THE SIGNATURE RooM AT THE 95TH
PRIVATE DINING MENU GUIDELINES

MENUS
A THREE COURSE MENU MINIMUM APPLIES TO ALL PLATED LUNCHES AND DINNERS,
ALL LUNCH AND DINNER PAICES INCLUDE FRESHLY BAKED BREAD AND BUTTER, COFFEE AND ASSORTED HOT TEAS

MENUS MUST BE SELECTED |0 BUSINESS DAYS PRIOR TO YOUR EVENT DATE. |F MENUS ARE NOT RECEIVED BY THIS DEADLINE, THE CHEF WILL SELECT YOUR
MENU AND A 5% SERVICE FEE WILL BE ASSESSED.

FOR GROUPS SMALLER THAN 30 GUESTS:
THE EPICURE AND GOURMET MENUS APPLY ONLY FOR GROUPS OF 30 GUESTS OR LESS.

FOR GROUPS LARGER THAN 30 GUESTS:

WHEN MORE THAN ONE MAIN COURSE IS OFFERED, PLACE CARDS ARE REQUIRED INDICATING THE GUEST'S NAME AND ENTREE CHOICE. YOU MAY SUPPLY YOUR
OWN PLACE CARDS OR WE WOULD BE HAPPY TO CREATE THEM FOR A FEE OF $1.50 PER PLACE CARD. WHEN OFFERING MORE THAN ONE MAIN COURSE,
THE HIGHEST MAIN COURSE PRICE PREVAILS.

UP T0 THREE SINGLE PROTEIN MAIN COURSE SELECTIONS OR ONE SIGNATURE COMBINATION CAN BE OFFERED TO PARTIES LARGER THAN 30 GUESTS. IF
OFFERING A CHOICE OF MAIN COURSE, GUESTS’ INDIVIDUAL SELECTIONS ARE DUE TO THE SALES MANAGER
5 BUSINESS DAYS PRIOR TO YOUR EVENT DATE.

IF YOU WOULD LIKE TO OFFER BOTH SOUP AND SALAD, THERE WILL BE AN ADDITIONAL FEE OF $8 PER PERSON.

PLEASE ASK YOUR SALES MANAGER FOR PRICING AND MENU OPTIONS FOR CHILDREN.

BAR/CHEF FEES
A BARTENDER IS REQUIRED FOR GROUPS MORE THAN 30 GUESTS. A FEE OF $130 1S APPLIED FOR EACH BARTENDER.
THE BARTENDER FEE IS WAIVED WHEN $800 IN BAR SALES IS MET PRIOR TO TAX AND GRATGITY,

TABLESIDE WINE SERVICE IS NOT INCLUDED IN BAR PACKAGES AND WILL BE CHARGED PER OPENED BOTTLE. TABLESIDE WINE SERVICE WITH DINNER IS DOES
NOT COUNT TOWARDS BAR SALES. TABLESIDE BEVERAGE SERVICE IS AVAILABLE FOR AN ADDITIONAL FEE.

A Fee OF $100 1S CHARGED FOR EACH CHEF PREPARING FOOD AT A FOOD STATION.

PLEASE NOTE ALL MEND OPTIONS AND PRICING ARE SUBFECT TO CHANGE.
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FREQUENTLY ASKED QUESTIONS

(AN MY PARTY ORDER FROM THE MAIN DINING ROOM'S MENU?

PARTIES OF 30 GUESTS OR LESS, MAY UTILIZE THE EPICURE OR GOURMET MENU, WHICH ALLOW FOR TABLESIDE ORDERING FROM A LIMITED SELECTION OF THE MAIN DINING
ROOM MENU (TEMS, FOR PARTIES LARGER THAN 30 GUESTS,WE REQUIRE THE MENU BE PRE-SELECTED IN ADVANCE. THE MAIN DINING ROOM A LA CARTE IS NOT AVAILABLE
IN PRIVATE DINING.

{AN WE_BOOK A TASTING PRIOR TO OUR EVENT?

TASTINGS CAN BE BOOKED ONCE THE £VENT IS CONFIRMED AND THE DEPOSIT RECEIVED. TASTINGS ARE COMPLIMENTARY FOR TWO GUESTS UTILIZING THE WEDDING PACKAGE
OR HOSTING A DINNER FOR 00 GUESTS OR MORE. TASTINGS ARE SCHEDULED MONDAY THROUGH THURSDAY AT 5:00 PM IN OUR MaIN DINING ROOH, MUST BE ARRANGED
AT LEAST 3 WEEKS IN ADVANCE WITH YOUR SALES MANAGER AND ARE SUBJECT TO CHEF APPROVAL.

