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G R E A T  F O O D  
       H A P P Y     
            P E O P L E

Our hospi ta l i ty is about great food, great service
and great people.  We partner wi th forward-
thinking cl ients to provide every imaginable
corporate dining exper iences at  of f ices,
conference centers and hotels,  schools,  senior
l iv ing centers and beyond. 

Every l i t t le detai l  is  thoughtful ly addressed;
every ingredient is selected for f reshness,
heal thfulness, and sustainabi l i ty ,  and every
car ing human interact ion makes a meaningful
di f ference to the people we are entrusted with
nour ishing. 

As part  of  FLIK Hospi ta l i ty and HCSC, wi th i ts
worldwide presence and global  resources, we
offer the benef i ts of  our unique expert ise and
unsurpassed exper ience. Check out the latest
v ideos from our chefs,  d iet i t ians,  and associates
to learn more!

Cl ick the l ink below:
ht tps: / /www.youtube.com/@FlikHospi ta l i tyGroup/
videos
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https://www.youtube.com/@FlikHospitalityGroup/videos
https://www.youtube.com/@FlikHospitalityGroup/videos


F L I K ’ s  f o o d  p h i l o s o p h y   a l i g n s  s e a m l e s s l y  w i t h
s u s t a i n a b l e  f o o d  p u r c h a s i n g  p r a c t i c e s .  W e  h a v e
c o m m i t t e d  t o  t h e  f o l l o w i n g  p u r c h a s i n g  s t a n d a r d s :

A l l  o f  o u r  m i l k  a n d  y o g u r t  a r e  f r o m  c o w s  t h a t  h a v e
b e e n  c e r t i f i e d  t o  b e  f r e e  o f  t h e  a r t i f i c i a l  g r o w t h
h o r m o n e s  r B G H / r B S T .

A l l  p o u l t r y  i s  r a i s e d   w i t h o u t  t h e  n o n - t h e r a p e u t i c
u s e  o f  h u m a n  a n t i b i o t i c s .  T h i s  m e a n s  t h a t
m e d i c a l l y  i m p o r t a n t  h u m a n  a n t i b i o t i c s  a r e  n o t
g i v e n  t o  b i r d s  o n  a  r o u t i n e  b a s i s ,  d e c r e a s i n g  t h e
d a n g e r  o f  a n t i b i o t i c  r e s i s t a n c e .  

O u r  s e a f o o d  p u r c h a s i n g  f o l l o w s  t h e  g u i d e l i n e s  s e t
b y  t h e  M o n t e r e y  B a y  A q u a r i u m ’ s  S e a f o o d  W a t c h
P r o g r a m  a n d  o n l y  c o n s i d e r s  s e a f o o d  t h a t  i s  r a t e d
‘ B e s t  C h o i c e '  o r  ‘ G o o d  A l t e r n a t i v e ’  s u s t a i n a b l e .

B e c a u s e  o f  o u r  c o m m i t m e n t  t o  t h e  h u m a n e  c a r e
o f  f a r m  a n i m a l s ,  w e  o f f e r  o n l y  H u m a n e  F a r m
A n i m a l  C a r e  ( H F A C )  c e r t i f i e d  c a g e - f r e e  s h e l l  e g g s
n a t i o n w i d e .
C o f f e e  g r o w n   a n d  h a r v e s t e d   w i t h  r e s p o n s i b l e
p r o d u c t i o n  m e t h o d s  c e r t i f i e d  i n  a  v a r i e t y  o f  w a y s
i n c l u d i n g  F a i r  T r a d e ,  R a i n f o r e s t  A l l i a n c e ,  S h a d e
G r o w n ,  B i r d  F r i e n d l y ,  U t z  K a p e h ,  C . A . F . E ,  a n d
O r g a n i c .

W e  s o u r c e  i n g r e d i e n t s  f r o m  l o c a l  ( w i t h i n  2 5 0
m i l e s )  a n d  r e g i o n a l  ( w i t h i n  4 0 0  m i l e s )  s o u r c e s  a s
a  f i r s t  c h o i c e ,  t o  s u p p o r t  s m a l l  a n d  m i d - s i z e d
A m e r i c a n  f a m i l y  f a r m s .  

S U S T A I N A B I L I T Y  



Vegetarian        Vegan       Gluten-Free

Dairy-free and other dietary needs available
upon request

C O N T A C T  
C A T E R I N G  A N D  C O N F E R E N C E

S E R V I C E S  P L A N N E R S
Email anytime:

corporateconferencecenteri l@bcbsil .com 
or call:  312-653-8900| 

Monday - Friday (8:00AM-5:00PM)

Book ing  rooms and  o rder ing  FL IK  ca te r ing  i s  a
“one  s top  shop”  exper ience .

Through  the  EMS reserva t ion  sys tem,  you  can
book  rooms and  ca te r ing  yourse l f  i n  one  s tep .

You  can  a lso  con tac t  our  ca te r ing  &  con fe rence
serv ice  p lanners  who  a re  ready  to  gu ide  you
towards  de ta i l i ng  a  success fu l  even t .

FL IK 's  food  ph i losophy  focuses  on  who le ,  f resh
ingred ien ts  and  l im i t s  the  use  o f  p rocessed
foods  wh ich  you  can  see  and  tas te  in  our
ca te r ing  serv ices .

When you  a re  ready  to  book  your  nex t  even t  o r
have  ques t ions  abou t  any  o f  ou r  se rv ices ,
p lease  fee l  f ree  to  con tac t  our  team.

We look  fo rward  to  se rv ing  you !

O U R  C L I E N T S

mailto:corporateconferencecenteril@bcbsil.com


C O N T I N E N T A L  B R E A K F A S T
11.50 per person 

Fresh muff ins, pastr ies, tea breads 
preserves, butter,  
s l iced seasonal f rui t  

O N  T H E  R U N
12.00 per person

Assorted baked muff ins, 
seasonal fresh fruit cups

Choose one:
Yogurt Parfaits
Or
Overnight Oats with lemon, blueberries, 
chia seeds, almond milk
Only Tues-Fri

A V O C A D O  T O A S T  B A R
14.00 per person

Multigrain toast points, mashed avocado, hardboiled eggs,
crumbled goat cheese, sl iced tomatoes, cucumbers,
arugula, lemon wedges, 
sl iced seasonal fruit

Bananas and oranges 1.00 each      

Frui t  cups 3.50 each

Muff ins and mini  pastr ies 2.75 each

Breakfast cereal and milk 2.75 each

Yogurt parfai ts,  f resh frui t  3.50 each

C O L D  
   B  R  E  A  K  F  A  S  T  
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Includes:  Bott led Water
10 PERSON MINIMUM

B R E A K F A S T
          A D D I T I O N S

10 PERSON MINIMUM



T R A D I T I O N A L  A M E R I C A N  
12.00 per person

Scrambled eggs, smoked bacon, pork breakfast
sausage, roasted red potato    ,  seasonal s l iced frui t
Egg white Add 1.50 per person

FRITTATA BREAKFAST
15.00 per person

Spinach, mushroom, cheddar cheese fr i t tata
Bacon, cheddar cheese fr i t tata
turkey sausage, roasted red potato     ,  
Sl iced seasonal f rui t  plat ter

O V E R S T U F F E D  B R E A K F A S T  B U R R I T O S
14.00 per person

Choose two:
Scrambled egg, cheddar cheese, bacon, wheat tort i l la
Scrambled egg, cheddar cheese, peppers, onions,
wheat tort i l la
Scrambled egg, chorizo, peppers, salsa verde, 
pepper jack, wheat tort i l la
Beyond breakfast sausage, spinach, potato hash,
sauteed peppers & onions, vegan spicy mayo, tomato
basi l  wrap

Housemade salsa     ,  roasted red potatoes,
Sl iced seasonal f rui t  plat ter

H O T  
   D E L U X E  B  R  E  A  K  F  A  S  T
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Inc ludes :   Bo t t led  wa te r
10 PERSON MINIMUM



S A L A D S

S E S A M E  O R A N G E  K A L E

Baby spinach, candied ginger,
dr ied cranberr ies, pepitas, 
sesame dressing

C H E F
Diced ham, diced house roasted
turkey, hardboi led eggs, 
s l iced avocados, tomatoes,
cucumbers, ranch dressing

S O U T H W E S T  C H I C K E N
B R E A S T

Romaine, monterey jack cheese,
black beans, corn, 
pico de gal lo,  tort i l la str ips,  
chipot le ranch

S A N D W I C H E S  

CHICKEN BREAST AND
AVOCADO

Tomatoes ,  who le  g ra in
f la tb read

CHICKEN SALAD

Grapes ,  a lmonds ,  c ro issan t

SMOKED HAM AND SWISS

Leaf  le t tuce ,  tomatoes ,  
who le  g ra in  b read

ROASTED BALSAMIC
VEGETABLES

C lass i c  hummus,  p rovo lone ,
c iabat ta

S A L A D  &  S A N D W I C H  B U F F E T

W R A P S  

C R I S P Y  B U F F A L O
C H I C K E N

Buf fa lo  sauce ,  
sh redded  le t tuce ,  
b leu  cheese

G R I L L E D  C H I C K E N
C A E S A R

Chopped roma ine ,
parmesan

C H I P O T L E
C H I C K E N  A N D
B A C O N

Tomatoes ,  lea f  l e t tuce ,
ch ipo t le  ranch

12.50 per person
Please Select One Salad & Four
Sandwiches Or Wraps

Includes: Assorted chips, seasonal
hand frui t      ,  baked cookie or
brownie, bott led water
10 PERSON MINIMUM
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S A L A D  A D D - O N

Hot soup 5.00 per person
Ask your planner for the soup of the day

B O X E D  L U N C H

13.00
Select Up to Four Salads or Four
Sandwiches
Minimum of 10 and a maximum of
75 people

Each box includes assorted chip,
whole fresh frui t      ,  baked cookie
or brownie, bott led water



L  U  N  C  H  /  D  I  N  N  E  R   
       C R E A T E  Y O U R  O W N  

BUFFETS 

Entrée
Choose one:
Gr i l l ed  BBQ ch icken  b reas t ,  
roas ted  b reas t  o f  tu rkey  w i th  pan  g ravy ,  
o ld  fash ion  meat loa f ,  
b ra ised  bee f  po t  roas t
Pan  seared  sa lmon w i th  roas ted  tomato  sa lsa  Add 1 .00  per  person

Sides
Choose two:  
Garden  sa lad  w i th  cho ice  o f  d ress ing     ,  
roas ted  g reen  beans  w i th  gar l i c     ,  
sau teed  car ro ts     ,  
med ley  o f  sp r ing  vege tab les      ,  
seasona l  s l i ced  f ru i t       ,  
r i ce  p i la f  w i th  bas i l      ,  
D i jon  roas ted  red  po ta to     ,
c reamy mashed po ta to

Desser t
Choose one:
Assor ted  cook ie  &  b rown ie ,  New York  cheesecake

A D D - O N
Assorted bott led beverages 2.00 per person
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21.00  per  person
10 PERSON MINIMUM



TASTE OF MEDITERRANEAN
25.50  per  person

Salad
Fat toush  sa lad  o f  roma ine ,
cucumbers ,  tomatoes ,  rad ishes ,   
red  on ions ,  f r i ed  p i ta ,  f resh  min t ,  
l emon sumac v ina ig re t te

Entrée
Lemon o regano  g r i l l ed  ch icken
breas t ,  bee f  sh ish  kabob  w i th
on ions  &  peppers

Sides
Roas ted  Yukon  po ta toes  w i th  lemon
d i l l  c ream     ,  g r i l l ed  vege tab les  

Desser t
Bak lava

L  U  N  C  H  /  D  I  N  N  E  R
             G L O B A L  F L A V O R S  

LITTLE ITALY
26.00  per  person

Breads
Fresh  baked  gar l i c  b read

Entrée
Lemon ch icken  p icca ta ,  
fus i l l i  pas ta  w i th  b l i s te red  cher ry
tomatoes ,  sp inach ,  
sau teed  mushrooms    ,
sundr ied  tomato  pes to

Side  
Brocco l i  w i th  o l i ve  o i l  &  gar l i c

Desser t
Housemade cook ies
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Includes:  Bott led Water
10 PERSON MINIMUM

BURRITO BOWL OR TACO BAR
25.50  per  person

Entrée
Chicken  t inga ,  ca rne  asada
Fa j i ta  vegg ie  Add 2 .00  per  person

Sides   
Mex ican  r i ce ,  
seasoned  b lack  beans

Toppings
Pico  de  ga l lo ,  
f resh  homemade sa lsa ,  guacamole ,
sh redded  cheese ,  to r t i l l a  ch ips

Tort i l las
Flour  to r t i l l a ,  co rn  to r t i l l a
Inc luded wi th  Taco Bar  on ly

Desser t
Housemade cook ies

TEXAS SMOKEHOUSE
27.00  per  person

Entrée
Bone- in  BBQ ch icken  th igh ,  
bee f  b r i ske t

Sides
Mac &  cheese ,  c reamy co les law

Bread
Roas ted  ja lapeno  cornbread
muf f ins

Desser t
Banana pudd ing  cups



S N A C K  B R E A K
 P L A T T E R S  &  T R A Y S  

10 PERSON MINIMUM

CHARCUTERIE AND CHEESE
12.75  per  person

Assor ted  loca l  and  impor ted  cheese ,  sa lami ,
p rosc iu t to ,  f resh  and  d r ied  f ru i t ,  assor ted  c rackers

T O R T I L L A  C H I P S  A N D  D I P  
9.00 per person

Fresh tomato salsa, 
Texas caviar:   black beans, red onions, tomatoes, 
mi ld & hot peppers
Sour cream, corn tort i l la chip
Guacamole  Add 1.50 per person

 
H U M M U S  D U O  
9 .75  per  person

Trad i t i ona l  ch ickpea  hummus,  roas ted  red  peppers
hummus,  vege tab le  c rud i te ,  c r i spy  p i ta  t r i ang les
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S I N G L E
         S N A C K S  

10 PERSON MINIMUM

Housemade g rano la  2.95  each
Ta j in  seasoned  chex  mix  2.75  each
Cl i f  p ro te in  bars  3.25  each
Kind  bars  2.75  each
Assor ted  ch ips  1.65  each
Sk innypop  popcorn  1.75  each
Fresh  popped  popcorn  3.75  each
Flavors :   P la in ,  j a lapeno ,  ca rame l ,  t ra i l  m ix
Fresh ly  baked  cook ies  1.25  each



A  L A  C A R T E  
B E V E R A G E S

10 PERSON MINIMUM

BOTTLED WATER
1.75

BOTTLED STARBUCKS
FRAPPUCCINO
3.50

ASSORTED CANNED SOFT
DRINK
1.85

ASSORTED BOTTLED JUICE
2.25

ASSORTED BOTTLED TEA
2.75

F U L L - S E R V I C E  
B  E  V  E  R  A  G  E  S  
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10 PERSON MINIMUM

FULL COLD SERVICE
5.25

Bot t led  wa te rs ,  bo t t led  teas ,
canned  so f t  d r inks



S P E C I A L  R E Q U E S T S

I t ’ s  a  g rea t  p leasure  to  c rea te  a  menu to  su i t  any  spec ia l
even t  need .  We can  p rov ide  you  op t ions  fo r  fu l l  bu f fe t
se rv ice ,  p la ted  o r  recep t ion  s ty le  ca te r ing .

SPECIAL RESTRICTIONS
Please  le t  your  p lanner  know i f  the re  a re  any  d ie ta ry
res t r i c t ions ,  fo r  any  o f  your  gues ts ,  when  p lac ing  your
o rder .

We w i l l  make  every  e f fo r t  to  accommodate  spec ia l
reques ts .  However ,  due  to  our  open  k i t chens  tha t  hand le
the  ma jo r  a l le rgens ,  we  canno t  guaran tee  tha t  i tems w i l l
be  comple te ly  " f ree"  o f  any  ing red ien t ,  such  as  g lu ten  and
o ther  ing red ien ts .

We encourage  gues ts  to  con tac t  the i r  ca te r ing  &
con fe rence  serv ice  p lanner  w i th  any  ques t ions  abou t  the
ingred ien ts  con ta ined  in  the  food  be ing  cons idered .

KOSHER MEALS
Kosher  mea ls  may  be  o rdered  f rom a  3 rd  par ty  supp l ie r
upon  reques t  and  p r i ces  w i l l  be  p rov ided  accord ing ly .  We
ask  tha t  your  spec ia l  reques t  be  p laced  three  (5 )
business  days  pr io r  to  the  even t  da te  to  ensure
ava i lab i l i t y  and  secure  de l i ve ry  t imes .

SPECIAL EVENTS
We wi l l  coord ina te  food ,  bar  packages ,  s ta f f i ng ,  l i nen ,
and  f lo ra l  a r rangements  tha t  w i l l  make  your  even t  a
memorab le  one !  

We can  a lso  recommend loca l  pa r tners  fo r  the  fo l low ing :

Even t  décor
L igh t ing  
En te r ta inment  

P lease  con tac t  the  ca te r ing  &  con fe rence  serv ices  team
at  312-653-8900
to  rece ive  more  in fo rmat ion  and  ge t  s ta r ted  on  p lann ing
your  nex t  even t !

To  g ive  the  team t ime to  he lp  c rea te  the  per fec t  even t ,
p lease  a l low a t  l eas t  ten  (10)  bus iness  days  fo r  the
p lann ing  p rocess .
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M E N U  A V A I L A B I L I T Y

Please  p rov ide  a t  l eas t  two (2 )  bus iness  weeks '  not i ce
when reserv ing  space .  We ask  fo r  a l l  s tandard  ca te r ing
orders  to  be  p laced  three  (3 )  bus iness  days  befo re  the
even t  s ta r t  t ime  to  ensure  ava i lab i l i t y  o f  a l l  menu i tems
and secure  de l i ve ry  t imes .

RUSH ORDER FEE
Any food  o r  beverage  o rdered  w i th in  the  three  (3 )
business  days  window w i l l  i ncur  an  add i t i ona l  20%
rush fee .

STANDARD ORDERS
Selec t ions  made f rom our  regu la r  Ca te r ing  Gu ide  a re
cons idered  s tandard  ca te r ing  o rders .  We ask  fo r  these
ca te r ing  o rders  to  have  menus  f ina l i zed  and  f ina l  gues t
coun t  guaran tees ,  three  (3 )  bus iness  days  before  the
event  s tar t  date .

Events  tha t  a re  cance led  o r  have  a  decrease  in  gues t
coun t  w i th in  two (2 )  bus iness  days  pr io r  to  the  even t
s ta r t  da te  w i l l  be  charged  fo r  the  fu l l  amount  number  o f
gues ts  ou t l i ned .

A  single  menu se lect ion  is  ava i lab le  per  serv ice
order .   Menu se lec t ions  f rom the  Cate r ing  Gu ide  canno t
be  combined .   

