Parmesan with seasonal vegetables, sheep’s milk ricotta, and house-made marinara sauce Chickpea crusted chicken piccata with sauteed green beans, capers, parsley and lemon Roasted seasonal vegetablesArtisan
	Picnic Buffet 68Mixed greens with pickled blueberries, toasted almonds, Cremeaux de Bourgogne brie cheese, lemon-maple vinaigretteCreamy American coleslaw with green cabbage, shredded carrot, scallion, tangy slaw dressingGerman potato salad with hard boiled farm egg, roasted garlic, whole grain mustard, shallot, creamy cider dressingCountry style green beans with ham hock, caramelized onions Old style buttermilk fried chicken with charred lemon, rosemary, Alabama white BBQ sauce and Carolina BBQ vinegarGril
	Figure
	Sandwich Buffets
	Regular and decaffeinated Seattle’s Best™ coffee and assorted  hot teas are included.Loews Sandwich Buffet 65Select one soup, two salads, three sandwiches and two dessertsSoups Home-style chicken noodle with oyster crackersVegetable minestrone with parsley pesto bruschettaTomato soup with fresh chevre, basil oilBroccoli and Pleasant Ridge cheddar soup with broccoli couscous,  pretzel croutonSweet corn soup with Dungeness crab, sherry-glazed finocchionaSalads Kale Caesar with roasted tomato, lavosh crouton, 
	SandwichesHam and Swiss with lettuce, tomato, onion and herb Dijonnaise on ciabatta bunGrilled chicken salad wrap with pickled Gala apples, shaved fennel, grilled red onion, Havarti cheese and lemon dressing on a  tomato basil tortillaGreek salad wrap with fried artichoke, shredded baby iceberg, cucumber, marinated feta, sliced kalamata olive, lemon-oregano vinaigrette in a spinach wrapRoast beef with onion jam, smoked cheddar, horseradish spread  on a pretzel rollSmoked turkey club with thick-cut bacon, av
	Express Lunch
	Select one salad, one entrée and one dessert.Available for groups of 50 persons or less.Loews Express Lunch 65SaladsKale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-Reggiano, traditional Caesar dressingMixed greens with pickled blueberries, toasted almonds, Cremeaux de Bourgogne brie cheese, lemon-maple vinaigretteEntréePan seared salmon with sauteed escarole ragout with woodland mushrooms, blistered cherry tomatoesSauteed trout with farro and barley, massaged kale, lemon pickled turnips, 
	Plated Lunch
	Regular and decaffeinated coffee and assorted hot teas  are included.Plated LunchStarters (Choice of One)Tomato soup with fresh chevre, basil oilBroccoli and Pleasant Ridge cheddar soup with broccoli couscous,  pretzel crouton Kale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-Reggiano, traditional Caesar dressingRadicchio and arugula salad with shaved Parmigiano-Reggiano, focaccia crouton, pickled apple, Meyer lemon vinaigretteWatercress with citrus roasted beets, Humbolt Fog chevre, carame
	Receptions
	The Perfect Pass 34Reception Stations 35Reception Displays 37Carving Stations 39Dessert Station 40Reception Package 41All prices are per person and prior to tax and service charge unless otherwise noted. All prices are subject to a 25% service charge and 11.5% state sales tax. Please note that the service charge is taxable at a rate of 2.5625%. Service charge and taxes are subject to change.
	The Perfect Pass
	Hand-Passed Hors d’OeuvresChoice of Four 29Choice of Six 44Choice of Eight 59Choice of Ten 73ColdDeviled egg with trout roe, espellette, celerySalmon cornet with crème fraîche, chivePort poached fig and proscuitto with pecan bread, whipped riccottaBLT crostini with candied bacon, Brussels sprouts, tomatoBeef tartare with crispy potato, herb Dijonaise, caperBeef crostini with horseradish aïoli, pickled pearl onion Tuna crisp with kimchi aïoli, pea shoot, togarashiSpicy salmon roll with pickled gingerShrimp c
	Reception Stations
