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Each day, our bustling 

drop off kitchen freshly 

prepares orders for 

client lunches, business 

meetings, birthday parties, 

bridal showers and more 

across the city. 

And since we’re committed 

to quality recipes and 

ingredients, you’ll present  

a delicious spread that’s  

a cut above the rest.



Vegetarian               Vegan                Gluten Free         Dairy Free Available Upon Request       

Have dietary needs? We can Help! 

Here’s How it works

Check out our customizable 
menu. Can’t decide? we’re happy 
to make recommendations.

our friendly staff will deliver and 
professionally set up your order.

Love every bite. You and your 
hungry guests will leave full  
and happy. 

*orders must be placed by 2pm the day before delivery with a minimum order for 10 guests

contact us today  

773.880.8068 

dropoff@paramounteventscHicago.com

Breakfast stations, Boxed  

luncHes, sandWicH spreads  

and sWeet treats aWait! 



B r e A k FA st

AMeriCAN - $14.95 per guest
scrambled Farm Fresh eggs with roasted Breakfast Potatoes 
Applewood smoked Bacon or turkey sausage Links
Breakfast Pastries
seasonal Fruit

FrittAtA BUFFet - $12.95 per guest
egg white western Frittata with seasonal Vegetables, wilted spinach
shredded Cheddar, Pico de Gallo
Bran Muffins
seasonal Fruit 

BrioCHe FreNCH toAst - $13.95 per guest
Applewood smoked Bacon
Artisan Breakfast sausage
Macerated Berries, whipped Butter, Maple syrup

*all eggs are cage-free

steAk & eGGs - $18.95 per guest
Grilled Marinated Flank steak
Mascarpone & Chive scrambled eggs
Breakfast Pastries
seasonal Fruit 

eGG strAtAs & CAsseroLes - $14.95 per guest 
Choice of:
- sausage, Potato, sharp Cheddar & Chive
- Bacon, Gruyere & spinach
- seasonal Vegetables & Feta
- French toast Casserole

Breakfast Pastries
seasonal Fruit
Substitute Egg Whites for $1.00 per guest



BreAkFAst PANiNi
scrambled eggs, Applewood smoked Bacon, spinach, Gruyere, Multi-
Grain Bread

eNGLisH MUFFiN
Farm Fresh egg, Breakfast sausage Patty, Cheddar

CroissANt sANDwiCH
scrambled eggs, turkey sausage, Colby Jack

steAk & eGG
Grilled Marinated Flank steak, scrambled eggs, Caramelized onions, 
Peppers, Cheddar, sriracha, toasted Bagel

BreAkFAst BUrrito
scrambled eggs, Applewood smoked Bacon, roasted Poblano Peppers, 
Chihuahua Cheese, salsa rojo, tortilla 

FrieD eGG & CHeDDAr
Farm Fresh Fried egg, Cheddar, Jones Farm Canadian Bacon, whole 
Wheat English Muffin

sCrAMBLeD eGG MUFFiN
Scrambled Eggs, Fontina, Arugula, English Muffin

BreAkFAst reUBeN
Choice of scrambled or Fried egg, Corned Beef, sauerkraut, swiss, 1000 
island, Marble rye

ProsCiUtto BAGeL
Prosciutto, Farm Fresh egg, Basil Pesto, toasted Bagel

VeGetAriAN BreAkFAst BUrrito
scrambled eggs, Black Beans, Caramelized onions, Bell Peppers, salsa 
Verde, sour Cream, tortilla
Substitute Egg Whites for $1.00 per guest

BreAkFAst sANDwiCHes
$13.95 per Guest | Choice of Two Sandwiches | Includes Seasonal Fruit

CoNtiNeNtAL BreAkFAst BreAkFAst ADDitioNs

PArAMoUNt CoNtiNeNtAL - $5.95 per guest
Collection of Scones, Donut Holes & Muffins 
seasonal Fruit
Add Bagels with Cream Cheese for $2.00 per guest

BAGeL sPreAD - $6.95 per guest
Assorted Bagels with Cream Cheese
seasonal Fruit 

steeL CUt oAtMeAL - $5.25 per guest
Brown sugar, Nuts & raisins 

MUFFiNs - $18 per dozen

BAGeLs witH CreAM CHeese - $24 per dozen

sCoNes - $18 per dozen

CroissANts - $30 per dozen

DoNUts - $20 per dozen

YoGUrt PArFAits - $5.95 each
Fresh Berries, Housemade Granola 

PersoNAL ProteiN CUPs - $7.95 each
Housemade Granola, red Quinoa, Chia seeds, Mixed Berries, soy Milk 



