SIMPLE
FRESH
FOOD

DROPOFF@PARAMOUNTEVENTSCHICAGO.COM
773.880.8068

GREAT THINGS HAPPEN
OVER GREAT MEALS
Food is one of the most fundamental parts of life, intimately tied to our well-being and
our livelihood. It is a central element in our celebrations with friends and family or when
we conduct meetings with coworkers or clients. We gather around a table to share a
meal, either in person or virtually, to express our gratitude, experiences, emotions, and
ideas. At Paramount Events, we feel privileged to be a part of these moments, so we
take great pride in providing impeccable service and deliciously fresh fare.
We are a woman-owned business (WBE-Certified) lead by a diverse team , we like
to keep things local, and we think of our guests, employees, and partnerships as an
extension of our family. Whether it’s our approach to responsibly sourced menus or
working with local and minority-owned businesses – our focus is on our community.
We welcome you into our home to break some of our housemade bread together to
celebrate great food and drink and make great things happen.
Sincerely,

Jodi Fyfe, Founder & CEO
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FOOD IS FUEL

We believe that what you put into your body has a direct relationship to the state
of your physical and mental health. Our philosophy is to create meals that not
only taste good, but make you feel good too. Our meals include clean, fresh,

high-quality ingredients which benefit your mood and energy levels, promote
heart and immune system health, and can even improve your memory!
• Our focus is on optimizing flavor and nutritional value
• Our meals are housemade fresh, daily
• Our ingredients are made without artificial colors, flavors,
and preservatives
• Our meat is sourced from hormone-free, pasture-raised animals
• We reduce waste through careful preparation practices, composting,
and by using sustainable and recyclable packaging
• We care about our community: we source everything as locally as we
can – from our ingredients to our employees, we are all home grown!

FROM PLANT TO PLATE.
FROM OUR COMMUNITY TO YOURS.
For over 11 years, we have been working diligently to cultivate relationships
with the community. From the local farms and purveyors we source ingredients
from, to the people we serve, our community is at the core of what we do. Being
a small, local business we have a great appreciation for these relationships,
especially those with our culinary and delivery team.
At the center of our community is our on-site greenhouse and garden, cultivated
and managed by our Chief Culinary Officer, Chef Devon Quinn. Our greenhouse
allows us to control all aspects of the growth cycle from the seeds selected, to
which soil and fertilizers are used, to when each ingredient is harvested. With this,
we are able to provide staple ingredients to our dishes such as herbs, tomatoes,
peppers, figs, and edible flowers year-round.
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MENU AND
ORDERING DETAILS
Email anytime: DropOff@ParamountEventsChicago.com
or call: 773.880.8068 | Monday - Friday (8:30AM-5PM)
• orders must be placed at least 24 hours (one business day) before
delivery with a minimum order for 10 guests
• inform us of any allergies or dietary restrictions
• our food is produced in a facility with nuts
• pricing and menu items effective as of October 2022

Vegetarian

Vegan

Gluten-Free

Dairy-free and other dietary needs available upon request
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BREAKFAST
B U F F E T B R E A K FA S T
STEEL CUT OATMEAL
$5.25 per Guest
Brown sugar, nuts, raisins
PARAMOUNT CONTINENTAL
$6.95 per Guest
Breakfast pastries
Seasonal fruit

Add Bagels with Cream Cheese
for $2.00 per Guest
AMERICAN
$15.95 per Guest
Scrambled eggs
Roasted breakfast potatoes
Applewood smoked bacon or
Turkey sausage links
Breakfast pastries
Seasonal fruit
FRITTATA
$15.95 per Guest
Egg white western frittata - wilted spinach,
seasonal vegetables
Cheddar
Pico de gallo
Assorted mufﬁns
Seasonal fruit
LOX, STOCK & BAGELS
$21.95 per Guest
Assorted bagels & cream cheese
Smoked salmon
Capers, sliced tomatoes, red onions, sliced cucumbers
AVOCADO TOAST BAR
$15.95 per guest
Whole grain or sourdough bread
Mashed avocado, lime wedges, arugula, crumbled
goat cheese, white cheddar, radishes, roasted red
pepper, tomato, red onion, bacon, hard boiled egg
Gluten-free bread - add $3 per guest