	State Street Station 35Mini hot dogs with Chicago relish, no ketchupAssorted pizzas, cheese, sausage, veggieMini Italian shaved beef sandwiches with giardinieraSlider Station 33Beef slider, caramelized onions, Boursin cheese, pickles, briocheLobster roll slider, saffron aïoli, old bay shallots, arugulaNashville hot chicken slider, cider mustard slawTaquiza Station** 37Chicken tingaCamarones a la diablaMidwestern corn succotashAccompaniments to include: radish, lime, cilantro, red onion, tomato, salsa roja, 
	Hibachi Station** 41Korean short rib with Coca-Cola™ glazeSpiced shrimp with black bean garlic sauce, sambalGrilled watermelon with ponzu sauce, scallionChicken satay with Thai peanut sauce, micro cilantroBrussels sprouts kimchee saladEach grilled to order by a uniformed chefEmpanada Station 33Braised chicken empanada with crushed tomato, Manzanilla olivesBeef empanada with crushed tomato, golden raisinsVegetable empanada with crushed avocado, toasted pepitasCheese Fondue Station 32Beer cheese fondueChorizo
	Reception Displays
	Pasta 29Penne l’arrabiatta with San Marzano tomatoes, roasted garlic,  Calabrian chili Orechiette with roasted tomato brodo, sausage, fennelMac and Cheese 32Truffled short rib, onion, piquillo peppersLobster, bacon, broccoli Three cheese: fontina, gruyere, mozzarella Fulton Market Cheese and Charcuterie 39Assorted cheese and charcuterie, marinated olives, pecan caramel bread, lavosh, pickles, honey, dried fruitVegetable Crudités 23Organic baby vegetable crudités, green goddess dressingIsraeli-style hummus, 
	Seafood Bar Jumbo Shrimp (Per Piece) 9Alaskan King Crab Legs Market PriceFresh Shucked Oysters (Per Piece) 9Half Lobster Tail Market PriceSnow Crab Claws (Per Piece) 9White Fish Ceviche 9Served with traditional sauces, lemon wedges and tabascoMinimum order of 50 pieces per selectionSushi Bar* (Per Piece)  8Selection of freshly made nigiri, sashimi, maki rollsTuna, yellowtail, salmon, shrimp, red snapper, super white tuna,  crab, mackerel, unagiCalifornia roll, cucumber roll, spicy tuna roll, salmon roll,  s
	Chef’s Carving Stations**Whole Roasted Salmon (Serves 20 Guests) 445Pickled beets, dill, rye, whole grain mustard, light rye rollsHeritage Bone In Spiral Ham (Serves 20 Guests) 525Bourbon glaze, spicy pineapple mostarda, roasted onion rollsRoast Beef Tenderloin (Serves 20 Guests) 680Horseradish aioli, Dijon mustard, Bordelaise sauce, soft  pumpernickel rollsSlow-Roasted Ribeye of Beef (Serves 30 Guests) 760Herb crusted ribeye, peppercorn demi, roasted onion rollsSmoked BBQ Turkey (Serves 20 guests) 420Lemon
	Carving Stations
	Dessert Station
	Old Fashioned Ice Cream Bar** 21Choice of three: vanilla, chocolate, strawberry ice cream, mango, lemon sorbetAssorted toppings including: sprinkles, chopped nuts,  chocolate fudge sauce, crushed Oreos™, whipped cream,  cherries, mini waffle conesMini Donut Shop* 19Plain mini donuts served in a mini wooden boatCinnamon sugar and powdered sugar to coat donutsDIY toppings including: hot fudge, caramel, mini chocolate chips, whipped cream, sprinkles, toasted nuts, fresh berriesBananas Foster Station** 21Banana
	Reception Package
	Wicker Park ReceptionChoice of Three 19Choice of Four 23Choice of Five 25Donut holesCoconut tapioca puddingMini cupcakesTainori chocolate cheesecakeHuckleberry tartBanana chocolate praline tartWhite peach bourbon eclairsPineapple ginger verrineStrawberry vanilla shooterMexican wedding cookiesS’mores popsMini churros, spiced chocolate sauce
	Dinner
	Dinner Buffets 44Plated Dinner 48All prices are per person and prior to tax and service charge unless otherwise noted. All prices are subject to a 25% service charge and 11.5% state sales tax. Please note that the service charge is taxable at a rate of 2.5625%. Service charge and taxes are subject to change.
	Dinner Buffets
	Freshly brewed regular and decaffeinated Seattle’s Best™ coffee and a selection of hot teas. Assorted soft drinks and mineral waters can be added and charged based on consumption.Taste of Chicago Buffet 130WrigleyvilleMini Italian beef sandwiches with giardiniera and sweet peppersWedge salad with baby iceberg, crumbled Dunbarton blue cheese, crispy pancetta, house-made ranch dressingCheesecake bitesLittle VillageGuajillo roasted pork loin with pineapple pico de galloTortilla chips with house-made tomatillo 
	Italian Market Buffet 128Artisan rolls and butterVegetable minestrone soup with parsley pesto bruschettaRadicchio and arugula salad with shaved Parmigiano-Reggiano,  focaccia crouton, pickled apple, Meyer lemon vinaigretteCaprese salad with fresh mozzarella, micro basil, roasted cherry tomatoes, date balsamic vinaigretteChickpea crusted chicken piccata with sauteed green beans, capers, parsley and lemon Roasted seasonal vegetablesCavatappi pasta with rapini, blistered tomato pomodoro, zucchini, summer squas
	Create Your Own BuffetsSelect One Soup, Two Salads, One Starch,  Two Entrées and Two Desserts 125Select One Soup, Two Salads, One Starch,  Three Entrées and Three Desserts 135SoupTomato soup with fresh chevre, basil oilBroccoli and Pleasant Ridge cheddar soup with broccoli couscous,  pretzel croutonSweet corn soup with Dungeness crab, sherry-glazed finocchionaLobster bisque with bacon lardons, confit celery root,  compressed appleSaladsWatercress with citrus roasted beets, Humbolt Fog chevre, caramel  pecan
	EntréesPan-seared white fish with preserved lemon Israeli couscous, asparagus, olive-caper relish Pan-roasted salmon with caramelized cauliflower, orzo risotto, burnt orange glaze, white port plumped raisinsRoasted chicken with creamy farro risotto, haricot verts, Madiera jusMaple mustard glazed pork loin with pancetta roasted Brussels sprouts, crispy fingerling potatoes, bourbon pork demi-glaceBraised short rib with pommes purée, roasted broccolini,  natural reductionGrilled steak with roasted broccoli flo
	Figure
	Plated Dinner
	Freshly brewed regular and decaffeinated Seattle’s Best™ coffee and a selection of hot teas.Plated DinnerFirst Course (Choice of One)Tomato soup with fresh chevre, basil oilBroccoli and Pleasant Ridge cheddar soup with broccoli couscous,  pretzel croutonKale Caesar with roasted tomato, lavosh crouton, shaved Parmigiano-Reggiano, traditional Caesar dressingMixed greens with pickled blueberries, toasted almonds, Cremeaux de Bourgogne brie cheese, lemon-maple vinaigretteWatercress with citrus roasted beets, Hu
	Orange-braised fennel, roasted wild mushrooms, brown butter and thyme roasted rutabaga, Bernaise sauceSlow-Poached Halibut 105Roman gnocchi, roasted baby carrot, blood orange conservaGrilled New York Strip 109Caramelized cipollini onions, twice baked potato, roasted asparagus, house-made steak sauceRoasted Rack of Lamb 113Creamy cannellini bean ragout, confit baby fennel, blistered cherry tomatoes, Côtes du Rhône jusRoasted Filet of Beef 115Truffled celeriac, haricots vert, Bordelaise sauceDuet PlatesRoaste
	Plated Vegetarian EntréesFarro and Barley Grain Bowl 94Massaged kale, lemon-pickled turnip, soft-boiled farm egg,  fresh avocado, shallot vinaigretteVadouvan Braised Chickpeas 94 Mustard greens, San Marzano tomaotes, pickled apple,  shishito peppers, French breakfast radish slawOrecchiette 94Cava-braised turnip greens, roasted maitake mushrooms,  golden raisins, house made harissaKohlrabi “Scallops” 94Golden quinoa, roasted rapini, pickled blueberries, beet carpaccio, mustard caviar, beet jus Duet of Brocco
	Dessert Course (Choice of One)Chocolate turtle cheesecake, caramel sauce, candied pecansCheesecake, caramelia cremeux, graham cracker crumb,  macerated black berriesStrawberry shortcake, vanilla cream, freeze dried strawberriesApple raisin strudel, creme anglaiseCitrus pavlova, passion fruit curd, fresh fruit, mango geleeNeopolitan mousse cake, strawberry coulis, chocolate streusel
	Figure
	Beverages
	Beverages 54Wines  56Bar Packages 58All prices are per person and prior to tax and service charge unless otherwise noted. All prices are subject to a 25% service charge and 11.5% state sales tax. Please note that the service charge is taxable at a rate of 2.5625%. Service charge and taxes are subject to change.
	Figure
	Beverages
	BeveragesCoffee (Per Gallon) 150Freshly brewed regular and decaffeinated Seattle’s Best™ coffeeHot Tea (Per Gallon) 150Iced Tea (Per Gallon) 130Iced Coffee (Per Gallon) 155Lemonade (Per Gallon) 130Nespresso Machine Rental  150Assorted Nespresso pods 7Seasonal Fruit Smoothie 9 Seasonal Fruit Infused Water (Per Gallon) 50Bottle Water 7Sparkling Water 7
	Assorted Soft Drinks (Coca-Cola™ Products) 8Assorted Soft Drinks (Pepsi Products) 8 Assorted Juices 8 Here™ Cold-Pressed Juices (Minimum Order 12) 14Specific varieties availableEnergy Drinks 9Regular and sugar free
	Wines
	By the BottleChampagne/Sparkling WineProsecco, Stellina di Notte 50Prosecco, Lunetta 60Sparkling, Michelle Brut 50Champagne, Moët & Chandon NV, Reims, France  100Champagne, Piper-Heidsieck Brut  120Champagne, Perrier Jouet Brut 163White WineChardonnay, Invitation, California 50Chardonnay, Cambria, California 52Chardonnay, 14 Hands, Washington 54Chardonnay, Hartford, Napa 64Chardonnay, Freemark Abbey, Napa 74Chardonnay, La Crema, California 85Pinot Grigio, Stellina Di Notte, Italy 56Sauvignon Blanc, Matanzas
	Red WineCabernet, Invitation, California 50Pinot Noir, Mark West, California 50Pinot Noir, Edna Valley, California 54Pinot Noir, Lyric by Etude, California 95Pinot Noir, La Crema, California 56Merlot, Matanzas Creek, California 58Merlot, Duckhorn Decoy, California  72Cabernet Sauvignon, 14 Hands, California  56Cabernet Sauvignon, Justin, California  75Cabernet Sauvignon, Silver Palm, California  52Cabernet Sauvignon, Stonestreet, California 80Cabernet Sauvignon, Freemark Abbey, Napa  100Malbec, Trivento, Me
	Bar Packages
	Figure
	Hourly Full Bar PackageHours Premium LuxuryOne 35 40Two 53 56Three 68 72Four 75 80Spirit Premium LuxuryVodka Absolut Ketel OneGin Bombay Sapphire Hendrick’sWhiskey Canadian Club Rye Crown Royal  Jack Daniel’s Bourbon  Maker’s MarkRum Bacardi Superior Bacardi 8Tequila Sauza Blue Patrón SilverScotch Dewar’s White Label Glenfiddich 12-YearA bartender fee of $200 plus tax will be applied per bartender,  for every two hours of service.
	Wine by Glass Premium LuxuryRosé  Chateau Ste MichelleChampagne Lunetta Piper HeidisckPinot Grigio Banfi Le Rime Stellina Di NoteSauvignon Blanc Benziger Craggy RangeChardonnay Natura La CremaReisling  Saint MPinot Noir Mark West La CremaMerlot 14 Hands BenzigerMalbec Trivento Reserve Cabernet Sauvignon Justin FortressBeerMiller LiteBud LightRevolution Anti-Hero IPARevolution Fist City Pale AleGoose Island 312BudweiserStella ArtoisCorona ExtraBlue Moon Belgian White
	Beer and Wine PackageHoursOne   28Two   40Three   52Four   58Miller LiteBud LightBudweiserStella ArtoisCorona ExtraBlue Moon Belgian WhiteInvitation WinesChardonnay, Sauvignon Blanc, Cabernet, Pinot Noir, Sparkling
	Hosted Consumption BarPremium Cocktail 14Luxury Cocktail 16Premium Wine 14Luxury Wine 16Domestic Beer 9Imported Beer 10Bottled Water  7Sparkling Water 7Assorted Soft Drinks 8Assorted Juice 8Energy Drinks 9Batch Cocktails 125Mango-tango, berry hibiscus punch, vodka limoncello collinsA bartender fee of $200 plus tax will be applied per bartender,  for every two hours of service.
	Venues 
	First Level 64Second Level 65Outdoor 66Capacities 70
	Indoor
	First Floor
	13Wright  BallroomSullivan  Ballroom4ABFloor-to-Ceiling WindowsSullivan ForyerElevatorsWright Foyer AWright Foyer BLobbyRestaurantWindowsPullmanThe Dining CarWindowsC25
	Second Floor
	Floor-to-Ceiling WindowsFloor-to-Ceiling WindowsElevatorsMies van  der RoheRichardsonWeeseHolabridGriffinMaherAdlerJenneyBurnhamBurnhamJenneyWindowsDual Catwalks Overlooking the LobbyAABB
	Outdoor
	ElevatorsCity ViewLake View LawnBistroBistro  Semi-Private
	Figure
	Figure
	Lake View Lawn
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	Venue 
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	U-Shape 
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	Square