D0 | NEED TO HAVE A BARTENDER IN MY ROOM!
WE REQUIRE A BARTENDER FOR GROUPS OF 30 OR MORE. IF YOU DO NOT WISH TO HAVE A BARTENDER BUT HAVE MORE THAN 30 PEOPLE, ONLY TABLESIDE WINE SERVICE
IS AVAILABLE WITH DINNER.

CAN WE HAVE A CASH BAR?
Yes. A $100.00 casHies FEE AND $130.00 BARTENDER FEE WILL APPLY FOR ALL CASH BARS. DRINK PRICES ARE BASED ON THE BAR TIER YOU CHOOSE.

CAN WE BRING IN OUTSIDE FOOD OR BEVERAGE?
NO OUTSIDE FOOD OR BEVERAGE IS ALLOWED WITHOUT THE ADVANCE WRITTEN PERMISSION OF THE DIRECTOR OF SALES.

WHEN 15 MY FHNAL GUEST COUNT DUE?
YOUR FINAL GUEST GUARANTEE WILL BE DUE TO YOUR SALES MANAGER 3 BUSINESS DAYS PRIOR TO THE EVENT DATE.

WHERE_CAN MY GUESTS PARK?
PARKING 15 AVAILABLE IN THE JOHN HANCOCK BUILDING. THE GARAGE ENTRANCE 1S LOCATED ON BOTH CHESTNUT AND DELAWARE STREETS.YOU CAN ARRANGE TO PAY FOR
YOUR GUESTS' PARKING BY CONTACTING STANDARD PARKING SYSTEMS AT (312) 944-5994. PLEASE NOTE THAT THE SIGNATURE ROOM DOES NOT VALIDATE PARKING.

WHAT 15 THE BEST WAY TO GET 10 THE 95" FLoOR!

To GET 10 THE SIGNATURE ROOM PLEASE ENTER THE JOHN HANCOCK BUILDING THROUGH THE REVOLVING DOORS ON DELAWARE PLACE. ONCE YOU ENTER THE BUILDING
GO PAST THE NORTH FACE STORE AND HANIG'S FOOTWEAR, TAKE A LEFT AND YOU'LL SEE OUR ELEVATOR BANK. IF PARKING IN THE BUILDING, TAKE THE ELEVATOR FROM
THE PARKING GARAGE TO THE MAIN LOBBY. ONCE IN THE LOBBY GO NORTH AND AT THE END OF THE HALLWAY TURN RIGHT,YOU'LL THEN BE IN THE DELAWARE PLACE
LOBBY AND WILL FIND OUR ELEVATOR BANK STRAIGHT AHEAD.

WILL MY GUESTS NEED TO CHECK IN WITH SECURITY?

THERE IS NOT A SECURITY DESK INSIDE THE DELAWARE PLACE ENTRANCE AND GUESTS ARE NOT REQUIRED TO CHECK-IN OR SHOW IDENTIFICATION TO GET TO THE
SIGNATURE ROOM. A CONCIERGE WILL BE AVAILABLE TO DIRECT YOUR GUESTS FROM THE LOBBY TO THE SIGNATURE ROOM. A BAG CHECK WILL BE CONDUCTED PRIOR TO
GAINING ACCESS 10 THE 95™ AND 96™ FLOORS.
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WILL | HAVE TO WAIT IN LINE FOR THE ELEVATORS?
[ THERE IS A LINE UPON ARRIVAL TO THE 95TH FLOOR ELEVATOR BANK, PLEASE SPEAK WITH THE CONCIERGE IN THE LOBBY, LET THEM KNOW YOU ARE HERE FOR A PRIVATE
DINING FUNCTION AND THEY WILL PLACE YOUR GUESTS ONTO THE NEXT AVAILABLE ELEVATOR.

IS THERE A COAT CHECK AVAILABLE FOR MY GUESTS?
BeTWEEN OCTOBER AND APRIL, THE SIGNATURE ROOM CAN ARRANGE FOR COATROOM SERVICE FOR A CHARGE OF $! PER ITEM CHECKED. FEES CAN BE PAID FOR BY THE
GUEST OR CAN BE ADDED TO YOUR BILL FOR $I PER GUARANTEED GUEST.

D0 THE PRIVATE DINING ROOMS HAVE A VIEW?
YES, ALL OF OUR PRIVATE DINING ROOMS HAVE FLOOR TO CEILING WINDOWS WITH VIEWS OF CHICAGO.

WHAT TYPE OF SET-UP IS PROVIDED BY THE SIGNATURE Room?
VWE PROVIDE OUR STANDARD TABLES, CHAIRS, BLACK OR WHITE LINEN, VOTIVE CANDLES, CHINA AND GLASSWARE. RENTAL FLOWERS, AUDIOVISUAL EQUIPMENT, DANCE FLOOR,
PERSONALIZED MENUS AND PLACE CARDS ARE ALSO AVAILABLE FOR ADDITIONAL FEES. PLease INQUIRE ABQUT SPECIFIC PRICING WITH THE SALES MANAGER.

CAN 1 BRING IN MY OWN DECOR/ENTERTAINMENT?

YOU MAY BRING IN YOUR OWN DECOR AND ENTERTAINMENT FROM OUTSIDE VENDORS. BOOKING OF ENTERTAINMENT IS SUBJECT TO AVAILABILITY AND APPROVAL OF THE SALES
MANAGER. THE SALES MANAGER WOULD BE HAPPY TO MAKE RECOMMENDATIONS FOR ENTERTAINMENT, FLOWERS, AUDIOVISUAL EQUIPMENT AND SPECIALTY LINENS. ADDITIONAL
(HARGES WHL APPLY TO THESE ITEMS,

WHAT TIME CAN | HOST MY EVENT?

BREAKFAST EVENTS CAN TAKE PLACE ANVTIME BETWEEN 7:30aM AND 9:30aM, MONDAY THROUGH SATURDAY. LUNCHEONS CAN TAKE PLACE ANYTIME BETWEEN 11:00 AM
AND 2:30 pM, MONDAY THROUGH SATURDAY. SUNDAY BRUNCH CAN TAKE PLACE ANYTIME BETWEEN 10:00AM AND 2:30PM. COCKTAIL RECEPTIONS AND DINNERS CAN BEGIN
DAILY ANY TIME AFTER 5:30pH.

WHAT IS THE DRESS CODE FOR THE PRIVATE DINING ROOMS?
{UR DRESS CODE IS BUSINESS CASUAL. WE REQUEST NO GYM SHOES, BEACHWEAR OR JEANS WITH RIPS OR HOLES.
FOR DINNER, SHORTS AND SANDALS ARE NOT PERMITTED.

HOW MUCH SEATING DO YOU PROVIDE FOR A COCKTAIL RECEPTION?
WE TYPICALLY PROVIDE SEATING FOR APPROXIMATELY 30% OF YOUR GUESTS AT COCKTAIL TABLES, ADDITIONAL SEATING CAN BE REQUESTED BUT MAY REQUIRE ADDITIONAL
ROOMS TO BE UTILIZED BY YOUR GROUP.

HOW DO 1 SECURE THE SPACE? IS A DEPOSIT REQUIRED?

IN ORDER TO SECURE A PRIVATE DINING ROOM, A CONFIRMATION AGREEMENT MUST BE SIGNED AND RETURNED ALONG WITH A

NON-REFUNDABLE AND NON-TRANSFERABLE DEPOSIT. THE DEPOSIT REQUIRED IS BASED ON 30% OF YOUR FOOD AND BEVERAGE MINiMUM OR $500.00, WHICHEVER IS THE
GREATER AMOUNT,

HOW MUCH IS TAX AND GRATUITY
Tax 15 £0.5% AND GRATUITY 15 20%%. IF YOUR ORGANIZATION HAS A STATE OF ILLINGIS TAX EXEMPT LETTER YOU MAY SUBMIT IT FOR YOUR EXEMPTION.
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The Signature Room at the 95th
Dinner Selections

HORS D’ OEUVRES

$3.50 prn pECE
MIRIMUM ORDER OF 20 PIECES PER ITEM

CoLd
GRULED SHRIMP, GUACAMOLE AND CRISPY TORTILLA Chip ©

CHILLED GAZPACHO SHOOTER (Mat-Sepremser) “'<"

WHITE BEAN FLAN, TOMATO MARMALADE “Y:&*

SEASONAL MiNi BRuscHETTA ¥

FOIE GRAS TORCHON, SOURDOUGH CROSTINI, RHUBARB CHUTNEY

ROASTED PEAR AND PROSCIUTTO, BAESAMIC REDUCTION,
BLUE CHEESE Mot ©

SamBuCA GLAZED FiGs, TOASTED PINE NuTs % ' ©
HAMACH! TUNA TARTARE, GINGER, MICRO GREENS ©
TRUFFLE CHICKEN SALAD, PHYLLO CUP

CAVIAR, POTATO BLINI, CITRUS CREME FRATCHE

ROASTED BEETS, PLANTAIN CHIP, TOMATILLO Shtsa ™ @
SMOKED SALMON BLT, TOASTED RYE CRISP

SPict Beack Beaw Hummus, PLANTAIN Chip * ' &
MARINATED TOFU, PINEAPPLE RELISH ™™ ©F

CoRw AND Basit Poiewta "¢

AssorTep Susi Makl RoLLs

i
b

HoT
Bacon WrappeD ScatLops ©

PULLED PORK SLIDERS, JALAPERO CHEDDAR BISCUIT

Duck SPRING ROLL, SWEET AND SOUR MUSTARD

Crispy PORK BELLY, TOAST POINT, APPLE JAM

SEARED BABY LAMB CHOP, GUAJILLO CHILE DIPPING SAUCE ©
LoapED BAKED PoTaTO CROQUETTE, TRUFFLE AlOLI

SEASONAL VEGETABLE ARANCINI, SAN MARIANO TOMATO SAUCE '
MINI CRaB CAKE, SMOKED PAPRIKA AlOLI

WARM BRIE CHEESE, DRIED FRUIT, PHYLLO CUP, CARAMEL SAUCE '
STUFFED JALEPENO PEPPER, BACON, CHEDDAR CHEESE

NEw YORK STRIP, PUFF PASTRY, HORSERADISH SAUCE
SPANAKOPITA, SPINACH, FETA CHEESE "

Crispy CUBAN ROLL, MUSTARD SAUCE

APLE AND BRIE CHEESE RouLaDe '

U VEGETARIAN ¥ VEGaN © GLUTEN FREE
20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED, MENG OPTIONS AND PRICING ARF SURJECT TO CHANGE. 1715



The Signature Room at the 95th
Dinner Selections

Soup

OR

SALAD

FRENCH OMION, BRIOCHE, SWISS AND PARMESAN CHEESES

[TALIAN MINESTRONE, FOCACCIA BREAD, ITALIAN PARSLEY SPREAD '

[
-

SIGNATURE RoOM LOBSTER BISQUE, FENNEL RELISH, LOBSTER-SHERRY GELEE
ADD $3.00 PER PERSOM

CREAM OF ASPARAGUS, GOAT CHEESE CROUTONS, CHIVES (MaARCH-Jury) '
ROASTED SQUASH, CANDIED PUMPKIN SEEDS (SEPTEMBER-MaRcH) “©

SWEET CORM, GRILLED MUSHROOMS (AUGUST-SEpTEMBER) " @

GREEN CITY MARKET SALAD, SEASONAL GREENS, SHERRY VINAGRETTE »'o ¢

CAESAR SALAD, ROMAINE HEARTS, BRIOCHE CROUTON, PARMIGIANO-REGGIANO, CAESAR DRESSING
FRISEE SALAD, HATELNUT CRUSTED BRIE CHEESE, ROASTED GRAPES, PORT VINAIGRETTE '
GRILLED ZUCCHINI SALAD, SQUASH, MILLET, PORCINI MUSHROOM couLis “*

BELGIAN ENDIVE SALAD, CITRUS FRUIT, GORGONZOLA CHEESE, WALNUTS, BLOOD ORANGE VINAIGRETTE
(January-MarcH) “*

CHILLED ASPARAGUS SALAD, CRISPY PANCETTA, PICKLED RED ONIONS, BLUE CHEESE,
HERB BUTTERMILK DRESSING (MARCH-JuLY) ©

MARINATED FRESH MOZIARELLA, ROASTED PEPPERS, TOMATOES, ARUGULA PESTO (AUGUST-Ocroser) "<

¥ VEGETARIAN ** VEGaN & GLUTEN FREE
20% GRATUITY AND 10.5% SALES TAX WILL BF ADDED. MENY OPTIONS AND PRICING ARE SUBSECT TO {HANGE. 1715



The Signature Room at the 95th
Dinner Selectiens

MaN COURSE

SEAFOOD

SEARED SALMON
CAULIFLOWER-SAFFRON PUREE, FARRO, ROASTED VEGETABLES, SAFFRON BEURRE BLANC $70

SEARED SEA SCALLOPS
JASMINE RICE, STIR FRIED SHNTAKE MUSHROOMS, BOK CHOY, SCALLIONS, EDAMAME,
SRIRACHA BUTTER SAUCE $75

PaN SEARED HALIBUT
ISRAELI COUSCOUS, BRAISED TOMATOES, ROASTED RED PEPPER COULIS (APRIL-SEPTEMBER) $74

GriLLep Cop ©
BUTTERNUT SQUASH PUREE, WILD MUSHROOMS, SAGE BROWN BUTTER SAUCE (OCTOBER-MARCH) $T77

CHICKEN

GOAT CHEESE STURFED CHICKEN BREAST ©
ROASTED POTATOES, GRILLED SQUASH, FENNEL AND ROASTED PEPPER SAUCE $67

HERB ROASTED CHICKEN ©
PARMESAN WHIPPED POTATOES, WILTED GREENS, NATURAL SAUCE $64

Cuicken Piccan &

WILD RICE, BROCCOLI RAAB, LEMON CAPER SAUCE $65

¥ VegeTarian * VeGay  GLUTEN FREE
0% GRATSRY AHD 10.5% SALES TAX WILL BE ADDED. MENU OPTIONS AND PRICING ARE SURJECT 10 CHasGe, 1715



