
Prices do not include 11.25% Sales Tax and 22% Service Charge 
Embassy Suites O’Hare 2009 

SPECIALTY DINNER BUFFETS 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Taste of Chicago 
(Minimum of 75 Guests) 

$65.95 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 

Pig Roast 
(Minimum of 50 guests) 

 
Fresh Mixed Seasonal Greens with Dressing 

Red Skin Potato Salad with Vinaigrette Dressing 
White Wine Vinaigrette Cole Slaw 

Seasonal Fruit Salad, 
Whole Roasted Pig & Roast Pork Loins with 

Plum & Mustard Sauces 
Herbed Baked Chicken 
Bourbon Baked Beans 

Baked Potatoes with Condiments 
Corn on the Cob 

Jalapeno Corn Bread & Honey Butter 
Apple Strudel 

Freshly Brewed Tully’s® Coffees and Tea 
 

$48.95 

Fiesta Italian 
 

Mediterranean Salad 
Spinach Tortellini with 

Marinara & Alfredo Sauce 
Italian Beef and Sausage 

with Sweet Peppers, 
Italian Bread 

Cannolis 

Chinatown 
 

Shrimp and Vegetable 
Stir Fry with Teriyaki 

Sauce, Steamed Rice, Pot 
Stickers, Egg Rolls with 
Hot Mustard and Sweet 

and Sour Sauce 
Fortune Cookies 

Greek Town 
 
Lemon Oregano Chicken  
Tzatziki – Cucumbers in 

Dill Yogurt 
Spanakopita – Spinach 

and Feta Phyllo Triangles 
Baklava 

 

Fiesta Mexican 
 

Grilled Chicken Fajitas, 
Mexican Rice,  
Refried Beans 

Guacamole, Sour Cream, 
Shredded Cheese and 

Jalapeno Peppers 
Mango Tartlet 

Chicago – That Toddlin’ 
Town 

 

Chicago Style Pizza, 
Barbecued Ribs, 

 Chicago Style Vienna Hot 
Dogs with Poppy Seed 

Buns and all the 
Trimmings 

Eli’s Cheesecake 



Prices do not include 11.25% Sales Tax and 22% Service Charge 
Embassy Suites O’Hare 2009 

DINNER BUFFET 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Embassy Suites Dinner Buffet 
(Minimum of 35 Guests) 

 
Chef’s Selection of Soup 

Display of Fresh Fruits and Crudités with Dips 
Seasonal Crisp Greens with and Choice of Dressing 

Bay Shrimp Salad 
Marinated Plum Tomatoes with Scallions and Fresh Mozzarella Cheese 

Sautéed Boneless Chicken with Marsala Sauce 
Poached Salmon in a Light Cream Dill Sauce 

 Sliced Sirloin of Beef with a Merlot Wine Sauce 
Fresh Baked Bread with Butter 

Rosemary Roasted Potatoes 
Medley of Seasonal Vegetables 

Chef’s Selection of Desserts 
Freshly Brewed Tully’s® Coffee, Tea and Decaf 

 
$41.95 – Choice of 2 Entrees 

$44.95 – All 3 Entrees 
 

Western Style Buffet 
(Minimum of 35 Guests) 

 
Tossed Garden Greens with Dressings 

Western Potato Salad 
Sliced Watermelon 

Cucumber and Tomato Salad 
Grilled New York Strip Steaks 

Barbecued Chicken Breast 
Barbecued Ribs 

Baked Potatoes with all the Condiments 
Corn on the Cob 

Molasses Baked Beans 
Jalapeno Corn Bread 
Fresh Baked Cookies 

Double Chocolate Brownies 
Freshly Brewed Tully’s® Coffee, Tea and Decaf 

 
$39.95 – Choice of 2 Entrees 

$42.95 – All 3 Entrees 


