A COMBINATION OF PASSED AND STATIONARY
OPTIONS, THIS RECEPTION DINNER OFFERS THE

Q BEST OF BOTH WORLDS. ENJOY THE FRESHEST

Halim Time & Glass Museum

INGREDIENTS ALONG WITH A MENU TAILORED TO
YOUR NEEDS.

MINIMUM OF THREE DISPLAYS WITH A TWO HOUR BAR FOR ANY EVENING RECEPTION

Hors D’OEURVES DISPLAY

Corp

$48 PER DOZEN

* CAPRESE SKEWERS WITH CHERRY TOMATOES, FRESH MOZZARELLA,
Pesto & Bavrsamic

* CanpieD BaconN DeviLeD EcGs wiTH WAFFLE Brts AND MAPLE
SYRUP

* PEPPER & ARTICHOKE CROSTINI ROASTED RED PEPPER HUMMUS

wiITH Prra CHirs
* RoasTeEDp RED PEPPER HUMMUS wiTH Prra CHips

* BRuscHETTA ON PARMESAN CROSTINI WITH CHERRY TOMATOES,

GARLIC AND BAaLsamic

$60 PER DOZEN

* PrROscIUTTO WRAPPED ASPARAGUS WITH (GORGONZOLA AND

Barsamic GLAZE

* SMOKED SALMON TARTAR wITH LEMON O1L, FrREsH DiL AND CREME
Fraise on Rye Crisp

$84 PER DOZEN

* Tuna Crupo wiTH SusHi GRADE TuNA, CAPERS, LEMON, CHIVES
AND SAFFRON AIOLI ON TOAST

* SHRIMP SHOOTER

Hort
$48 PER DOZEN

* ANCIENT GRAIN ARANCINI: CrisPY RED AND BROWN RicE wiTH

Quinoa AND PARMESAN wiTH POMODORO SAUCE

* BAKED Brie wiTH RAsPBERRY COMPOTE & ALMONDS
IN A PuyiLo Cur

* FETA CHEESE PHYLLO PUFFS

* SpiNACH FETA PHYLLO PUFFS

* CrisPY VEGETABLE SPRING RoLLs
* CHICKEN PINEAPPLE SKEWERS

* MEDITERRANEAN PHYLLO PURSE: SUN-DRIED TOMATOES, KALAMATA
OLIVE AND ARTICHOKE HEART

* ARTICHOKE HEART AU GRATIN

$84 PER DOZEN

* SPEARED TENDERLOIN OF BEEF AND HORSERADISH CREAM WITH

MICROGREENS AND CROSTINI

* BAKED SEA ScarLor WRAPPED IN APPLEWOOD SMOKED BAacon
* Mint CraB CAkEs ON CROSTINI

* FiLe MIGNON SLIDERS ON BriocHE Buns

* LorLiror LamB CHOPS

 Tua1 CHiti JumBo SHRIME IN SWEET & Spicy SAUCE

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

PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & Tax (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

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



Halim Time & Glass Museum

A COMBINATION OF PASSED AND STATIONARY
OPTIONS, THIS RECEPTION DINNER OFFERS THE
BEST OF BOTH WORLDS. ENJOY THE FRESHEST
INGREDIENTS ALONG WITH A MENU TAILORED TO
YOUR NEEDS.

MINIMUM OF THREE DISPLAYS WITH A TWO HOUR BAR FOR ANY EVENING RECEPTION

. MEDITERRANEAN DISPLAY (517 perguest)

House Mape Hummus, BABaA GaaNousH, RoasTED RED PEPPER GARLIC
SPREAD, TOMATO BRUSCHETTA, CANNELLINI BEAN SPREAD, Sricy RED
Lenti. Dip

SERVED WITH PI1TA TRIANGLES & CROSTINI

SusHI DISPLAY (525 per guest, $29 with attendant)
@

CHOOSE 3 OF THE FOLLOWING:

Nicirt TuNA, SALMON, YELLOWTAIL, WHITEFISH, SHRIMP, FRESH WATER EEL,
CALForNIA, Spicy TUNA & CUCUMBER, YELLOWTAIL & SCALLION, SALMON
& AvocaDpo, VEGETABLE

. PAsTA DISPLAY ($17 per guest, $21 with attendant)

CHOOSE 2 OF THE FOLLOWING:

»
I

* RicaTont, Prum TomaToEs, SHALLOTS & MAsCARPONE CHEESE WITH
VODKA SAUCE

* MusHroOM RAVIOLI WITH MARINARA
* THREE CHEESE TORTELLINI WITH GARLIC & O1L
* GrILLED CHICKEN & ARUGULA

» SpinacH Fusiiir, Itatian Sausace & Basie wita Seicy TomaTto CREAM

CARVING STATION ($24 per guest)
@
ATTENDANT REQUIRED (AbD $150)
CHOOSE 2 OF THE FOLLOWING:
* WHOLE TENDERLOIN OF BEEF wiTH HORSERADISH CREAM &
Drjon MusTarD
* PriMe RiB oF BEer wiTH HorsErRADISH CREAM

* WHoLE HoNEY BAkeED HAaM wiTH CHIPOTLE MAPLE GLACE
ArrLE & SAGE

* STUrrFED Pork LoiN wiTH ArpLE CiDER DEMI-GLACE
* OveEN Bakep TURKEY RoasT wiTH SAGE GrAVY

SERVED WITH ASSORTED DINNER ROLLS

. ANTIPASTO DISPLAY (576 perguest

S

MEATS Choost 3 of THe Fouowin

GENOA SALAMI, SOPPRESSATA, SPICE Coprra AND ProOscIuTTO
DI PARMA

CHEESES CHoosE 3 OF THE FOLOWING
GALBANI DOLCELATTE GORGONZOLA, PECORINO TOSCANO,
ProvoLoNE AND CaccrocavaLLA RAaGusano

SERVED WITH ROMAN ARTICHOKES, STUFFED CHERRY PEPPERS,
CErIGNOLA OLIVES AND MARINATED VEGETABLES AS WELL AS
FRESHLY BAKED TUSCAN BREADS AND FLATBREAD

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

PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & Tax (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

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



A COMBINATION OF PASSED AND STATIONARY
OPTIONS, THIS RECEPTION DINNER OFFERS THE

Halim Time & Glass Museum

7 BEST OF BOTH WORLDS. ENJOY THE FRESHEST
INGREDIENTS ALONG WITH A MENU TAILORED TO
YOUR NEEDS.

MINIMUM OF THREE DISPLAYS WITH A TWO HOUR BAR FOR ANY EVENING RECEPTION

. TAco DispLAY ($18 per guest)

CrumsLED QUEso Fresco, SOur CrREAM, SaLsa Roja,
SHAVED CABBAGE, P1co DE GALLO WITH SIDES OF BLACK
BeaN & SALAD, GRILLED ASPARAGUS, AvocADO, CILANTRO
& CriTRUS VINAIGRETTE

Proteins (Croost 3 o THE FoLowing)
CARNE AsaDA, CARNITAS, CHICKEN MOLE, GRILLED TIiLAPIA

. KEBAB DIsprAY (23 per guest)

CHOOSE 3 OF THE FOLLOWING:

* GrILLED MusHROOMS, ONIONS, ZUCCHINI AND TRI-COLOR
PeprrERs, YOGURT, GARLIC & (GINGER SAUCES

* MARINATED CHICKEN WITH GREEN PEPPERS & ONIONS
* MusTARD Beer wiTH MusHrROOMS & ONIONS

* CURRIED SHRIMP WITH SUGAR SNAP PEA Pops

* CuMIN AND CORIANDER MARINATED LAMB

* SERVED WITH BAsMATI SAFFRON RicE,
Gartic Hummus & Prta BREaD

SLIDER DISPLAY ($17 per guest)
®

Proteins Croost 3 oF THE FOLOWING

S1rLOIN, CHICKEN PARMESAN, LaMB, TURKEY

Cheeses  Croost 3 OF THE FOLOWING
CHEDDAR, Swiss, FETA, AMERICAN,
GoRrGONzZOLA, BRIE, 5-YEAR AGED GouDA

\

. SWEETS DISPLAY ($15 per guest)

CHOOSE 1 OF THE FOLLOWING

\

* AssORTED MiN1 CHEESECAKES (VARIETY OF 3)
* AssorTED CAKES (VARIETY OF 3)

* AssorTED MiN1 PasTries: EcrLairs, CanNoLis, CREAM PUFFs, NAPOLEONS,
Frurt Tarts, CHOCOLATE Mousse CUPS (CHOICE OF 3)

REGAL SWEETS DISPLAY (525 per guest)
®
CHOOSE 1 OF THE FOLLOWING "
* AssORTED MiN1 CHEESECAKES (VARIETY OF 3)

* AssorRTED CAKES (VARIETY OF 3)

* AssorTED MiN1 PasTrigs: EcrLairs, CanNoLis, CREAM PUFFs, NAPOLEONS,
Frurt Tarts, CHOCOLATE Mousse CUPS (CHOICE OF 3)