CUSTOM ORDERS
I t  wou ld  be  our  p leasure  to  c rea te  a  cus tomized  menu to
fu l f i l l  your  even t  needs .  Cus tom menus  w i l l  need  to  be
f ina l i zed  f ive  (5 )  bus iness  days  pr ior  to  the  event
star t  date  to  ensure  our  team has  adequa te  t ime to
prepare .

I f  you  need  to  cance l  your  cus tom even t ,  p lease  le t  your
p lanner  know as  soon  as  poss ib le ,  fees  may  be  incur red
i f  cancel led  wi th in  f ive  (5 )  bus iness  days  of  event .

Cance l la t ion  fees  f rom ou ts ide  vendors ,  such  as
spec ia l t y  l i nen  and  ren ta l  compan ies ,  w i l l  be
commun ica ted  to  you  f rom your  p lanner .

Menu p r i c ing  i s  guaranteed for  ten  (10)  bus iness  days
fo l l ow ing  the  p roposa l .  Menus  a re  sub jec t  to  p r i ce
change  a f te r  10  bus iness  days
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S E R V I C E  C H A R G E S

Please  consu l t  w i th  your  ca te r ing  &  con fe rence  serv ice  p lanner
regard ing  charges  fo r  se rv ice  s ta f f ,  ch ina ,  l i nen  and  add i t i ona l  even t
needs .

a f te r -hours  and  weekend  even ts  w i l l  i ncur  add i t i ona l  charges  fo r
labor .
in -house  reusab le  tab leware  w i l l  s ta r t  a t  an  add i t i ona l  $4 .50  per
gues t .
spec ia l t y  ren ted  tab leware  p r i c ing  may  vary .
in -house  l i nen  and  tab lec lo ths  fo r  FL IK  food  d isp lay  tab les  a re
compl imenta ry .
in -house  l i nen  and  tab lec lo ths  fo r  d in ing  tab les  a re  an  add i t i ona l
$15  per  tab le .
spec ia l t y  l i nen  can  be  supp l ied  upon  reques t .  P lease  no te ;  i f
cance l led  w i th in  ten  (10)  bus iness  days  of  the  even t ,  the  fu l l
p r i ce  o f  the  o rder  wou ld  have  to  be  pa id  fo r .

SERVICE STAFF
The ra t io  o f  s ta f f  to  gues ts  i s  based  on  the  type  o f  func t ion .  
The  ou t l i ned  s ta f f i ng  leve ls  a re  requ i red  fo r  a l l  food  serv ice
func t ions :

Plated  Serv ice:  (1 )  se rver  per  (25)  
Buf fe t  Serv ice:  (1 )  se rver  per  (50)  gues ts
Recept ion:  (1 )  se rver  per  (100)  gues ts
Food Funct ions  of  (75)  people  or  more:  (1 )  cap ta in  Food Act ion
Stat ion:  (1 )  cook  per  (50)  gues ts
After  Hours  Food Funct ion:  (1 )  cook  
Ful l  Bar :  (1 )  bar tender  per  (75)  gues ts
Beer  &  Wine  Bar :  (1 )  bar tender  per  (100)  gues ts

Ded ica ted  s ta f f  i s  based  on  a  4 -hour  m in imum.  Based  on  the
inc rements  o f  hours  add i t i ona l  fees  w i l l  be  incur red  and  re f lec ted
on  your  f i na l  i nvo ice .  Ra tes  a re  as  fo l l ows :

Capta in                    $175  
Server /Bar tender       $155  
Cook                        $155

DELIVERY FEE
A de l i ve ry  charge  o f  $7  w i l l  be  charged  any t ime serv ice  i s
p rov ided  in  the  meet ing  space .  P lease  inqu i re  w i th  your  p lanner
on  de ta i l s  o f  charges  tha t  may  app ly  to  your  even t .
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