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CATERING GUIDE



TO OUR CLIENTS

Booking rooms and ordering FLIK catering is a “one stop shop” 
experience.

Through the EMS reservation system, you can book rooms and 
catering yourself in one step.

You can also contact our catering & conference service planners who 
are ready to guide you towards detailing a successful event.

FLIK's food philosophy focuses on whole, fresh ingredients and limits 
the use of processed foods which you can see and taste in our 
catering services.

When you are ready to book your next event or have questions about 
any of our services, please feel free to contact our team.

We look forward to serving you!

MAIN CATERING LINE
catering & conference service planners 

312-653-8900
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COLD BREAKFAST
all selections include

bottled waters 
10 person minimum

CONTINENTAL BREAKFAST 11.75 per person
freshly baked muffins, pastries, tea breads
assorted preserves & butter
fresh sliced seasonal fruit

HEALTH-NUT BREAKFAST 14.50 per person
freshly baked mini muffins
non-fat Greek yogurt cups
fresh seasonal berries
house made granola

ON THE RUN 13.50 per person
assorted freshly baked muffins
seasonal fresh fruit cups
assortment of yogurt parfaits OR
overnight oats all made with almond milk (only tues.- fri)
(select one)
oats with dates, apricots, agave & crushed walnuts
oats with strawberry, banana & chia seed

motiva select / vegetarian           / vegan
Page 1

FL I K Hospitality HCSC |312-653-8900



BUILD YOUR OWN: COLD BREAKFAST
all selections include 

bottled waters 
10 person minimum

BUILD YOUR SAVORY TOAST BAR 14.50 per person

savory toast bar
bread
(select two)
multi grain, rye, white bread,
gluten-free bread (additional 2.00 per person)

protein
(select two)
bacon bits, diced pork sausage, diced turkey sausage
crumbled beyond sausage (additional 2.00 per person)
or sliced smoked salmon (additional 3.00 per person)

spread
(select two)
mashed avocado, roasted red pepper hummus,
sundried tomato cream cheese, cream cheese,
edamame hummus, chives cream cheese

topping
(select five)
sliced hardboiled eggs, sliced cucumbers, sliced tomatoes,
sliced red onions, capers, roasted red peppers, fresh sliced
mozzarella, fresh basil, fresh dill

motiva select / vegetarian / vegan
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sweet toast bar 
Bread
(select two)
cinnamon raisin, white, whole wheat,
gluten-free bread (additional 2.00 per person)

spread
(select two)
almond butter, lemon-honey ricotta, mixed berry 
compote, grape
jelly, strawberry jam, cinnamon sugar cream cheese

topping
(select five)
strawberries, diced grilled pineapple, cinnamon apples, 
sliced
bananas, local honey, chia seeds



motiva select / vegetarian / vegan
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HOT DELUXE BREAKFAST
all selections include 

bottled waters 
10 person minimum

TRADITIONAL AMERICAN 16.50 per person
scrambled eggs
homestyle potatoes
(select two)
hickory smoked bacon, pork sausage, turkey sausage or
beyond sausage patty (additional 2.00 per person)
fresh sliced seasonal fruit

FRITTATA BREAKFAST 16.00 per person
(select two frittata)
spinach, tomato, cheddar cheese
smoked bacon, pepper jack cheese
egg white, pepper jack cheese, crumbled beyond sausage
(additional 2.00 per person)

(select one)
hickory smoked bacon, pork sausage or turkey sausage

(select one)
crispy tater tots or sweet potato tots

fresh sliced seasonal fruit

BREAKFAST TACOS 12.25 per person
(select two, 2 pieces per person)
egg, turkey sausage, gruyere cheese in flour tortilla
egg, cheddar cheese, smoked bacon in flour tortilla
egg, sautéed pepper, onions, pepper jack cheese in flour 
tortilla
“chickpea chorizo”, spinach, shredded cheese in flour 
tortilla
includes; sour cream and pico de gallo, fresh sliced 
seasonal fruit
guacamole (additional 3.25 per person)



motiva select / vegetarian / vegan
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PREMIUM SALAD & SANDWICH 
BUFFETS

includes seasonal whole fresh fruit, house baked cookies,
assorted canned soft drinks and bottled waters

(select one salad & any four sandwiches or wraps 
17.50 per person

10 person minimum

ADD HOT SOUP 5.00 per person
ask your planner for the soup of the day

SALADS
(select one)
all nuts, seeds and croutons for salad will be on the side

spring power

baby spinach, quinoa, shredded cabbage, lentils, 
sunflower seeds, avocado, jalapeno cilantro-lime 
vinaigrette dressing

garden
mesclun mix, grape tomatoes, shredded carrots,
sliced cucumbers, sliced red onions, balsamic vinaigrette 
dressing

chicken maize fiesta (additional 6.95 per person)
romaine lettuce, citrus grilled chicken breast, tajin corn,
grape tomatoes, cotija cheese, avocado, cilantro crema,
jalapeno cilantro-lime vinaigrette

SANDWICHES
turkey caprese
smoked turkey, fresh sliced mozzarella, sliced tomatoes,
basil pesto, spinach and balsamic glaze

tuscan chicken
grilled chicken, swiss cheese, mozzarella, caramelized 
onions,
roasted red peppers, arugula and sundried tomato pesto

roast beef
thin sliced beef, arugula, hot giardiniera and mayonnaise

WRAPS
Mediterranean vegetable
hummus, artichoke, roasted red peppers, cucumbers, 
shredded
romaine and grilled zucchini and feta cheese

tropical spice
sliced grilled chicken, hickory smoked bacon, gruyere 
cheese and
grilled pineapple jalapeno coleslaw

add protein to your buffet selection
grilled chicken breast 6.95 per person

chipotle-lime sautéed shrimp 7.75
cajun spiced grilled salmon 10.95

steak house seasoned grilled flank steak 12.95



TRADITIONAL SALAD & SANDWICH 
BUFFETS

includes seasonal whole fresh fruit, house baked cookie,
assorted canned soft drinks and bottled waters

(select one salad & select any four sandwiches or wraps)
16.50 per person

10 person minimum

ADD HOT SOUP 5.00 per person
ask your planner for the soup of the day

SALADS
(select one)
all nuts, seeds and croutons for salad will be on the side

plant power
kale, pickled red onions, beets, edamame, tajin-spiced
pumpkin seeds, green goddess dressing

Mediterranean
arugula, garbanzo, grape tomatoes, kalamata olives
artichoke hearts, cucumbers, feta, lemon-tahini dressing

grilled chicken caesar (additional 6.95 per person)
romaine, chicken, parmesan, house croutons, caesar dressing

spring garden chicken (additional 6.95 per person)
spring mix greens, grilled chicken, shredded carrot, tomato,
cucumber, red onion, house croutons, cilantro-lime dressing

SANDWICHES
(select four)

turkey swiss
turkey, swiss, lettuce, tomato, mayonnaise

pepper jack chicken
grilled chicken, pepper jack cheese, lettuce, tomato,
thousand island dressing

caprese
tomato, mozzarella cheese, basil pesto, arugula, balsamic glaze

WRAPS
ham & cheddar
smoked ham, mustard, cheddar, leaf lettuce, tomato

tuna salad
tuna salad, red onion, lettuce and tomato

add protein to your buffet selection
grilled chicken breast 6.95 per person

chipotle-lime sautéed shrimp 7.75
cajun spiced grilled salmon 10.95

steak house seasoned grilled flank steak 12.95

Motiva select / vegetarian / vegan
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MAKE I T A BOXED LUNCH
10 person minimum
75 person maximum

PREMIUM SALAD OR SANDWICHES

includes whole fresh fruit, house made cookie, 
assorted canned soft drinks and bottled water

(SELECT MAX 4 SALADS OR SANDWICHES) 

CHOOSE FROM PAGE 4

20.00 per person

TRADITIONAL SALADS OR SANDWICHES

includes whole fresh fruit, house made cookie, 
assorted canned soft drink and bottled water

(SELECT MAX 4 SALADS OR SANDWICHES) 

CHOOSE FROM PAGE 5

18.00 per person

Page 6
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GLOBAL FLAVORS
includes assorted canned soft drinks and bottled waters

10 person minimum

LITTLE ITALY 26.00 per person

salad
classic caesar with romaine, parmesan, herbed croutons with
creamy caesar dressing

includes fresh baked garlic bread and parmesan cheese

entree (select one)
portobello parmesan      , eggplant parmesan        ,
chicken piccata, chicken marsala or chicken parmesan

pasta
fusilli pasta with blistered cherry tomatoes, spinach and fresh
Parmesan

sides
broccoli with lemon, garlic and olive drizzle

dessert
mini cannolis

TASTE OF MEDITERRANEAN 47.00 per person

salad
crisp romaine heart, red onions, oregano olives, fresh tomato, 
cucumber, feta cheese and red wine vinaigrette dressing

includes naan bread

entrees
Moroccan beef kofta, garlic dill tzatziki sauce, lemon herb branzini
filet, tomatoes and olive tapenade

sides
za’atar vegetable medley and turmeric rice

desserts
Baklava

additional side from selected buffet above 4.95pp
additional entrée from selected buffet above 12.95pp

add on a vegetarian entrée from selected buffet above 8.95pp

motiva select / vegetarian / vegan
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SNACK BREAKS
10 person minimum

SOMETHING FOR EVERYONE 13.00 per person
Individually bagged popcorn, chips, cookies, kind
bars, house made trail mix

TORTILLA CHIPS & DIPS 12.50 per person 
pico de gallo, tomato salsa, sour cream, guacamole, 
tortilla chips, corn salsa, black bean salsa

VEGGIES & DIPS 12.00 per person
vegetable crudité
(select two)
traditional hummus, buttermilk ranch, 
spinach artichoke dip

CHEESE & CHARCUTERIE 14.25 per person
local & imported cheese,
salami, prosciutto, fresh & dried fruits, assorted crackers, 
preserves & honey
gluten free crackers (additional 2.00 per person)

B UIL D YOUR OWN BRUSCHETTA 13.00 per person
traditional bruschetta
tomatoes, fresh mozzarella, garlic, olive oil, basil
zucchini bruschetta
marinated grilled zucchini, artichoke, pesto, arugula 
spreads
almond romesco, sundried tomato tapenade, whipped feta 
includes garlic toasted crostini
thinly sliced prosciutto (additional 4.00 per person)

motiva select / vegetarian / vegan
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A LA CARTE BEVERAGES

bottled water 1.95 per person

canned sparkling water 1.85 per person 

assorted canned soft drinks 2.00 per person 

assorted bottled juice 3.25 per person 

assorted bottled tea 3.25 per person
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FULL-SERVICE BEVERAGES
10 person minimum

FULL HOT & COLD SERVICE 8.50 per person
coffee, hot teas, bottled water, bottled tea, canned soft 
drinks
(decaf available upon request)

FULL HOT SERVICE 5.25 per person
coffee, hot teas (decaf available upon request)

FULL COLD SERVICE 5.25 per person
bottled water, bottled tea, canned soft drinks

STARBUCKS PREMIUM COFFEE UPGRADE
2.00 per person (additional for hot beverage order )

HOT TEA SERVICE 2.00 per person
hot water, assorted tea bags, honey and sweetener

BEVERAGE REPLENISHMENT 3.75 per person



SPECIAL REQUESTS

It would be our pleasure to create a menu to suit any special event 
need. We can provide you options for full buffet service, plated or 
reception style catering.

SPECIAL RESTRICTIONS
Please let your planner know if there are any dietary restrictions, for 
any of your guests, when placing your order.

We will make every effort to accommodate special requests. 
However, due to our open kitchens that handle the major
allergens, we cannot guarantee that items will be completely "free" 
of any ingredient, such as gluten and other ingredients.

We encourage guests to contact their catering & conference service 
planner with any questions about the ingredients contained in the 
food being considered.

Kosher meals may be ordered from a 3rd party supplier upon 
request and prices will be provided accordingly.

We will coordinate food, bar packages, staffing, linen, and floral 
arrangements that will make your event a memorable one! We can 
also recommend local partners for the following items and services:

Event decor & themed decor 
Lighting, entertainment 
Specialty tableware & glassware 
Furniture

Please contact the catering & conference services team at
312-653-8900, to receive more information and get started
on planning your next event!

To give the team time to help create the perfect event, please 
allow at least two business weeks' for the planning process.
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MENU AVAILABILITY

Please provide at least two (2) business weeks' notice when
reserving space. We ask for all standard catering orders to be placed
three (3) business days before the event start time to ensure
availability of all menu items and secure delivery times.

RUSH ORDER FEE
Any food or beverage ordered within the three (3) business days
window will incur an additional 20% rush fee.

STANDARD ORDERS
Selections made from our regular Catering Guide are considered 
standard catering orders. We ask for these catering orders to have 
menus finalized and final guest count guarantees, three (3)
business days before the event start date.

Events that are canceled or have a decrease in guest count within two
(2) business days prior to the event start date will be
charged for the full amount number of guests outlined.

CUSTOM ORDERS
It would be our pleasure to create a customized menu to fulfill your 
event needs. Custom menus will need to be finalized five (5)
business days prior to the event start date to ensure our team
has adequate time to prepare.

If you need to cancel your custom event, please let your planner 
know as soon as possible, fees may be incurred if cancelled
within five (5) business days of event.

Cancellation fees from outside vendors, such as specialty linen and 
rental companies, will be communicated to you from your planner.

Menu pricing is guaranteed for 2 weeks following the
proposal. After that, menu pricing is subject to change.

Page 1 1
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SERVICE CHARGES
Please consult with your catering & conference service
planner regarding charges for service staff, china, linen
and additional event needs.

after-hours and weekend events will incur additional charges for 
labor.
in-house reusable tableware will start at an additional $4.50 per 
guest.
specialty rented tableware pricing may vary.
in-house linen and tablecloths for FLIK food display tables are 
complimentary.
in-house linen and tablecloths for dining tables are an additional
$15 per table.
specialty linen can be supplied upon request. Please note; if 
cancelled within ten (10) business days of the event, the full 
price of the order would have to be paid for.

SERVICE STAFF
The ratio of staff to guests is based on the type of function. The 
outlined staffing levels are required for all food service functions:

Plated Meal: (1) server per (25) guests 
Buffet: (1) server per (50) guests
Reception: (1) server per (100) guests
Food Functions of (75) people or more: (1) captain 
Food Action Station: (1) cook per station
After Hours Food Function: (1) cook 
Full Bar: (1) bartender per (75) guests
Beer & Wine Bar: (1) bartender per (100) guests

Dedicated staff is based on a 4-hour minimum. 
Rates are as follows:

Captain $175
Server / Bartender $155
Cook $155

DELIVERY FEE
A delivery charge of $7 will be charged anytime 
service is provided in the meeting space. Please 
inquire with your planner on details of charges 
that may apply to your event.
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