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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 hospitality is about great food, great 
service and great people. We partner with 
forward-thinking clients to provide every 
imaginable corporate dining experiences 
at offices, conference centers and hotels, 
schools, senior l iving centers and beyond. 

Every little detail is thoughtfully 
addressed; every ingredient is selected 
for freshness, healthfulness, and 
sustainability, and every caring human 
interaction makes a meaningful difference 
to the people we are entrusted with 
nourishing. 

As part of FLIK Hospitality and HCSC, with 
its worldwide presence and global 
resources, we offer the benefits of our 
unique expertise and unsurpassed 
experience. Check out the latest videos 
from our chefs, dietitians, and associates 
to learn more!

Click the link below:

https://www.youtube.com/@FlikHospitalit
yGroup/videos
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S U S T A I N A B I L I T Y

FLIK’s food philosophy aligns seamlessly 
with sustainable food purchasing 
practices. We have committed to the 
following purchasing standards:

All of our milk and yogurt are from cows 
that have been certified to be free of the 
artificial growth hormones rBGH/rBST.

All poultry is raised without the non-
therapeutic use of human antibiotics. This 
means that medically important human 
antibiotics are not given to birds on a 
routine basis, decreasing the danger of 
antibiotic resistance.

Our seafood purchasing follows the 
guidelines set by the Monterey Bay 
Aquarium’s Seafood Watch Program and 
only considers seafood that is rated ‘Best 
Choice' or ‘Good Alternative’ sustainable.

Because of our commitment to the 
humane care of farm animals, we offer 
only Humane Farm Animal Care (HFAC) 
certified cage-free shell eggs nationwide.
Coffee grown and harvested with 
responsible production methods certified 
in a variety of ways including Fair Trade, 
Rainforest Alliance, Shade Grown, Bird 
Friendly, Utz Kapeh, C.A.F.E, and Organic.

We source ingredients from local (within 
250 miles) and regional (within 400 miles) 
sources as a first choice, to support small 
and mid-sized American family farms.
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Vegetarian Vegan avoiding Gluten 

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: 

corporateconferencecenteril@bcbsil.com

or call:  312-653-8900| 

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

Book ing rooms and order ing FLIK  

cater ing is  a  “one s top shop”  exper ience.

Through the EMS reservat ion sys tem,  

you can book  rooms and cater ing 

yourse l f  in  one s tep.

You can a lso contac t  our  cater ing &  

conference serv ice  p lanners  who are  ready to  

gu ide you towards  deta i l ing  a  success fu l  

event .

FLIK 's  food ph i losophy focuses  on whole ,  

f resh ingred ients  and l im i ts  the use o f  

processed foods  which you can see and tas te  

in  our  cater ing serv ices .

W hen you are  ready to  book  your  next  event  or  

have ques t ions  about  any o f  our  serv ices ,  

p lease fee l  f ree to  contac t  our  team.

W e look  forward to  serv ing you!

O U R  C L I E N T S

mailto:corporateconferencecenteril@bcbsil.com


BUILD YOUR OW N TOAST BAR

SAVORY TOAST BAR

14.50 per  person 

Bread

Choose two:

Mul t i -gra in ,  rye ,  wh i te  bread

Gluten f ree bread Add 2.00 per  

person 

Protein   

Choose two:

Bacon b i t s ,  d iced pork  sausage,  

d iced turkey sausage

Crumbled beyond sausage Add 2.00 

per  person 

Smoked sa lmon Add 3.00 per  person 

Spread

Choose two:

Mashed avocado,  Everyth ing Bagel  

hummus,  Calabr ian Chi l i  hummus,  

sundr ied tomato c ream cheese,  

b lack  bean spread,  

ch ive c ream cheese

Toppings

Choose f ive:

Sl iced hardbo i led eggs ,  

s l i ced cucumbers ,  s l i ced tomatoes ,  

s l i ced red on ions ,  capers ,  banana 

pepper ,  

f resh s l i ced mozzare l la ,  

c rumbled goat  cheese,  

f resh bas i l ,  f resh d i l l ,  f resh ch ives

SW EET TOAST BAR

14.50 per  person 

Bread

Choose two:

Cinnamon ra is in ,  wh i te ,  whole  wheat

Glu ten f ree bread Add 2.00 per  

person 

Spread

Choose two:

Almond but ter ,  

choco la te  hummus,  grape je l l y ,  

s t rawberry  jam ,  c innamon ra is in  

c ream cheese,  f ig  jam ,  orange 

marmalade,  c ream cheese

Toppings

Choose f ive:

c innamon app les ,  s l i ced bananas ,  

caramel ized d iced p ineapples ,   

loca l  honey,  ch ia  seeds ,

Dr ied c ranberry ,  s l i ced a lmonds  

CONTINENTAL BREAKFAST

11.75 per  person 

Fresh muf f ins ,  pas t r ies ,  tea breads ,  

preserves ,  but ter

s l i ced seasonal  f ru i t

HEALTH-NUT BREAKFAST

14.50 per  person 

Fresh m in i  muf f ins ,  

non- fa t  Greek  yogur t  cups       ,

seasonal  ber r ies        ,

homemade grano la

ON THE RUN

13.50 per  person 

Assor ted baked muf f ins ,  

seasonal  f ru i t  cups

Choose:

Assor tment  o f  yogur t  par fa i t s  

wi thout  grano la  

Or

Overn ight  oats  a l l  made wi th  

a lmond m i lk

Only Tues – Fr i

Oats Choose one:

Pumpk in ,  pumpk in  sp ice,  honey 

roas ted pumpk in  seeds ,  

OR

Cinnamon maple  app le ,  grano la  

C O L D  

B  R  E  A  K  F  A  S  T
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Subst i tute  your  s l iced seasonal  

f ru i t :  

Agave m int  in fused s l i ced seasonal  

f ru i t  

3.25 per  person 

Please note:  24 -hour  business 

not ice requi red

Enhance your  breakfast  beverages 

Include:

Dispensed orange ju ice

3.00 per  person 

Hot  water  and assor ted teas

2.00 per  person 

Inc ludes :  

Hot  regu lar  co f fee wi th  

cond iments  and bot t led  water  

decaf  cof fee upon reques t

10 PERSON MINIMUM



T R A D I T I O N A L  A M E R I C A N  

16.50 per  person 

Scrambled eggs, 

homestyle potatoes

Choose two: 

Hickory smoked bacon, pork sausage,  

turkey sausage

beyond sausage patty Add 2.00 per  person 

sl iced seasonal fruit

FRITTATA BREAKFAST

16.00 per  person 

Choose two:

Spinach, tomato, cheddar cheese

Smoked bacon, pepper jack cheese

Egg white, pepper jack cheese,

crumbled beyond sausage Add 2.00 per  person 

Choose one:

Hickory smoked bacon, pork sausage, turkey sausage

Choose one:

Crispy tater tots, sweet potato tots

sl iced seasonal fruit

B R E A K F A S T  T A C O S

12.25 per  person 

Choose two:

Eggs, turkey sausage, gruyere cheese in f lour tort i l la

Eggs, smoked bacon, cheddar cheese in f lour tort i l la

Eggs, sauteed peppers and onions, pepper jack cheese 

in f lour tort i l la

Chickpea chorizo, spinach, shredded Vegan cheese in 

f lour tort i l la

sl iced seasonal fruit

Sour cream, pico de gal lo Add 2.00 per person

Guacamole     Add 3.25 per  person 

Upgrade your sliced seasonal fruit 

on your buffet to:

Include agave mint infused sl iced seasonal fruit  

3.25 per  person 

Please note: 24-hour business notice required

Enhance your breakfast beverages Include:

Dispensed orange juice

3.00 per  person 

Hot water and assorted teas

2.00 per  person 

H O T  

D E L U X E  B  R  E  A  K  F  A  S  T
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Includes: 

Hot regular coffee with condiments 

and bott led water 

decaf coffee upon request

10 PERSON MINIMUM



P R O T E I N

Bacon, pork sausage or turkey sausage 3.00 each

Chicken apple sausage 3.50 each

Vegan sausage patty 3.50 each

Scrambled egg whites 3.00 each

Hardboiled egg 2.50 each

Homestyle potato 2.50 per person 

Fruit ,  yogurt and granola parfait  3.75 each

Assorted Greek yogurt cup 2.75 each

B R E A D S  &  P A S T R I E S

Muff ins, tea breads 3.00 each

Assorted baked pastries 3.50 each

Baked croissants 3.00 each

Assorted bagels, cream cheese 3.95 each

Whole wheat bread 3.00 each

Gluten free bread 4.00 each

Cinnamon french toast 5.00 each

H E A L T H F U L  B I T E S

Agave mint infused seasonal fruit  5.50 each

Seasonal whole fruit  1.75 each

Fruit  cups 4.00 each

Fresh fruit  platter 4.50 per person

Homemade granola, individual ly packaged 3.25 per 

person

Hot oatmeal,  brown sugar, walnuts, cranberries 5.50 

per person

Homemade trai l  mix 3.25 each

Protein energy bites: nut butter blend, coconut,  

oats, protein, chia seeds, f laxseed, dried fruit ,  

nuts 3.25 each

B R E A K F A S T

A D D I T I O N S
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10 PERSON MINIMUM



SALADS

PREMIUM GARDEN

Mesc lun m ix,  grape tomatoes ,  

shredded car ro ts ,  s l i ced cucumbers ,  

s l i ced red on ions ,  

roas ted but ternut  squash,  

ba lsam ic  v ina igre t te

W INTER HARVEST

Kale ,  roas ted but ternut  

squash,  ba lsam ic  Brusse l  

sprouts ,  dr ied c ranberr ies ,  

goat  cheese,  app le  c ider  

v ina igre t te

BEET AND GOAT CHEESE

Mixed greens ,  roas ted beets ,  

c rumbled goat  cheese,  toas ted walnuts ,  

ba lsam ic  v ina igre t te

ROASTED HONEY SRIRACHA TOFU

Baby ka le ,  k imchi ,  tomato cucumber ,  

red on ion,  m iso sesame g inger  

dress ing

CHICKEN KALE COBB

Addi t ional  6 .95 per  person

Baby ka le ,  gr i l led  ch icken,  
smoked bacon,  hardboi led eggs ,  
avocado,  b leu cheese,  
ta j in-p ineapp le v ina igret te

PESTO CHICKEN NICOISE

Addi t ional  6 .95 per  person

Li t t le  gem le t tuce,  pes to  ch icken,  

n iço ise o l i ves ,  s l i ced eggs ,  

cherry  tomatoes ,  green beans ,  

red on ions ,  roas ted pota toes ,  

lemon herb v ina igre t te

SANDW ICHES 

THE PAISAN

Hot  sopresat ta ,  

prosc iu t to ,  genoa sa lam i ,  

provo lone,  f resh bas i l ,  le t tuce,  

oregano dr izz led wi th  red wine 

dress ing

TURKEY PESTO

Roas ted turkey,  arugu la ,  

provo lone,  sundr ied tomato,  pes to  

a io l i

TUSCAN CHICKEN

Gri l led  ch icken,  swiss ,  

mozzare l la ,  caramel ized on ions ,  

roas ted red peppers ,  arugu la ,   

sundr ied tomato pes to

HAM & GRUYRE

Black fores t  ham, gruyere cheese,  
honey caramel ized on ions ,  
mesc lun mix ,  f ig  jam

P R E M I U M  S A L A D  &  

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

W RAPS

MEDITERRANEAN W RAP

Hummus,  ar t i choke,  roas ted red 

pepper ,  cucumber ,  shredded 

romaine,  o l i ves

CHIPOTLE PINEAPPLE CHICKEN

Gri l led  ch ipot le  ch icken,  

gr i l l ed  p ineapple ,  

s l i ced mozzare l la  cheese,  

sp inach,  ch ipot le  a io l i  sauce

17.50 per  person

Please Select  One Salad & Four  

Sandwiches Or  W raps

Inc ludes :  Seasonal  whole  f ru i t ,  

homemade cook ie  

bot t led  water

10 PERSON MINIMUM
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SALAD ADD - ON

Choose any:

Gr i l led  ch icken breas t  6.95 per  person

Chipot le - l ime sauteed shr imp 7.75 per  

person

Cajun sp iced gr i l led  sa lmon 10.95 per  

person

Hot  soup 5.00 per  person

Ask  your  p lanner  for  the soup o f  the day



SALADS

PLANT POW ER

Baby sp inach,  baby arugu la ,  

cucumbers ,  avocados ,  green 

beans ,  green be l l  peppers ,  

p ick led ja lapenos ,  

green goddess  dress ing

MEDITERRANEAN

Arugula ,  garbanzo,  

grape tomatoes ,  ka lamata o l i ves ,  

ar t i choke hear ts ,  cucumbers ,  

fe ta  cheese,  

lemon- tah in i  d ress ing

GRILLED CHICKEN CAESAR

Addi t ional  6 .95 per  person

Romaine le t tuce,  

gr i l l ed  ch icken,  parmesan,  

house c routons ,  

Caesar  dress ing

GARDEN CHICKEN

Addi t ional  6 .95 per  person

Baby ka le ,  gr i l led  ch icken,  
smoked bacon,  hardboi led eggs ,  
avocados ,  b leu cheese,  
ta j in-p ineapp le v ina igret te

SANDW ICHES 

TURKEY SW ISS

Sl iced turkey,  swiss ,  le t tuce,  

tomatoes ,  mayonnaise

PEPPER JACK CHICKEN

Gri l led  ch icken,  

pepper  jack  cheese,  le t tuce,  

s l i ced tomatoes  wi th  

thousand is land dress ing

CAPRESE

Tomatoes ,  mozzare l la ,  

bas i l  pes to ,  arugu la ,  

ba lsam ic  g laze

T R A D I T I O N A L  S A L A D  &    

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

W RAPS

HAM AND CHEDDAR

Smoked ham,  le t tuce,  

cheddar  cheese,  mus tard ,  le t tuce,  

s l i ced tomatoes

TUNA SALAD

Tuna sa lad,  le t tuce,  red on ions ,  

s l i ced tomatoes

CHICKPEA SALAD W RAP  

Bas i l  pes to ,  mashed ch ickpeas ,  

arugu la ,  tomatoes   

16.50 per  person

Please Select  One  Salad & Four  

Sandwiches Or  W raps

Inc ludes :  Seasonal  whole  f ru i t ,  

homemade cook ie

Bot t led  water

10 PERSON MINIMUM
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SALAD ADD-ON

Choose any:

Gr i l led  ch icken breas t  6.95 per  person

Chipot le - l ime sauteed shr imp 7.75 per  person

Cajun sp iced gr i l led  sa lmon 10.95 per  person

Gri l led  seasoned f lank  s teak  12.95 per  person

Hot  soup 5.00 per  person

ask  your  p lanner  for  the soup o f  the day



P R E M I U M  

B O X E D L U N C H 
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20.00 per  person

Select Up to Four Salads or 

Four Sandwiches

Minimum of 10 and a maximum of 

75 people

Each box includes seasonal whole 

fruit ,  homemade cookie, bagged chip 

and bott led water

Select ions on page 4

18.00 per  person

Select Up to Four Salads or 

Four Sandwiches

Minimum of 10 and a maximum of 

75 people

Each box includes seasonal whole 

fruit ,  homemade cookie, bagged 

chip and bott led water

Select ions on page 5

T R A D I T I O N A L  

B O X E D L U N C H 



BURRITO BOW L

28.00 per  person

Entrée

Choose two:

Chicken t inga,  carne asada,  

a l  pas tor  or  c rumbled chor izo  

Sides

Choose two:

Mexican r i ce ,  

seasoned p in to  bean,  

c i lan t ro - l ime r i ce

Toppings

Pico de ga l lo ,  

homemade sa lsa,  guacamole ,  

shredded cheese,  

shredded le t tuce,  sour  c ream

Tor t i l l a  ch ip

Dessert

Cinnamon sugar  churros

TACO BAR

28.00 per  person

Entrée

Choose two:

Chicken t inga,  carne asada,  

a l  pas tor  or  c rumbled chor izo  

Sides

Choose two:

Mexican r i ce ,  

seasoned p in to  bean,  

c i lan t ro - l ime r i ce

Toppings

Pico de ga l lo ,  

homemade sa lsa,  guacamole ,  

shredded cheese,  

shredded le t tuce,  sour  c ream

Tort i l las

Flour  tor t i l l a ,  corn  tor t i l l a

Dessert

Cinnamon sugar  churros

L  U  N  C H / D  I  N  N  E  R  B U F F E T S

C R E A T E  Y O U R  O W N  

B U F F E T S

W I N T E R  S A L A D

28.00 per  person

G r e e n s

Fresh romaine lettuce, baby arugula, 

spinach

Warm grain Add 3.50 per  person

Assorted Bread and Butter

Vegetables

Shredded carrots, cucumbers, roasted 

sweet potato, cherry tomatoes, roasted 

del icata squash, roasted brussel

sprouts

Protein

Gril led mojo marinated chicken breast,

Cajun spiced gri l led salmon

Crispy tofu Add 4.95 per  person

Cheese

Bleu cheese, goat cheese, 

feta cheese

Vegan shredded cheese Add 2.00 per 

person

Dry Toppings

Choose Two: 

Candied pecans, 

spiced pumpkin seeds, cranberries

Dressings

Choose two:

Maple vinaigrette, 

Jalapeno ci lantro-l ime vinaigrette, 

balsamic vinaigrette, or ranch 

Addit ional dressings Add 2.00 per  

person

Dessert

Seasonal assorted dessert bar

ADD-ON

Spicy gr i l led  fa j i ta  vegetab les  4.95 per  person

Vegan chor izo  wi th  sauteed peppers ,  on ions  8.95 per  

person
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Includes:

Bott led water

10 PERSON MINIMUM



TEXAS SMOKEHOUSE

27.00 per  person

Bread

Corn bread

Entrée

Choose two:

Texas  rubbed smoked beef  br isket ,  

bone less  BBQ ch icken,  BBQ pork  

r ibs  wi th  BBQ sauce,

pu l led pork  wi th  mopping sauce,  

BBQ sp iced cau l i f lower  s teak

Sides

Choose two:

Macaron i  and cheese,  co les law,  

green beans ,  

homemade pota to  sa lad,  

but tered corn  on the cob

Garnishes

Ja lapenos ,  on ions ,  p ick les ,  BBQ 

sauce

Dessert

Baked m in i  brownies

Please Note:

72-hour  business not ice requi red

L  U  N  C  H / D  I  N  N  E  R

H O T  B U F F E T S

BUFFETS

W INTER BREEZE

35.00 per  person

Salad

Mesc lun m ix,  grape tomatoes ,  

shredded car ro ts ,  cucumber ,  red 

on ion,  ja lapeno c i lan t ro - l ime 

v ina igre t te

Entrée

Gri l led  sa lmon wi th  m in t  p ineapple  

re l i sh

Chipot le -orange mar inated ch icken 

breas t

Sides

Balsam ic  g lazed brusse l sprouts ,

Herb but ter  basmat i  p i la f  

Dessert

Seasonal  assor ted desser t  bars

CLASSIC STEAK HOUSE

49.00 per  person

Salad

Spinach,  roas ted but ternut  

squash,  ba lsam ic  Brusse l  

sprouts ,  dr ied c ranberr ies ,  

goat  cheese,  app le  c ider  

v ina igre t te

Entrée 

Pan-seared ha l ibut  fenne l  tomato 

sauce 

Herb c rus ted beef  tender lo in  wi th  wi ld  

Mushroom demi

Sides

Char  roas ted brusse l sprouts  

Baked herb but ter  pota to  

Dessert

Seasonal  assor ted desser t  bars

Please Note:  72 -hour  business 

not ice requi red

Pr ice is  subject  to  change based 

upon market  pr ice weekly

ADD-ON

Add a s ide f rom se lec ted buf fe t  above 4.95 per  

person

Add an ent rée f rom se lec ted buf fe t  above 12.95 per  

person

Add a vegetar ian ent rée f rom se lec ted buf fe t  above 

8.95 per  person 

Add seasonal  soup wi th  d inner  ro l l  5.00 per  person 8

Inc ludes :

Bot t led  water

10 PERSON MINIMUM



TASTE OF MEDITERRANEAN

47.00 per  person

Bread

Pi ta  bread

Salad

Cr isp romaine hear t ,  

s l i ced red on ions ,  o l i ves ,  

s l i ced tomatoes ,  s l i ced 

cucumbers ,  fe ta  cheese wi th  a  red 

wine oregano v ina igre t te

Entrée

Choose two:

Medi ter ranean lamb kof ta  wi th  

gar l i c  d i l l  t za tz ik i  sauce       ,  

lemon oregano mahi  mahi ,  

Ch icken shawarma 

or  ADD

fa la fe l  wi th  tah in i  gar l i c  sauce Add 

8.95 per  person  

S ides

Za’a tar  vegetab le  medley,  

basmat i  r i ce

Dessert

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  B U F F E T S

BUFFETS

FAR EAST TOUR

28.00 per person

Salad

Fresh romaine le t tuce,  

shredded car ro ts ,  cher ry  

tomatoes ,  s l i ced cucumbers ,  

car ro t -g inger  dress ing

Entrée

Choose two:

Cr ispy orange g lazed ch icken,  

soy g lazed c r ispy beef ,  

sp icy tha i bas i l  ch icken or  

sp icy gochu jang pork

Ter iyak i  sa lmon Add 4.00 per  

person

Sides

Choose two:  

Steamed whi te  r i ce        

vegetab le  f r ied  r i ce ,  

vegetab le  egg ro l l s ,  

s t i r - f ry  vegetab le  medley,  s t i r - f ry  

vegetab le  r i ce  noodle  

Garnishes

Toas ted sesame seeds ,  sca l l ions ,  

soy sauce,  s r i racha sauce

Dessert

Min i  matcha cannol i

Addi t ional  Potst ickers

6.00 per  person

Choose one:

Lemongrass  ch icken,

Pork  and vegetab le

Edamame

Garnishes

Sweet  ch i l i ,  sesame soy g laze

ADD ON

Add a s ide f rom se lec ted buf fe t  above 4.95 per  person

Add an ent rée f rom se lec ted buf fe t  above 12.95 per  person

Add a vegetar ian ent rée f rom se lec ted buf fe t  above 8.95 per  

person 

Add seasonal  soup wi th  d inner  ro l l  5.00 per  person

LITTLE ITALY

26.00 per  person

Bread

Gar l i c -parmesan bread 

Salad

Class ic  romaine Caesar ,  parmesan,  herbed 

c routons ,   c reamy Caesar  dress ing

Entrée

Choose one:

Por tobe l lo  parmesan wi th  mar inara  sauce 

eggplant  parmesan wi th  mar inara  sauce 

ch icken cacc ia tore ,  

ch icken marsa la  topped wi th  mushrooms and 

marsa la  wine sauce,  

ch icken parmesan wi th  mar inara  sauce 

Sides

Choose two:

Brocco l i  m ixed wi th  gar l i c  and lemon and 

dr izz led wi th  o l i ve  o i l ,

Penne Pomodoro or  c reamy mascarpone 

po lenta

Dessert

Min i  cannol i

9

Includes: bott led water

10 PERSON MINIMUM



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 & CHEESE

14.25 per  person

Assor ted loca l  and impor ted cheese ,  sa lam i ,  

prosc iu t to ,  f resh and dr ied f ru i t ,  p reserves ,  honey,  

assor ted c rackers

Gluten- f ree c rackers  Add 2.00 per  person

BUILD YOUR OW N BRUSCHETTA

13.00 per  person

Tradi t ional  bruschetta

Tomato,  f resh mozzare l la ,  gar l i c ,  o l i ve  o i l ,  bas i l

Zucchini  bruschetta

Mar inated gr i l led  zucch in i ,  a r t i choke,  pes to ,  

arugu la

Spreads

Almond romesco,  sundr ied tomato tapenade,  

whipped fe ta  cheese

Bread

Gar l i c  toas ted c ros t in i

Th in ly  s l i ced prosc iu t to  Add 4.00 per  person

VEGETARIAN ANTIPASTO

13.00 per  person

Gri l led  asparagus ,  red on ions ,  eggp lant ,  zucch in i ,  

roas ted red peppers ,  herbed goat  cheese,  

f resh mozzare l la

Garnishes

Ol ive,  bas i l  pes to ,  ba lsam ic  v ina igre t te

Bread

Gar l i c  c ros t in i

VEGETABLES AND DIPS

12.00 per  person

Vegetab le  Crud i té

Dips

Choose two:

Trad i t iona l  hummus,  but term i lk  ranch,  

sp inach ar t i choke d ip

Addi t iona l  d ip  Add 3.50 per  person

D E S S E R T S

Per dozen

Assor ted desser t  bars  40.00

Var ie ty  o f  baked cook ies  24.00

Chocola te  d ipped macaron 40.00

Assor ted Vegan cook ie  36.00

Vegan desser t  bar  (R ichardson locat ion)  24.00
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S N A C K  B R E A K  

C R E A T E  A N D  B U I L D

10 PERSON MINIMUM

SOMETHING FOR EVERYONE

13.00 per  person

Ind iv idua l l y  bagged popcorn,  ch ips ,  cook ies ,  

k ind bars ,  homemade t ra i l  m ix

TORTILLA CHIPS AND DIP

12.50 per  person

Tor t i l l a  ch ip ,  p ico  de ga l lo ,  tomato sa lsa,  

sour  c ream,  guacamole ,  corn  sa lsa,  

b lack  bean sa lsa

BUILD YOUR OW N TRAIL M IX

10.00 per  person

Pretze ls ,  choco la te  ch ips ,  wa lnuts ,  a lmonds ,  

pecans , cashews ,  ra is ins ,  c ranberr ies ,  coconut ,  

sunf lower  seeds

CHICAGO BUILD YOUR OW N POPCORN BAR

4.00 per  person

Chicago Local  Provider:  Popper  Bear

W hi te  Cheddar ,  buf fa lo  cheddar ,  but ter ,  caramel  

popcorn

Please note:  72 -hour  business not ice requi red

RICHARDSON BUILD YOUR OW N POPCORN BAR

4.00 per  person

Richardson Local  Provider:  Yo Pop Gourmet

Trad i t iona l  but ter ,  caramel ,  cheddar  cheese,  Texas  

ranch

Please note:  72 -hour  business not ice requi red
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A  L A  C A R T E  

B E V E R A G E S

5 PERSON MINIMUM

BOTTLED W ATER

1.95 each

CANNED SPARKLING W ATER

1.85 each

ASSORTED CANNED SOFT DRINK

2.00 each

ASSORTED BOTTLED JUICE

3.25 each

ASSORTED BOTTLED TEA

3.25 each

F U L L - S E R V I C E  

B  E  V  E  R  A  G  E  S  

12

D I S P E N S E D

B  E  V  E  R  A  G  E  S  

10 PERSON MINIMUM

REFRESHERS

UNSW EETENED FRESH BREW ED ICED TEA

1.75 each

SEASONAL FRUIT INFUSED ICE W ATER

2.00 each

ICED W ATER

1.00 each

SEASONAL MOCKTAILS

5.50 each

Cozy c ider  b l iss

Spiced app le  c ider ,  c innamon s t i cks

Served warm

Sparkl ing g inger  punch

Oranges ,  lemons ,  honey,  g inger  beer

Sparkl ing honey pear  refresher

Rosemary,  pears ,  oranges

Cranberry harvest

Cranberr ies ,  m in t ,  c innamon s t i cks ,  app les

10 PERSON MINIMUM

UPGRADE

STARBUCKS PREMIUM COFFEE 

ADDITIONAL

2.00 per  person

FULL HOT SERVICE

5.25 per  person

Regular  co f fee,  hot  tea,  c ream,  

assor ted sweetener ,  lemon wedges

Decaf fe inated cof fee ava i lab le  

upon reques t

HOT TEA SERVICE

2.00 per  person

Hot  water ,  assor ted tea bags ,  

honey,  lemon wedges

REFRESH

3.75 per  person

Hot  beverage serv ice  

rep len ishment  

HOT CHOCOLATE BAR

12.00 per  person

Trad i t iona l  m i lk  choco la te ,   

whi te  choco la te   pepperm int ,  

almond m i lk  hot  choco la te   

Toppings : whipped c ream,

m in i marshmal lows ,  choco la te

shavings



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

I t ’ s  a  great  p leasure to  c reate  a  menu to  su i t  any spec ia l  

event  need.  W e can prov ide you opt ions  for  fu l l  bu f fe t  

serv ice ,  p la ted or  recept ion s ty le  cater ing.

SPECIAL RESTRICTIONS
Please le t  your  p lanner  know i f  there  are  any d ie tary  

res t r i c t ions ,  fo r  any o f  your  gues ts ,  when p lac ing your  

order .

W e wi l l  make every e f for t  to  accommodate spec ia l  

reques ts .  However ,  due to  our  open k i t chens  that  hand le  

the major  a l le rgens ,  we cannot  guarantee that  i tems wi l l  

be  comple te ly  " f ree"  o f  any ingred ient ,  such as  g lu ten and 

o ther  ingred ients .

W e encourage gues ts  to  contac t  the i r  ca ter ing &  

conference serv ice  p lanner  wi th  any ques t ions  about  the 

ingred ients  conta ined in  the food be ing cons idered.

KOSHER MEALS
Kosher  meals  may be ordered f rom a 3rd  par ty  

supp l ie r  upon reques t  and pr ices  wi l l  be  prov ided 

accord ing ly .  W e ask  that  your  spec ia l  reques t  be 

p laced three (3)  business days pr ior  to  the event  

date  to  ensure ava i lab i l i t y  and secure de l i very  t imes .

SPECIAL EVENTS
W e wi l l  coord inate  food,  bar  packages ,  s ta f f ing ,  l inen,  and 

f lo ra l  a r rangements  that  wi l l  make your  event  a  memorab le  

one!  

W e can a lso recommend loca l  par tners  for  the fo l lowing:

Event  décor

L ight ing

Enter ta inment

P lease contac t  the cater ing & conference serv ices  team at  

312-653-8900 to  rece ive more in format ion and get s tar ted 

on p lann ing your  next  event !

To g ive the team t ime to  he lp  c reate  the per fec t event ,  

p lease a l low at  leas t ten (10) business days fo r the

p lann ing process .

M E N U  A V A I L A B I L I T Y

Please prov ide a t  leas t  two (2)  business weeks' not ice  

when reserv ing space.  W e ask  for  a l l  s tandard cater ing 

orders  to  be p laced three (3) business days before  the 

event  s tar 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 very  t imes .

RUSH ORDER FEE

Any food or  beverage ordered wi th in  the three (3)  

business days window wi l l  incur  an add i t iona l  

20% rush fee .

STANDARD ORDERS
Selec t ions  made f rom our  regu lar  Cater ing Guide are  

cons idered s tandard cater ing orders .  W e ask  for  these 

cater ing orders  to  have menus  f ina l i zed and f ina l  gues t  

count  guarantees ,  three (3)  business days before the 

event  star t  date .

Events  that  are  cance l led or  have a  dec rease in  gues t  count  

wi th in  two (2)  business days pr ior  to  the event  s tar t  date  

wi l l  be  charged for  the fu l l  amount  number  o f  gues ts  

out l ined.

A  single  menu select ion is  avai lable  per  service order .   

Menu se lec t ions  f rom the Cater ing Guide cannot  be 

combined.

CUSTOM ORDERS
I t  wou ld  be our  p leasure to  c reate  a  cus tom ized menu to  

fu l f i l l  your  event  needs .  Cus tom menus  wi l l  need to  be 

f ina l i zed f ive (5)  business days pr ior  to  the event  star t  

date to  ensure our  team has  adequate  t ime to  prepare.

I f  you need to  cance l  your  cus tom event ,  p lease le t  your  

p lanner  know as  soon as  poss ib le ,  fees  may be incur red 

i f  cancel led w i th in f ive (5)  business days of  event .

Cance l la t ion fees  f rom outs ide vendors ,  such as  

spec ia l t y  l inen and renta l  companies ,  wi l l  be  

communicated to  you f rom your  p lanner .