C O N T I N E N TA L B OX E D
FUEL UP
$8.95 each
Hard-boiled egg, grapes, protein bar
PARFAIT ALL DAY
$8.95 each
Granola, yogurt, dried fruit mix, mini muffin
BREAKFAST BASICS
$7.95 each
Muffin or scone, seasonal fruit
THE NEW YORKER
$8.95 each
New York style bagel, cream cheese, seasonal fruit
FRESH START
$9.95 each
Apple pumpkin seed bircher muesli, mixed berries,
seasonal whole fruit, blueberry muffin

SANDWICHES

$13.95 per Guest | Includes Seasonal Fruit
Choose Two:
BREAKFAST BACON SANDWICH
Scrambled eggs, applewood smoked bacon,
spinach, gruyère, English muffin
BREAKFAST SAUSAGE SANDWICH
Egg, breakfast turkey sausage patty, cheddar,
English muffin
SCRAMBLED EGG MUFFIN
Scrambled eggs, fontina, arugula, English muffin
BREAKFAST BURRITO
Scrambled eggs, applewood smoked bacon,
roasted poblano peppers, chihuahua cheese, salsa
roja, tortilla
VEGETARIAN BREAKFAST BURRITO
Scrambled eggs, black beans, caramelized
onions, bell peppers, salsa verde, sour cream,
tortilla
Substitute Egg Whites for $1.00 per guest

1

BREAKFAST
B R E A K FA S T A D D I T I O N S
MUFFINS
$28 per dozen

- $32 per dozen

BAGELS WITH CREAM CHEESE
$24 per dozen
BAGELS WITH LOX CREAM CHEESE
$36 per dozen
SCONES
$21 per dozen
DONUTS
$36 per dozen
YOGURT PARFAITS
$5.95 each
Fresh berries, housemade granola
ACAI CUP
$7.95 each
Acai, chia seeds, agave, whipped coconut
ganache, granola, berries
PROTEIN BAR
$3.95 each
Peanut & oat bar, chocolate chips, flax seeds
GRANOLA BAR
$3.95 each
Chewy sweet oat bar, dried fruit, nuts

BRUNCH

$28 per Guest
SEASONAL COFFEE CAKE
Yogurt Parfait
Fresh berries, housemade granola
Bagels
Plain, everything
Cream Cheese
Choose Two: Smoked salmon, chive, vegetable,
preserved fruit, mixed berry, plain
Frittata
Choose One: Wild mushroom, herb, goat, or
bacon lardon, carmelized onion, gruyère

Coffee cake – chef’s choice based on seasonality
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BOXED LUNCH
Individually boxed

S I G N AT U R E S A N D W I C H E S

WRAPS

Sandwiches served on housemade artisan breads

BUFFALO CHICKEN WRAP
Romaine, celery, MightyVine tomato, blue
cheese, herbed buttermilk dressing, honey
wheat tortilla

$19.75 per Guest
Each box includes pesto pasta salad, chips
& a sweet treat

SMOKED TURKEY AND
FARMHOUSE CHEDDAR
Gem lettuce, MightyVine tomato, roasted garlic
aioli, pickled onions, artisan white roll
BLACK FOREST HAM AND GOUDA
Gem lettuce, MightyVine tomato, dijonnaise,
pretzel roll
PIRI PIRI CHICKEN
Garden greens, sunflower seeds, cucumber, red
onion, roasted eggplant aioli, ciabatta
AVOCADO BLT
Gem lettuce, applewood smoked bacon,
MightyVine tomato, roasted eggplant,
ciabatta
ROAST BEEF AND PROVOLONE
Arugula, pickled onion, MightyVine tomato,
red pepper-feta spread, pretzel roll
ITALIAN
Soppressata, capicola, ham, n’duja aioli,
provolone, sweet peppers, artichokes, gem
lettuce, ciabatta

$19.75 per Guest
Each box includes pesto pasta salad, chips,
& a sweet treat

CARNE ASADA WRAP
Romaine, queso fresco, sour cream, MightyVine
tomato, corn, black beans, cilantro, pickled
onions, honey wheat tortilla
GRILLED CHICKEN CAESAR WRAP
Romaine, MightyVine tomato, Parmesan, Caesar
dressing, honey wheat tortilla
SMOKED TURKEY CLUB WRAP
Applewood smoked bacon, MightyVine tomato,
romaine, avocado aioli, honey wheat tortilla
FARMERS MARKET CLUB WRAP
Roasted seasonal vegetables, roasted tomatobalsamic jam, romaine, avocado aioli, honey
wheat tortilla
HUMMUS WRAP
Roasted red pepper, beets, cucumber, spinach,
artichoke heart, tahini, garden spinach tortilla

CAPRESE
MightyVine tomato, fresh mozzarella, basil,
balsamic agrodulce, pistou, ciabatta
VEGGIE
Artichoke, avocado, calabrian chili, crispy
mushrooms, pickled onion, artisan whole
grain roll
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BOXED LUNCH
SALADS

$16.75 per Guest

Each box includes a roll & a sweet treat
SOUTHWEST SALAD
Grilled chicken, romaine, grilled corn, sweet
peppers, scallions, black beans, tortilla strips,
smoky buttermilk ranch dressing
without chicken
CHICKEN CAESAR SALAD
Grilled chicken, romaine, Parmesan, herb croutons,
lemon Caesar dressing
COBB SALAD
Diced chicken, field greens, applewood smoked
bacon, roquefort, red onion, avocado, hard-boiled
egg, MightyVine tomato, chives,
red wine vinaigrette
without chicken, bacon or egg
ASIAN CHOPPED SALAD
Grilled chicken, napa and red cabbage,
gem lettuce, mandarin orange, carrot, celery,
cucumber, radish, scallion, crispy wonton,
soy-ginger vinaigrette
without chicken
CHOPPED SALAD
Iceberg, provolone, cucumber, radish, sweet
peppers, celery, MightyVine tomato, red onion,
chickpeas, black olives, pepperoncini, Parmesan,
sherry vinaigrette
GREEK SALAD
Romaine, MightyVine tomato, cucumber,
feta, kalamata, pepperoncini, sweet peppers,
greek dressing
without feta
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LUNCH
B I S T R O B OX
$18.75 per Guest
Served ambient
LATIN
Choice of:
Grilled chimichurri chicken, vegetable
,
beef
Served with
Roasted corn, sweet pepper, and black bean
salad with chili and lime
Grilled carrots with queso fresco, pepitas,
and cilantro
Sweet treat
MEDITERRANEAN
Choice of:
Kabobs - chicken, vegetable
Served with
Yogurt-garlic sauce
Tomato & cucumber salad
Couscous
Pita
Hummus
Sweet treat

, shrimp (+$2)

CALIFORNIAN
Includes mixed greens, sherry vinaigrette and
sweet treat
Choice of:
Wood Grilled Salmon (+$2)
Couscous, raisins, pine nuts, lemon vinaigrette
or
Herb Grilled Chicken Breast
Red quinoa, kale, dried cranberries, peas,
green apple, avocado, lemon-basil vinaigrette
or
Herb Grilled Cauliflower
Red quinoa, kale, dried cranberries, peas, green
apple, avocado, lemon-basil vinaigrette

Applies to savory bistro box contents.
Please request a GF sweet treat if needed.
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wrap

C E L E B R AT E
T H E F L AV O R S
OF OUR
HOUSEMADE
D E L I M E AT S
The attention to maximizing flavor and using
the highest quality ingredients doesn’t stop with
our housemade bakery items or salad dressings,

signature sandwich

or the fruits, vegetables, and herbs used in our
menu. We also have a deli meat program focused
on sourcing hormone-free, pasture raised
animals. Curing and brining our meat in-house
allows us to reduce the amount of nitrates used
and to produce the makings of a sandwich that
are healthier for you and taste like no other.

petite sandwich
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SANDWICH PLATTERS
Please Select Two Sides: Pesto Pasta Salad,
Couscous Salad, Fresh Fruit, Housemade Potato
Chips, Field Greens Salad with Sherry Vinaigrette

S I G N AT U R E S A N D W I C H E S

PETITE SANDWICHES

WRAPS

1 Full Size Sandwich Per Guest with the Choice
of 2 Sides

2 Petite Size Sandwich Per Guest with the Choice
of 2 Sides

1 Full Size Wrap Per Guest with the Choice
of 2 Sides

Sandwiches served on housemade artisan breads

Sandwiches served on housemade artisan breads

SMOKED TURKEY AND
FARMHOUSE CHEDDAR
Gem lettuce, MightyVine tomato, roasted garlic
aioli, pickled onions, artisan white roll

SMOKED TURKEY AND
FARMHOUSE CHEDDAR
Gem lettuce, MightyVine tomato, roasted garlic
aioli, pickled onions, artisan white roll

BLACK FOREST HAM AND GOUDA
Gem lettuce, MightyVine tomato, dijonnaise,
pretzel roll

BLACK FOREST HAM AND GOUDA
Gem lettuce, MightyVine tomato, dijonnaise,
pretzel roll

PIRI PIRI CHICKEN
Garden greens, sunflower seeds, cucumber, red
onion, roasted eggplant aioli, ciabatta

PIRI PIRI CHICKEN
Garden greens, sunflower seeds, cucumber, red
onion, roasted eggplant aioli, ciabatta

AVOCADO BLT
Gem lettuce, applewood smoked bacon,
MightyVine tomato, roasted eggplant,
ciabattaa

AVOCADO BLT
Gem lettuce, applewood smoked bacon,
MightyVine tomato, roasted eggplant,
ciabatta

ROAST BEEF AND PROVOLONE
Arugula, pickled onion, MightyVine tomato,
red pepper-feta spread, pretzel roll

ROAST BEEF AND PROVOLONE
Arugula, pickled onion, MightyVine tomato,
red pepper-feta spread, pretzel roll

ITALIAN
Soppressata, capicola, ham, n’duja aioli,
provolone, sweet peppers, artichokes, gem
lettuce, ciabatta

ITALIAN
Soppressata, capicola, ham, n’duja aioli,
provolone, sweet peppers, artichokes, gem
lettuce, ciabatta

CAPRESE
MightyVine tomato, fresh mozzarella, basil,
balsamic agrodulce, pistou, ciabatta

CAPRESE
MightyVine tomato, fresh mozzarella, basil,
balsamic agrodulce, pistou, ciabatta

VEGGIE
Artichoke, avocado, calabrian chili, crispy
mushrooms, pickled onion, artisan whole
grain roll

VEGGIE
Artichoke, avocado, calabrian chili, crispy
mushrooms, pickled onion, artisan whole
grain roll

$18.75 per Guest

$18.75 per Guest

$18.75 per Guest

BUFFALO CHICKEN WRAP
Romaine, celery, MightyVine tomato, blue
cheese, herbed buttermilk dressing, honey
wheat tortilla
CARNE ASADA WRAP
Romaine, queso fresco, sour cream, MightyVine
tomato, corn, black beans, cilantro, pickled
onions, honey wheat tortilla
GRILLED CHICKEN CAESAR WRAP
Romaine, MightyVine tomato, Parmesan, Caesar
dressing, honey wheat tortilla
SMOKED TURKEY CLUB WRAP
Applewood smoked bacon, MightyVine tomato,
romaine, avocado aioli, honey wheat tortilla
FARMERS MARKET CLUB WRAP
Roasted seasonal vegetables, roasted tomatobalsamic jam, romaine, avocado aioli, honey
wheat tortilla
HUMMUS WRAP
Roasted red pepper, beets, cucumber, spinach,
artichoke heart, tahini, garden spinach tortilla
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LUNCH / DINNER
BUFFET
MIDWEST FARMER’S MARKET

ASIAN

Pan seared chicken breast with grilled asparagus,
lemon, Parmesan

Stir fried spicy basil chicken, steamed rice

$24.95 per Guest

Grilled salmon with watercress, shaved fennel,
orange supremes, seasonal purée
Pasta salad with pistou, pine nuts,
cherry tomatoes, fresh mozzarella

Vegetarian fried rice, tofu, scallions, snow peas,
ginger

Potstickers (Chicken or Vegetarian), ponzu sauce
Cucumber salad

Baby lettuce salad with roasted seasonal squash,
sunflower seeds,idiazabal cheese,
brown butter vinaigrette

SPA MENU
$19.95 per Guest
Includes mixed greens, sherry vinaigrette

ITALIANO
$22.95 per Guest

Choose two proteins:

Pan roasted chicken breast with polenta,
mushrooms, tomatoes

Ricotta stuffed cannelloni with tomato basil sauce
Classic Caesar Salad, brioche croutons, Parmesan
Garlic bread sticks

FLAVORS OF MEXICO
$19.95 per Guest
Choose two proteins:
Tacos rajas – grilled poblano, red onion,
chipotle crema
Chicken tinga – roasted tomato, chipotle, onion
Braised pork verde – tomatillo, onion, garlic
Carne asada – grilled onion, guajillo, cilantro + $2
Corn tortilla

Stewed black beans - epazote, onion
Rice a la Mexicana

Pickled onion, sour cream, queso fresco
Salsa fresca, guacamole, tortilla chips

TASTE OF THE MEDITERRANEAN
$22.95 per Guest

Choose two proteins:
Chicken, steak, shrimp or vegetable kabobs
Yogurt-garlic sauce

Tomato & cucumber salad
Couscous
Pita

Hummus
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$19.95 per Guest

Wood Grilled Salmon (+$2)
Couscous, raisins, pine nuts, lemon vinaigrette
or
Herb Grilled Chicken Breast
Red quinoa, kale, dried cranberries, peas,
green apple, avocado, lemon-basil vinaigrette
or
Herb Grilled Cauliflower
Red quinoa, kale, dried cranberries, peas, green
apple, avocado, lemon-basil vinaigrette
PROTEIN BOWLS

$16.95 per Guest
Build Your Own
Quinoa, farro, grilled chicken breast, tofu,
black beans, scallions, roasted red peppers,
shaved carrots, arugula, feta, avocado, olive oil,
balsamic vinaigrette

SNACK BOXES
CRUDITÉS
$8.95 each
Spinach artichoke dip
Pita chips, carrots, cucumbers
without pita chips

ARTISANAL CHARCUTERIE
$12.95 each
Imported meats, local & imported cheeses, dried
fruit, nuts, crackers, baguette
without crackers

SAY CHEESE
$9.95 each
Local & imported cheeses, dried fruit, nuts,
crackers, baguette
without crackers

POWER PACK
$8.95 each
Granola, grapes, mini sweet peppers,
hard-boiled egg

SAVORY SNACKS
INDIVIDUAL SERVINGS
POPCORN
$3.25
Choice of:
- Butter
- Parmesan
- Cheddar
- Cajun
- Cumin with lime & chili powder
HOUSEMADE POTATO CHIPS
$3.95
Add seasoning for $.50 per person
Umami, BBQ or sea salt
TRAIL MIX
$5.95
TORTILLA CHIPS, SALSA & GUACAMOLE
$7.95

CHEX MIX
$3.95

PITA CHIPS & HUMMUS
$3.95

PROTEIN BAR

$3.95
Peanut & oat bar, chocolate chips, flax seeds

GRANOLA BAR
$3.95

SEASONAL CUT FRUIT
Small (10-15 Servings) $90 each
Large (25-30 Servings) $150 each

PRETZELS
$3.25
MIXED NUTS
$7.95
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EXTRAS
ULTIMATE CHARCUTERIE & CHEESE
Assorted local & imported meats & cheeses
Fresh and dried fruit, assorted nuts, marinated
olives, fig jam
Sourdough crisps, sliced baguette, fruit and
nut bread
10-15 Servings - $150
25-30 Servings - $250
without crackers or crostini
CHARCUTERIE & CHEESE
Imported meats, local & imported cheeses,
dried fruit, nuts, crackers, sliced baguette
10-15 Servings - $125
25-30 Servings - $225
without crackers or baguette
ARTISAN CHEESE BOARD
Local & imported cheeses, dried fruit, nuts,
crackers, sliced baguette
10-15 Servings - $95.00
25-30 Servings - $160.00
without crackers or baguette
DIPS & SPREADS
$8.95 per Guest
Assorted crackers, pita chips, sliced baguette,
fresh cut vegetables
- Spinach & artichoke dip
- Roasted red pepper & feta dip
- Lemon hummus
without crackers or baguette
NACHO BAR
$24.95 per Guest
Housemade corn tortilla chips
Braised pulled chicken or pulled pork
Guacamole, pico de gallo, salsa verde, salsa
roja, black beans, lettuce, pickled jalapeños,
diced onion blend, black olives, cilantro, lime
Choice of One Cheese Sauce:
- Fresno pepper & chihuahua
- Poblano pepper & caramelized onion
- Cheddar & chorizo
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HORS D’OEUVRES
36 pieces minimum per selection

V E G E TA R I A N
TOMATO & MOZZARELLA
CAPRESE SKEWERS
$2.50 each
Pistou
PERSIAN CUCUMBER CUPS
$2.00 each
Hummus, zaatar
BRIE S’MORES
$2.00 each
Raspberry jam, thyme shortbread cookie
BLACK TRUFFLE RISOTTO BITES
$3.00 each
Wild mushrooms, saffron aioli
GARDEN HERB & FONTINA ARANCINI
$2.50 each
Spicy piquillo-tomato sauce
SMOKED MUSHROOM FINGERLING
POTATO SKINS
$3.00 each
Caramelized onion, tomato sour cream,
Parmesan, chives