	First Level
	First Level

	Wright Ballroom 
	Wright Ballroom 
	504 
	698 
	830 
	660  
	 

	Wright Ballroom 1 or 4 
	Wright Ballroom 1 or 4 
	108 
	182 
	250 
	144 
	48 
	60 
	36

	Wright Ballroom 2 or 5 
	Wright Ballroom 2 or 5 
	60 
	103 
	120 
	70 
	33 
	36 
	24

	Wright Ballroom 1, 2 or 4, 5 
	Wright Ballroom 1, 2 or 4, 5 
	162 
	266 
	275 
	216 
	69 
	78 
	60

	Wright Ballroom 3 
	Wright Ballroom 3 
	162 
	252 
	 
	216 
	63 
	78 
	66

	Wright Ballroom 1, 2, 3 or 3, 4, 5 
	Wright Ballroom 1, 2, 3 or 3, 4, 5 
	324 
	480 
	520 
	516 
	87 
	114 

	Wright Foyer West Extension 
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	Wright Foyer South Extension 
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	Sullivan Ballroom 
	Sullivan Ballroom 
	297 
	450 
	450 
	400 
	93 
	108 
	84

	Sullivan Ballroom A, B, or C 
	Sullivan Ballroom A, B, or C 
	96 
	154 
	150 
	144 
	42 
	54 
	36

	Sullivan Ballroom A, B, or B, C 
	Sullivan Ballroom A, B, or B, C 
	192 
	308 
	300 
	288 
	84 
	108 
	72

	Sullivan Foyer 
	Sullivan Foyer 
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	Pullman 
	Pullman 
	90 
	132 
	150 
	118 
	42 
	48 
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	The Dining Car 
	The Dining Car 
	42 
	70 
	80 
	60 
	30 
	30 
	30
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	Second Level
	Second Level

	Mies van der Rohe 
	Mies van der Rohe 
	54 
	108 
	100 
	72 
	33 
	42 
	28

	Jenney 
	Jenney 
	54 
	92 
	90 
	60 
	36 
	42 
	36

	Jenney A or B 
	Jenney A or B 
	27 
	44 
	35 
	36 
	18 
	18 
	12

	Burnham 
	Burnham 
	54 
	89 
	90 
	60 
	33 
	36 
	36

	Burnham A or B 
	Burnham A or B 
	27 
	44 
	35 
	36 
	18 
	18 
	12

	Adler 
	Adler 
	36 
	69 
	60 
	60 
	27 
	30 
	18

	Weese 
	Weese 
	18 
	30 
	30 
	24 
	15 
	18 
	12

	Holabird 
	Holabird 
	18 
	30 
	30 
	24 
	15 
	18 
	12 

	Maher 
	Maher 
	45 
	84 
	84 
	60 
	27 
	30 
	24

	Richardson 
	Richardson 
	36 
	73 
	73 
	60 
	26 
	30 
	24

	Grifflin 
	Grifflin 
	18 
	30 
	30 
	24 
	15 
	18 
	12

	Meeting Planner 1 or 2 
	Meeting Planner 1 or 2 
	 
	 
	 