B ox e D  LU N C H e s

sANDwiCHes
$11.95 per Guest | Each Box Includes Pesto Pasta Salad, Chips & a Cookie

oVeN roAsteD tUrkeY & FArMHoUse CHeDDAr
Lettuce, tomato, Brioche

sMokeD CHiCkeN sALAD & JALAPeNo JACk CHeese
Lettuce, tomato, Brioche 

BLACk Forest HAM & GoUDA
Lettuce, tomato, Pretzel roll

AVoCADo BLt
Lettuce, tomato, Avocado, Bacon, sourdough

roAst BeeF & ProVoLoNe
Lettuce, tomato, Pretzel roll

itALiAN
soppressata, Finocchiona, Local Cured Ham, Provolone, Housemade 
Giardiniera, Ciabatta  

toMAto & FresH MoZZAreLLA
Basil & Balsamic Drizzle, Ciabatta



FArMers MArket CLUB wrAP
roasted seasonal Vegetables, roasted tomato Jam, romaine, Avocado 
Mayonnaise, Honey wheat tortilla 

BUFFALo CHiCkeN wrAP
Buffalo Chicken, romaine, tomatoes, Blue Cheese Dressing, Chili tortilla

steAk wrAP
Lime Marinated steak, romaine, shredded Cheddar, sour Cream, Corn & 
Black Bean salsa, spinach tortilla

CHiCkeN CAesAr wrAP
Grilled Chicken, romaine, Parmesan, Caesar Dressing, tomato tortilla

tUrkeY CLUB wrAP
Honey Glazed turkey Breast, Applewood smoked Bacon, romaine, 
Avocado spread, whole wheat tortilla

HUMMUs wrAP
roasted red Peppers, Feta, Cucumber, spinach, sprouts, Artichoke Hearts, 
spinach tortilla

Gluten-free wraps available upon request for an additional $0.50

CHiCkeN CAesAr sALAD
Diced Lemon & Cracked Pepper Chicken, Chopped romaine, shaved 
Parmesan, Herb Croutons, Lemon Caesar Dressing
      without Chicken 

CoBB sALAD
Field Greens, Diced Chicken, Applewood smoked Bacon, roquefort, 
shaved red onion, Avocado, Hard-Boiled egg, Heirloom Cherry tomato, 
Chives, red wine Vinaigrette
      without Chicken, Bacon or egg

CHoPPeD sALAD
shredded iceberg, salami, Provolone, Cucumbers, radishes, red & Yellow 
Peppers, Celery, tomatoes, red onion, Garbanzo Beans, kalamata olives, 
Pepperoncini, shaved Parmesan, sherry Vinaigrette 
      without salami

soUtHwest sALAD 
Hickory BBQ Marinated Chicken, Chopped romaine, Grilled Corn, red 
Peppers, scallions, Black Beans, tortilla strips, Buttermilk ranch Dressing
      without Chicken

Bistro sALAD
Grilled Chicken, Mixed Greens, Haricot Vert, New Potatoes, Heirloom 
Cherry tomatoes, Goat Cheese, Croutons, whole Grain Mustard Vinaigrette 

CHiNese CHoPPeD sALAD
sesame Marinated Chicken, Napa Cabbage, scallions, Mandarin orange 
slices, Crispy wontons, sesame Ginger Dressing

Greek sALAD
romaine, tomatoes, Feta, kalamata olives, Pepperoncini, red Peppers, 
Greek Dressing  

wrAPs
$11.95 per Guest | Each Box Includes Pesto Pasta Salad, Chips & a Cookie 

sALADs
$12.95 per Guest | Each Box Includes a Roll & a Cookie



G o U r M e t B ox e D  LU N C H e s



GoUrMet Box 
$14.95 per Guest 

PiCNiC Box 
$14.95 per Guest 

Petite “LeFt oVer” FrieD CHiCkeN sANDwiCH 
includes Apple Hand Pie
Coleslaw, Brioche
Corn & tomato salad, seasonal Fruit

tArrAGoN CHiCkeN sALAD CroissANt
includes Brownie 
tomato & Cucumber salad, Housemade Chips

ProsCiUtto sANDwiCH  
includes Chocolate Dipped Biscotti
Fig Jam, French Baguette
Caprese salad, Citrus Marinated olives, Grapes 

CHiCkeN kABoBs  
includes spiced Cookie
Yogurt-Garlic sauce
tomato & Cucumber salad, Couscous, Hummus

CHiPotLe-CiLANtro GriLLeD sHriMP sALAD 
includes a roll & a Cookie 
romaine, Queso Fresco, shaved Baby Carrots, Fresh Corn, Cilantro, 
Jalapeño-Lime Vinaigrette

roseMArY-BALsAMiC GriLLeD CHiCkeN sANDwiCH
includes a rice krispie treat & Housemade Chips
tomato Jam, Fresh Mozzarella, Basil, roasted eggplant Aioli, Arugula, 
Artisan Multi-Grain Bread

CoUNtrY HAM & swiss
includes a Farmers Market salad, Coleslaw & Hand Pie
Country Ham, swiss, sourdough

GriLLeD sALMoN & ArUGULA sALAD 
includes a roll & a Cookie
tabbouleh, Heirloom Cherry tomatoes, Green onion, