Halim Tim Glass Museum

A COMBINATION OF PASSED AND STATIONARY
OPTIONS, THIS RECEPTION LUNCH OFFERS THE
BEST OF BOTH WORLDS. TAILOR THE MENU TO
YOUR SPECIFIC NEEDS FOR A SUCCESSFUL EVENT.

$23 per guest for one display plus three passed hors d'oeurves

$45 per guest for two displays plus three passed hors d'oeurves

$61 per guest for two displays plus five passed hors d'oeurves plus dessert

PAsTA DISPLAY

(CHOOSE 2 OF THE FOLLOWING)
 Rigatoni, Plum Tomatoes, Shallots & Mascarpone Cheese
with Vodka Sauce

* Mushroom Ravioli with Marinara
e Three Cheese Tortellini with Garlic & Oil
o Grilled Chicken, Arugula

« Spinach Fusilli, Italian Sausage, Basil with Spicy Tomato
Cream

TAco DisprLAY

Crumbled Queso Fresco, Sour Cream, Salsa Roja, Shaved
Cabbage, Pico de Gallo with Sides of Black Bean, Salad,
Grilled Asparagus, Avocado, Cilantro, Citrus Vinaigrette

Proteins (Choost 3 oF THe FOLOWING)
Carne Asada, Carnitas, Chicken Mole, Grilled Tilapia

Hors D’OEURVES

SLIDER DISPLAY

Avocado, Pickled Chips, Onions,

Sautéed Wild Mushrooms, BBQ Bacon Onion Relish,
Jalapeiio Aioli, Horseradish Cream Brioche Buns,
Pretzel Rolls

Proteins (CHoost 3 oF THe FOLOWING)
Sirloin, Chicken Parmesan, Lamb, Turkey

Cheeses (CHoost 3 OF THE FOLOWING)
Cheddar, Swiss, Feta, American,
Gorgonzola, Brie, 5-Year Aged Gouda

SusHI DISPLAY @dds7)

(CHOOSE 3 OF THE FOLLOWING)

Nigiri Tuna, Salmon, Yellowtail, Whitefish, Shrimp, Fresh
Water Eel, California, Spicy Tuna & Cucumber, Yellowtail &
Scallion, Salmon & Avocado, Vegetable

DESSERT

CoLDp Hor

» Caprese Skewers with Cherry
Tomatoes, Fresh Mozzarella, Pesto,
Balsamic

» Feta Cheese Phyllo Puffs

o Pepper & Artichoke Crostini

» Spinach & Feta Phyllo Puffs

» Roasted Red Pepper Hummus with
Pita Chips

» Baked Brie with Raspberry Compote
& Almonds in a Phyllo Cup

o Crispy Vegetable Spring Rolls

\/
\/

¢ Assorted Mini Cheesecakes
(variety of 3)

 Assorted Cakes (variety of 3)

« Assorted Mini Pastries: Eclairs,
Cannolis, Cream Puffs,
Napoleons, Fruit Tarts, Chocolate
Mousse Cups (choice of 3)

S3 PER GUEST FOR SODA & COFFEE.
BAR AVAILABLE, SEE SPIRITS MENU.

EXTRA CHARGE OF 20% PER HOUR FOR EVENTS MORE THAN 2 HOURS

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT
PRICES NOT INCLUSIVE OF SERVICE AND CULINARY STAFF ($25 PER GUEST), ROOM RENTAL FEE & TAX (CURRENTLY 10.25% FOR FOOD & 16.25% FOR ALCOHOL).