P O U LT R Y
SESAME CHICKEN SATAY
$2.50 each
Ginger-soy dipping sauce
PEKING DUCK ROLL
$3.00 each
Cherry gastrigue, corriander
MINI FRIED CHICKEN &
WAFFLE SANDWICH
$3.00 each
Maple mascarpone
ASIAN CHICKEN FLATBREAD
$2.50 each
Charred scallion-calamansi sauce, tofu cheese,
basil, mint
BBQ CHICKEN FLATBREAD
$2.50 each
Roasted corn, red onion, cilantro
BUFFALO CHICKEN LETTUCE WRAPS
$2.50 each
Buttermilk blue cheese, celery

Reach out to our team about upgrading your serveware options
DROPOFF@PARAMOUNTEVENTSCHICAGO.COM | 773.880.8068
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HORS D’OEUVRES
36 pieces minimum per selection

PORK
PORK EMPANADAS
$3.00 each
Ancho aioli

SHELLFISH
LOUISIANA CRAB CAKE
$3.00 each
Cajun aioli

CHORIZO STUFFED DATE WRAPPED
IN BACON
$2.50 each

CORIANDER-LIME MARINATED
SHRIMP SKEWER
$4.00 each
Roasted chili tomato sauce

PROSCIUTTO WRAPPED MELON SKEWERS
$3.00 each
Balsamic, basil

SHRIMP SUMMER ROLL
$4.00 each
Peanut sauce, garden herbs

BACON WRAPPED GRISSINI STICKS
$2.50 each
Caramelized brown sugar, pecans

COCONUT PANKO SHRIMP
$3.00 each
Sweet chili sauce

CRISPY PORK SPRING ROLLS
$2.50 each
Nuac cham
(Contains fish)

SMOKED SALMON HUSHPUPPY
$3.00 each
Tzatziki, paprika, herbs

BEEF
BEEF EMPANADA
$3.00 each
Avocado crema
BEEF & SCALLION SATAY
$3.00 each
Smoked jalapeño aioli
FILET FRITES CROSTINI
$3.00 each
Focaccia, caramelized onion, truffle aioli
SHORT RIB STUFFED POTATOES
$3.00 each
Sour cream, chives
BEEF WELLINGTON
$4.00 each
Gougère, wild mushroom, truffle aioli
PIGS IN A BLANKET
$3.00 each
Yellow mustard, ketchup
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SHRIMP YAKITORI
$3.50 each
Teriyaki, ponzu, basil

SWEETS

BEVERAGES

ASSORTED COOKIES
- $2.75 each
Chocolate Chip
- $3.25 each

COFFEE SERVICE
Regular, decaffeinated, cream, assorted sweeteners
Small Box (8-10 Servings) $22.95 each
Large Box (40-50 Servings) $90.95 each

SEASONAL DESSERT BARS
$3.25 each
BROWNIES
$3.25 each
VEGAN BROWNIES
$4.25 each
RICE KRISPIE TREATS
$2.95 each
CHOCOLATE DIPPED PRETZELS
$1.95 each
CHOCOLATE DIPPED RICE
KRISPIE TREATS
$3.50 each
CAKE POPS
$2 each

HOT TEA SERVICE
Assorted Rishi tea bags, assorted sweeteners,
lemon wedges
Small Box (8-10 Servings) $22.95 each
Large Box (40-50 Servings) $90.95 each
HOUSEMADE HOT CHOCOLATE
Marshmallows, whipped cream
Small Box (8-10 Servings) $35 each
Large Box (40-50 Servings) $175 each
FRESH BREWED ICED TEA
$11.95
Assorted sweeteners, lemon wedges
Per Gallon (Serves 12)
BOTTLED JUICES
$2.75 each
Orange, grapefruit, cranberry
WATER
$2.50 each
SPARKLING WATER
$2.50 each
ASSORTED SODAS
$2.50 each
Coke, Diet Coke, Sprite
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READY
TO ORDER?
DROPOFF@PARAMOUNTEVENTSCHICAGO.COM
773.880.8068