INCLUDED
CHOCOLATE COVERED STRAWBERRIES
FRESH FRUIT PLATTER AND SEASONAL BERRIES Bow'L

ASSORTMENT OF EUROPEAN BUTTER COOKIES

INCLUDED

Avocapo, PickLE CHIpS, PICKLED ONIONS,
SauTteeDp WiLD MusHrooMs, BBQ BacoN ONION RELISH,
JALAPENO AIOLI, HORSERADISH CREAM BRIOCHE
BuUNs & PRETZEL ROLLS

$3 PER GUEST FOR SODA & COFFEE | BAR AVAILABLE, SEE SPIRITS MENU
PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & Tax (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

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



Kl

OUR SPIRITS MENU OFFERS A
RANGE WIDE RANGE OF DRINKS,

> FROM DOMESTIC BEER TO MORE
Ho/|im Time & Glass Museum SOPHISTICATED DISTINCTIVE IQUEURS.
Beer & WINE  $2T1 PER GUEST FOR FIRST HOUR, $6 FOR EACH ADDITIONAL HOUR
SPRITS BAR ~ $24 PER GUEST FOR FIRST HOUR, $8 FOR EACH ADDITIONAL HOUR
DisTINGT SPIRITS BAR ~ $228 PER GUEST FOR FIRST HOUR, $ 10 FOR EACH ADDITIONAL HOUR

. BEER > . MuseuM SPIRITS BAR =
Domestic « Absolut Vodka « Jack Daniels Whiskey
* Miller Lite « Beefeater Gin  Jose Cuervo Tequila
* Coors Light « Bacardi Silver Rum « Christian Bros Brandy
 Sam Adams - Dewar’s White Label Scotch  + Domestic Cordials
Imported + Canadian Club Whiskey
« Corona
« Heineken MuseuM DisTINCT SPIRITS BAR

e >
* Amstel Light « Grey Goose Vodka « Dewar’s White Label Scotch
* Stella Artois + Absolut Vodka * Makers Mark Bourbon

« Beefeater Gin  Jose Cuervo Tequila

WINE
° > « Bacardi Silver Rum « Hennessy Cognac
White  Captain Morgan Spiced Rum  * Christian Bros Brandy
* Chardonnay - Canadian Club Whiskey ~ * Domestic Cordials
* Sauvignon Blanc « Jack Daniels Whiskey - Imported Cordials
« Pinot Grigio
Red
* Merlot
* Pinot Noir
« Syrah
» Cabernet Sauvignon
ONE BARTENDER PER /5 GUESTS, $150 PER BARTENDER (NOT INCLUDED IN PER

224-505-9826 |

GUEST COST)

EVENTS@HALIMMUSEUM.ORG | HALIMMUSEUM.ORG



A COMBINATION OF PASSED AND STATIONARY

e
OPTIONS, THIS RECEPTION DINNER OFFERS THE
° &; BEST OF BOTH WORLDS. ENJOY THE FRESHEST
Halim Time & Glass Museum INGREDIENTS ALONG WITH A MENU TAILORED TO
YOUR NEEDS.
SAMPLE MENUS BELOW BASED ON 100 GUESTS
ExampriE 1 ExampriE 1 ExampriE 1
$73 PER GUEST $112 PER GUEST $155 PER GUEST
DisrLAYS Hors D’OEURVES Hors D’OEURVES
« MEDITERRANEAN DispLAY - CHICKEN PINEAPPLE SKEWERS - BAKED Brie wiTH RASPERRY
- SLIDER DispLAY - PrRosctutTO WRAPPED Compote & ArmONDs
ASPARAGUS WITH GORGONZOLA - SMOKED SALMON TARTAR, FRESH
« SWEETS DispLAY
AND Barsamic GLAZE Diir AND CREME FrREAISE ON RYE
BEVERAGES
s DisrLAYS Crisp
- BEErR & WINE BAR (INCLUDES 2 - CARVING STATION . Lor11ror Lams CHOPS
BARTENDERS)
(INCLUDES I ATTENDANT) Drsprays
- Taco DispLAY « CARVING STATION

. SWEETS DISPLAY (INCLUDES I ATTENDANT)

- Taco DispLAy
BEVERAGES

- KeBaB DispLAY
« SpiriTs BAR (INCLUDES 2

BARTENDERS) « DEsserRT DispLAY
BEVERAGES

« DisTiNcT SpiriTs BAR (INCLUDES
2 BARTENDERS)

$3 PER GUEST FOR SODA & COFFEE | BAR AVAILABLE, SEE SPIRITS MENU
PRICES ARE PER PERSON & NOT INCLUSIVE OF SERVICE (CURRENTLY 23%) & Tax (CURRENTLY 10% FOR FOOD & 16% FOR ALCOHOL).

MINIMUM ROOM PRICING APPLIES, PLEASE SPEAK WITH YOUR CONSULTANT

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