	10 
	 
	 
	6

	Outdoor
	Outdoor

	Garden Terrace 
	Garden Terrace 
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	City View Lounge 
	City View Lounge 
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	Lake View Lawn 
	Lake View Lawn 
	 
	270 
	400 
	400  
	 

	The Bistro 
	The Bistro 
	 
	 
	100 
	70  
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	Meeting Planner Guide
	Welcome to Loews Hotels. With any special gathering, we understand that it’s that unique combination of remarkable service and a one-of-a-kind location that makes your event truly unforgettable. Whether you are planning a small corporate meeting, large convention, or association conference, rest assured that events of all sizes receive the same level of attention from our seasoned conference and catering associates. In order to anticipate your meeting planning needs, we have created the following guide for 
	Destination Management The Hotel’s Destination Services preferred partner is available to assist you with any entertainment and decor needs in order to create just the right atmosphere for all event types. Please contact your Conference or Catering Manager directly for information.ExhibitorsTo guarantee a flawless Hotel arrival experience for all guests, we kindly request that all exhibitors please load-in through the designated service entrances of the Hotel and check-in with Security. For load-in, exhibit
	Meeting Planner Guide
	Food ServiceBased on your selections, all menu items are priced per person and are served for the following durations (additional cost may be incurred for any service time extensions):Breakfast: [2] Hours Brunch: [2] Hours Morning and Afternoon Breaks: [0.5] Hour Lunch and Dinner: [2] Hours Stationary Receptions: [2] Hours Package Receptions (Tray Pass and Stationary): [2] HoursDue to costs associated with preparation, additional charges per person will apply for buffet or plated service of [25] guests or l
	For the convenience of your group, meal vouchers are available for the Hotel’s primary restaurant. Vouchers may be purchased for a pre-determined value (inclusive of service charge and city/state sales tax) and charges will be assessed for the number of vouchers issued.Security Please kindly advise your attendees that they are responsible for the safekeeping of their personal property as the Hotel does not provide security in the meeting and function spaces. You may elect to retain security at your own expe
	Meeting Planner Guide
	Shipping and ReceivingFor your convenience, parcel shipping and handling services are available at the Hotel. Packages for meetings or events may be delivered to the Hotel three [3] business days prior to your arrival . Box handling fees do apply. For additional information regarding package shipping instructions, please contact your Conference or Catering Manager.Smoking PolicyWe kindly ask that smoking not occur in any areas of the Hotel to include guest rooms, suites, public areas, restaurants and meetin
	Fire WatchThe Hotel may require a fire watch for certain productions that can activate the Hotel fire alarm system. A fire watch must be ordered for all rehearsals and actual productions of these events. House Sound  To protect the quality and integrity of our in-house systems, outside audio-visual companies are not permitted to patch into our house sound systems. The client must contract separate microphones, amplifiers, speakers and mixers from the outside audio-visual company for all meeting rooms requir
	Meeting Planner Guide
	Load In and OutPSAV will provide an audio-visual liaison to supervise the load in, set up, tear down and load out phases for your event. Labor for this service will be charged at prevailing rates and posted to the master account. PSAV will be provided complete production requirements to include labor calls, equipment requirements, and any related audio-visual services. These requirements must be provided [21] days prior to the scheduled load-in.Under no circumstances will the Hotel or PSAV be held liable fo
	Exhibit and production personnel must conduct themselves in an appropriate manner and be properly attired at all times. No exhibit or production company personnel can smoke or take breaks in  any of the Hotel’s service hallways or public areas—including the Hotel employee cafeteria.The Hotel reserves the right to curtail or cease entirely operations at any time if, in the Hotels reasonable estimation, actions are placing the Hotel’s property, employees or guests at risk. OtherStorage space for outside audio
	Loews Chicago Hotel 455 North Park Drive  Chicago, IL 60611 loewshotels.com/chicago