The Signature Room at the 95th

Dinner Selections

MAIN COURSE

SPECIALTIES

GRILLED FHET OF Beer &
CELERY ROOT AND POTATO MASH, WILTED GREENS, RED WINE REDUCTION $84

GRILLED NEw York Staip STEAK ©
YUKON GOLD AND SWEET POTATO GRATIN, GLAZED CARROTS, DIJON REDUCTION $75

CHorizo Sturrep Pork Chop ©
WHIPPED POTATOES, ROASTED CORN RELISH, ANCHO CHILE SAUCE $67

SEARED LaMs Low ©
(REAWY POLENTA, SAUTEED ARUGULA, BEARMAISE SAUCE $70

VEGETARIAN

Trio OF STUERFED VEGETABLES ¥
POBLANO CREAM SAUCE $64

THREE Cueest Risoro &
FRESH PEAS, PARMIGIANO-REGGIANG $64

Pak FRIED EGGPLANT -"
PINTO BEAN BOLOGNESE, FRISEE SALAD, CORIANDER VINAIGRETTE $64

WiLD MusHROOM LINGUINE, BLACK TRUFFLE VINAIGRETEE ** $64

CornmeaL CRUSTED ToFu MEDALLIONS ™
GRILLED ASPARAGUS, PORTABELLO MUSHROOMS, BRAISED SHALLOTS, FRESNO CHILE SAUCE $64

¥ VeaeTamian " VEGAN O GLUTEN FREE
20% cRATUIY A8D [0.5% SALES TAX WILL BE ADOED, MEKY ©PTIONS AHD PRICING ARE SUBECT TO CiAMGE. 715




The Signature Room at the 95th

Dinner Selections

MAIN COURSE

SIGNATURE COMBINATIONS

PETITE FiLeT OF BEEF AND ROASTED LoBSTER TaiL ©
WHIPPED POTATOES, WILTED GREENS, NATHRAL SAUCE, CITRUS BUTTER sauct $116

PETITE FILET OF BEEF AND SeaReD Scariops ©
HERB WHIPPED POTATOES, SEASONAL GREENS,
GREEN PEPPERCORN DEMI-GLACE, BASIL CREAM SAUCE $97

PETITE FILET OF BEEF AND SAUTEED CHICKEN BREAST ©
ROASTED RED POTATOES, BABY SPINACH, RED WINE SaucE $90

PETiTE FILET OF BEEF AND SEARED SALMON
TOASTED FARRO, ROASTED CAULIFLOWER, NATURAL JUS, SAFFRON BUTTER SAUCE $93

PEITE FILET OF BEEF wiTH SHRiMp & Losster Craw
HERB WHIPPED POTATOES, GRILLED IUCCHINI, BASH VINAIGRETTE $100

ROASTED CHICKEN AND GRILLED SHRIMP
JALAPENO GRITS, SEASONAL GREENS, CAJUN BUTTER SAUCE $88

U ¥egerarian  Vesaw o Guurew Free
20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED. MENU OPHONS AND PRICING ARE SUBJECT TO CHamGE. [715




The Signature Room at the 95th
Dinner Selections

ENHANCEMENTS

SHRIMP COCKTAIL, HORSERADISH COCKTAIL SAUCE & §i4

BEEF CARPACCIO, JALAPERO CREME FRAICHE, FRIED TORTILLA STRIPS, CILANTRO PESTO © $10
CRaB AND LOBSTER “LOUIE”, AVOCADO, TOMATO, HORSERADISH CREAM ¥ §15

SAUTEED CRAB CAKE, PETIT SALAD, MUSTARD REMOULADE $12

PORCINE MUSHROOM PHYLLO, GROUND TEMPEH, ALMOND CASHEW PESTO “'® §I1

STUFFED PEPPER, BRAISED RED AND GREEN LENTILS, SAUTEED VEGETABLES,
RED PEPPER COULIS, ARDGULA PESTO " $12

SHORT RiB TEMPURA, BOK CHOY SALAD, GINGER SAUCE $9

Y VeaETaRan *F VEGAN ¥ GLUTEN FREE
20% GRATOITY AND [0.5% SALES TAX WILL BE ADDED. MENG OPTIGNS AMD PRICIMG ARE SUBJECT 7O CHANGE. 1715