224-505-9826 | EVENTS@HALIMMUSEUM . ORG | HALIMMUSEUM.ORG
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Sample menus below based on 100 guests

ExAmPpLE 1 EXAMPLE 2 EXAMPLE 3
$23 PER GUEST $45 PER GUEST $89 PER GUEST
HoRrs D’0OEURVES Hors D’OEURVES Hors D’OEURVES
» SPINACH & FETA PHYLLO PUFFs o SPINACH & FETA PHYLLO PUFFS o CAPRESE SKEWERS WITH CHERRY
 CRISPY VEGETABLE SPRING ROLLS o CRISPY VEGETABLE SPRING ROLLS R TOES, NQE =11 MDZZARELER,
PESTO & BALSAMIC
« PEPPER & ARTICHOKE CROSTINI o PEPPER & ARTICHOKE CROSTINI L . .
DisrLAYS DispLAYS « CRISPY VEGETABLE SPRING ROLLS
o TACO DisPLAY « TAcCo DispLAY « SPINACH & FETA PHYLLO PUFFs
BEVERAGES * PASTA DispLAY « PEPPER & ARTICHOKE CROSTINI

+ SODA & COFFEE SERVICE BEVERAGES DisPrLAYS
* SODA & COFFEE SERVICE « TACO DISPLAY

o PASTA DISPLAY
DESSERT

o ASSORTED MINI CHEESECAKES

BEVERAGES

e BEER & WINE FOR 2 HOURS
(INCLUDES 2 BARTENDERS)

$3 PER GUEST FOR SODA & COFFEE.
BAR AVAILABLE, SEE SPIRITS MENU.

EXTRA CHARGE OF 20% PER HOUR FOR EVENTS MORE THAN 2 HOURS

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT
PRICES NOT INCLUSIVE OF SERVICE AND CULINARY STAFF ($25 PER GUEST), ROOM RENTAL FEE & TAX (CURRENTLY 10.25% FOR FOOD & 16.25% FOR ALCOHOL).

224-505-9826 | EVENTS@HALIMMUSEUM .ORG | HALIMMUSEUM .ORG



() ()
W OUR SPIRITS MENU OFFERS A WIDE RANGE
/ N OF DRINKS, FROM DOMESTIC BEER TO MORE

/ SOPHISTICATED DISTINCTIVE LIQUEURS.
Hoﬂn Time & Glass Museum

Beer & WINE 821 per guest for first two hours, $6 for each additional hour
SPIRITs BAR  $26 per guest for first two hours, $7 for each additional hour
DistineT SpiRiTs Bar - $32 per guest for first two hours, $9 for each additional hour

1 BEER MusteuM SpIRITS BAR
> ® >
]  Absolut Vodka » Canadian Club Whiskey
Domestic
] . » Beefeater Gin « Jack Daniels Whiskey
* Miller Lite
.  Bacardi Silver Rum « Jose Cuervo Tequila
« Coors Light
« Dewar’s White Label o Christian Bros Brandy
» Sam Adams Scotch
» Domestic Cordials
Imported
» Corona
» Heineken

o Al | Ligh
AL Museum DisTINCT SPIRITS BAR

» Stella Artois P

Y

» Grey Goose Vodka » Dewar’s White Label

o Absolut Vodka "

WINE . Beefeater Gin « Makers Mark Bourbon
e o Jose Cuervo Tequila

\

 Bacardi Silver Rum
» Hennessy Cognac

W hite o Captain Morgan Spiced
o Chardonnay Rum  Christian Bros Brandy
« Sauvignon Blanc » Canadian Club Whiskey » Domestic Cordials
« Pinot Grigio  Jack Daniels Whiskey » Imported Cordials
Red
» Merlot
« Pinot Noir
e Syrah
» Cabernet

» Sauvignon

ONE BARTENDER PER /5 GUESTS, $150 PER BARTENDER (NOT INCLUDED IN PER GUEST COST)

PRICES NOT INCLUSIVE OF SERVICE AND CULINARY STAFF ($25 PER GUEST), ROOM RENTAL FEE & TAX (CURRENTLY 10.25% FOR FOOD & 16.25% FOR ALCOHOL).

224-505-9826 | EVENTS@HALIMMUSEUM . ORG | HALIMMUSEUM.ORG