Menu pr ic ing is  guaranteed for  ten (10)  business 

days fo l lowing the proposa l .  Menus  are  sub jec t  to  

pr ice  change a f ter  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  wi th  your  cater ing &  conference serv ice  

p lanner  regard ing charges  for  serv ice  s ta f f ,  ch ina,  l inen 

and add i t iona l  event  needs .

✓ af ter -hours  and weekend events  wi l l  incur  add i t iona l  charges  

for  labor .

✓ i n -house reusab le  tab leware wi l l  s tar t  a t  an add i t iona l  $4.50 

per  gues t .

✓ spec ia l t y  rented tab leware pr ic ing may vary .

✓ i n -house l inen and tab lec lo ths  for  FLIK  food d isp lay tab les  

are  compl imentary .

✓ i n -house l inen and tab lec lo ths  for  d in ing tab les  are  an add i t iona l

✓ $15 per  tab le .

✓ spec ia l t y  l inen can be supp l ied upon reques t .  P lease note ;  i f  

cance l led wi th in  ten (10)  business days of  the event ,  the fu l l  

p r i ce  o f  the order  would  have to  be pa id  for .

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 out l ined s ta f f ing  leve ls  are  requ i red for  a l l  food serv ice  func t ions :

Plated Meal :  (1)  server  per  (25)  

Buffet  Service:  (1)  server  per  (50)  gues ts

Recept ion:  (1)  server  per  (100)  gues ts

Food Funct ions of  (75)  people or  more:  (1)  capta in  

Food Act ion Stat ion:  (1)  cook  per  s ta t ion

After  Hours Food Funct ion:  (1)  cook

Ful l  Bar:  (1)  bar tender  per  (75)  gues ts

Beer  & W ine Bar:  (1)  bar tender  per  (100)  gues ts

Dedicated 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 iona l  fees  

wi l l  be  incur red and re f lec ted on your  f ina l  invo ice.    

Rates are as fo l lows:

Captain   $175 

Server /Bartender       $155 

Cook $155

DELIVERY FEE
A de l ivery  charge o f  $7 wi l l  be  charged anyt ime 

serv ice  is  prov ided in  the meet ing space.  P lease 

inqu i re  wi th  your  p lanner  on deta i l s  o f  charges  that  

may app ly  to  your  event .
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FLIK CATERING BAR PACKAGES 

Requires 2 business weeks notice

Beer  and W ine up to  4 -Hours

Standard $25

Prem ium $29

Ul t ra -Prem ium $36

Ful l  Bar - up to  4 -Hours

Standard $29

Prem ium $35

Ul t ra -Prem ium $40

Contac t  the Cater ing &  Conference Serv ice 

Team at  312.653.8900 for  spec ia l t y  cock ta i l  

op t ions  and pr ic ing

Standard

Assor tment  o f  beer  &  wine

Smi rnof f  Vodka,  New Amsterdam Dry 

Gin ,  Mount  Gay Rum,  Capt .  Morgan 

Spiced Rum,  

Johnnie  W alker  Red Scotch,  Seagram 's  

7  W hisky,  P iedra  Azu l  B lanco Tequi la

Premium

Assor tment  o f  beer  &  wine

Ti to ’s  Vodka,  Tanqueray Gin ,  Capta in  

Morgan W hi te  &  Sp iced Rum,  Johnnie  

W alker  B lack  Scotch,

Glenmorangie  10 Scotch,  Jack  Danie ls  

W hiskey,  E l  J imador  Tequi la

Ultra-Premium

Assor tment  o f  beer  &  wine

Kete l  One Vodka,  Hendr icks  Gin ,  F lor

de Cana W hi te  Rum,  Glenf idd ich 12 

Scotch,

W oodford  Reserve Bourbon,  Mi lagro  

Tequi la

(A  l i s t  o f  add i t iona l  scotches  for  the 

u l t ra -prem ium package 

is  ava i lab le  upon reques t )

A l l  packages  inc lude m ixers ,  ju ices  and 

garn ishes

Pricing for Bar Packages

Al l  p r ic ing is  per  person,  un less  o therwise s ta ted

Bar tender  Fees  app ly  to  A l l  Bar  Serv ices

Glassware ava i lab le  for  an add i t iona l  fee,  p lease ask  your  

P lanner

In teres ted in  renta l  l inen? Ask  your  P lanner  about  BBJ  

l inen.  

R ichardson HQ ut i l i zes  an outs ide vendor  to  prov ide 

a lcoho l ic  beverages  due to  l iquor  l i cense needs .

W hen prov id ing a  bar  package a t  your  events  a t  R ichardson 

HQ,  ant ic ipate  the add i t iona l  charges :  

15% - 20% Serv ice Charge to  your  se lec ted package 

$360 per  bar tender ,  up to  4 -hours  each  
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