The Signature Room at the 95th

Dinner Selections

DESSERT

CLassic CARROT CAKE, CANDIED CARROT TUILLE, ORANGE MARMALADE

BAILEY'S FLOURLESS CHOCOLATE CAKE, STRAWBERRY SAUCE ©

WHITE & Dark CHOCOLATE Mousst CAKE, PASSION FRUIT PUREE, RASPBERRY SAUCE
Ky LIME TART, MERINGUE, RASPBERRY COULIS

YANILLA CHEESECAKE, CRANBERRY COMPOTE

APPLE-CRANBERRY COBBLER, HAZELNUT STREUSEL (AUGUST-NOVEMBER)
MapLE-PuMPI CREME BROLEE, CANDIED NUTS (NOVEMBER-FEBRUARY)
STRAWBERRY SHORTCAKE, WHIPPED CREAM, STRAWBERRY SAUCE (JUNE-AUGUST)

PEACH-BLUEBERRY COBBLER, HAZELNUT STREUSEL (JUNE-JULY)

DESSERT Duos AVAILABLE FOR AN ADDITIONAL $3.00 PER PERSON

¥ Yroemaatan  Vecan O GLUTEY FRee
20% araTuTt AND 10.3% SALES TAX WILL BE ADDED, MEMU OPTIONS AND PRICING ARE SUBJECT TO CHANGE. [715




The Signature Room at the 95th
Private Dining Wine List

CHAMPAGNE & SPARKLING WINE

Biv  Dry BoTTLE
8 BRUT, CHANDON, NAPA VALLEY 4%
[0 Btanc DE BLANGS, RACK & RIDDLE, Sonoma COUNTY 52
12 Rost, Mumm, Napa VALLEY 60
14 Buanc e Noirs, GOOD HARBOR, "MOONSTRUCK," LEELANAU PENINSULA, MICHIGAN 60
[6  BRUT RESERVE, NiCOLAS FEUILLATTE, BLUE LABEL, EPERNAY, FRANCE 64
20 BRut Rost, MOET & CHANDON, “IMPERIAL” EPERNAY, FRANCE 08
22 BRut RESERVE, MOET & CHANDON, “IMPERIAL” EPERNAY, FRANCE 10
24 Brut, Veuve Cucquor, “YerLow LABEL” REIMS, FRANCE 125
26 Brut, DoM PERIGNON, EPERNAY, FRANCE, 2004 335
Bin  Or Dry & SwEET BoTTLE
37 DeMi-Sec, MOET & CHANDON, "NECTAR IMPERIAL," EPERNAY, FRANCE 60
34 DEMI-SEC, SCHRAMSBERG, ""CREMANT," NAPA VALLEY, 2008 15

20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED. MENU OPTIONS AND PRICING ARE SUBJECT TO CHANGEL. 1215



The Signature Room at the 95th
Private Dining Wine List

WHITE WINES
BIN  Ricx, Rousp WHITES BOTTLE
CHARDONNAY, |. LOHR, CYPRESS, CALIFORNIA 40
104 CHARDONNAY, TAMARACK CELLARS, CoLUMBIA VALLEY, WASHINGTON, 2012 50
CHARDONNAY, WILD HORSE, CENTRAL CosT, CALIFORNIA 50
|14 CHARDONNAY, STRATTON Lumnis, CARNEROS, 2010 60
[18  RoussaNNE, ANDREW Rics, CoLumBla VALLEY, WASHINGTON, 2009 60
122 CHARDONNAY, HEss, Napa VaLLEY, 2012 50
140 CHARDONNAY, CAKEBREAD CELLARS, NaPA VALLEY, 2012 80
144 Cuaronway, FAR NIENTE, Napa VALLEY, 2012 1?2
BN CRisp, CLEAN WHITES BomLE
208 PiNoT GRiGlo, BRASSFIELD WINERY, HiGh VALLEY, 2012 45
214 Pinor Gris, Crestom, WILLAMETTE VALLEY, OReGoN, 2013 50
128 SAUVIGNON BLANC, GIRARD, NAPA VaLiey, 2012 58
242 SAUVIGNON BLANC, ST. SupeRy, Napa Vartey, 2013 65
154 SauviGNON BLANC, Hemmz, Napa VaLLEy, 2010 86
BIN  FRUIT FORWARD WHITES BotTLE
314 ABARINO, TANGENT, EDNA VaLLEY, 201 | 4]
320 TocAr FRIULANO, CLENDENEN, SANTA MaRia VALLEY, 2008 50
330 AwsariRo, Veroa, Ebna Vaitey, 2012 69

20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED. MENU OPTIONS AND PRICING ARE SUBJECT TO CHANGE. 1215



The Signature Room at the 95th
Private Dining Wine List

RED WINES

BIN  LIGHT Reps BOTTLE
400 GRENACHE-SYRAH, VENTANA, "RUBYSTONE," MoONTEREY, 2010 45
406  Pinor Noir, BRASSFIELD WINERY, HiGH VaLLEY, 2012 55
408 TEMPRANILLO, ABACELA, UMPQUA VALLEY, OREGON, 2009 60
412 MERLOT-CABERNET SAUVIGNON-SYRAH, TAMARACK CELLARS, "FIREHOUSE Rep,” 62

CoLumiA VALLEY, WASHINGTON, 2012

424 PiNoT Noig, BANSHEE, Sonoma County, 2011 80
BiN  MEDIGM BoDIED REDS BoTTLE
CABERNET SAUVIGNON, . LOHR, CYPRESS, CALIFORNIA 40
MERLOT, J. LoHR, CYPRESS, CALIFORNIA 40
CABERNET SAUVIGNON, WILD HoRSE, CENTRAL CosT, CALIFORNIA 50
MERLOT, WILD HoRsE, CENTRAL COAST, CALIFORNIA 50
512 MeRLoT-SyRaH, HESS SELECT, “TRe0,” Napa VALLEY, 2010 50
518 SANGIOVESE, PEDRONCELLI, DRY CREEK VALLEY, 2011 56
521 CABERNET SAUVIGNON, THE GIRLS IN THE VINEYARD, CALIFORNIA, 201 51
528 MeRLot, RoMBAUER VINEYARDS, CARNEROS, 2009 60
532 CABERNET SAUVIGNON, HEss COLLECTION, ALLOMI VINEYARD, NAPA VALLEY, 2011 50
546 PiNOT NOIR, LEMELSON VINEYARDS, "THEA'S SELECTION," WILLAMETTE VALLEY, OREGON, 201 | 80

20% GraTumy aND 10.5% SALES TAX WILL BE ADDED. MENU OPTIONS AND PRICING ARE SUBJECT 10 Chanee. £215



The Signature Room at the 95th
Private Dining Wine List

RED WINES

BiN  Bob Reps

604 Mervor, Mason WINERY, “60 NorH,” CALIFORNIA, 2012

608 AcLianico, CAPARONE, Paso RoBLEs, 2010

620 CABERNET SAUVIGNON, JusTiN WINERY, Paso Rostes, 201 |

622 MALBEC, MILBRANDT VINEYARDS, COLUMBIA VALLEY, WASHINGTON, 2010
626  IINFANDEL, MAURITSON, DRY CREEK VALLEY, 201 |

638 CABERNET SAUVIGNON, FREEMARK ABBEY, Napa VALLEY, 2010

060 CABERNET SAUVIGNON, CLoS Du VAL, NAPa VALLEY, 2009

676  MerLoT, CAKEBREAD, NAPA VALLEY, 2010

20% Graruimy g 10.5% SALES TAX WILL BE ADDED. MENU OPTIONS AND PRICING ARG SUBJECT TO CHANGE. 1215
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The Signature Room at the 95th
Beverage Selectians

SUPER PREMIUM BAR

BELEVEDERE VODKA, BOMBAY SAPPHIRE GIN, GLENLIVET |2 YEAR SCOTCH,

|AMESON TRISH wHISKEY, KNoB CREEK BOURBON, [0 CANE RuM, DESIREE CHOCOLATE PORT,
SANDEMAN RusY PORT, TaYLOR FLADGATE 20 YEAR TAWNY PORT, SAMBUCA LIQUEUR,

MARTELL YSOP COGNAC, ARKAGNAC DE MONTAL

BRASSHIELD WINES: PINOT GRIGIO, SERENITY WHITE BLEND, PINOT NOIR, ERUPTION RED BLEND
CHANDON, BRUT, SPARKLING WINE

MiLLer LiTe, GOoSE IstaND 312, Cii Town BREWERY PIER PALE ALF,

TWO BROTHERS DOMAINE DUPAGE, ARGUS HOLSTEINER LAGER

ASSORTED PEPSI SOFT DRINKS

DRINK PRICE PER OUNCE: $1.25
BEER PRICE PER BOTTLE: $8.50
WINE PRICE PER BOTTLE: -$55

| Hour PackaGe: "$28.75
2 HOUR PACKAGE: $39.25
3 HOUR PACKAGE: $48.75
4 HouR PACKAGE: | $58
PREMIUN BaR

KETEL ONE vODKA, HENDRICK'S GIN, JOHNNIE WALKER RED SCOTCH, CROWN ROYAL WHsk,
MAKER'S MARK BOURBON, BACARD! RUM, CAPTAIN MORGAN SPICED RUM

HESS WINES: CHARDONNAY, “TREQ™ MERLOT BLEND AND CABERNET SAUVIGNON

CHANDON, BRUT, SPARKLING WINE

MILLER LITE, GOOSE IsLAND 312, CHi TowN BREWERY PiER PALE ALE,

Two BROTHERS DoMAINE DUPAGE, ARGUS HOLSTEINER LAGER

ASSORTED PEPSI SOFT DRINKS

DRINK PRICE PER OUNCE: © $6.50
BEER PRICE PER BOTTLE $8.50
WINE PRICE PER BOTTLE: - $50
| Hour PACKAGE: §25
2 HOUR PACKAGE: $34
3 Houn PACKAGE: $41
4 HOuR PACKAGE: $50

A SERVICE FEE 0F $130 PER BARTENDER APPLIES FOR ALL HOSTED AND CASH BARS. IF BAR SALES EXCEEDS 3800 PER BARTENDER, THE SERVICE FEE IS WANVED.
20% GRaTOITY aND 10.5% SALES TAK WILL BE ABDED. MENU OPTIONS AWD PRICING ARE SUBJECY TO CHANGE. 70114



The Signature Room at the 95th
Beverage Selectians

BEER & WINE PACKAGE

SELECTION OF WINES HANDPICKED BY OUR SOMMELIER
SELECTION OF LOCAL BEERS, ASSORTED PEPSI SOFT DRINKS

| HOUR PACKAGE: $22.50

1 HOur PACKAGE: $32.50

3 HOUR PACKAGE: $41.50

4 Hour PACKAGE: $50.00

CASH BAR

SUPER PREMIEM BAR SELECTIONS: $15 PER TICKET
PREMIGM BAR SELECTIONS: $13 PER TICKET
NON-ALCOHOLIC SELECTIONS: $6 PER TICHET

PRICES ARE INCLESIVE OF TAX AND GRATUITY
AN ADDITIONAL FEE OF $100 PER CASHIER FEE APPLIES YO ALL CASH BARS

NON-ALCOHOLIC BEVERAGES

AsSORTED PEPSI SOFT DRINKS
$4.50 PER DRINK

iCED TEA
$3.50 PER DRINK

BOTTLED MINERAL WATER
SPARKLING OR STILL
$6 PER DRINK

SIGNATURE COFFEE STATION
REGULAR AND DECAFFEINATED, SELECTION OF TEAS
$4 PER PERSON '

GOURMET COFFEE STATION
CHOCOLATE SHAVINGS, CITRUS ZEST, CINNAMON STICKS, CHANTILLY CREAM
$6 PER PERSON

A SERVICE FEE OF $130 PER BAKTENDER APPLIES FOR ALL HOSTED AND CASH BARS. IF BAR SALES EXCEEDS $800 PER BARTENDER, THE SERVICE FEE IS WAIVED.
20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED. MEND OPTIONS AND PRICING ARE SUBJECF TO CHANGE. 070114



The Signature Room at the 95th
Beverage Selections

MARTINI BAR
PRICES BASED ON CONSUMPTION STARTING AT $14 PER MARTINI

PEAR

SIDECAR

POMELLO
LAKESHORE

312 Cosmo
FRENCH

PEACH COBBLER
Gopiva CHOOCLATE

AFTER DINNER DRINKS
STARTING AT $10 PER OUNCE

Tia MariA

SaMBUCA ROMANA

KaHLUA

GRAND MARNIER
FRANGELICO

AMARETTO Di SARONNO
BAILEY'S IRISH CREAM
B&B

QODVA CHOCOLATE LIQUEUR
MARTELL V.S.0.P.

Revy Martin V.S.0.P.
Hennessey X.0.

Dow’s Ruey Porr
GrauaM's 10 YEAR TAWNY
Tavior FLADGATE 20 YEAR TAWNY

ENHANCEMENTS FROM OUR AWARD-WINNING WINE LIST AKD WORED-CLASS APERITIF AND DIGESTIF SELECTION ARE AVAILABLE.
PRICES WIEL VARY,

A SERVICE FEE OF $130 PER BARTENDER APPLIES FOR ALL HOSTED AND CASH BARS. IF BAR SALES EXCEEDS $800 PER BARTENDER, THE SERVICE FEE 45 WAINED.
20% GRATUITY AND 10.5% SALES TAX WILL BE ADDED, MEKU OPTIONS AND PRICING AR SUBJECT TO CHANGE. 070114



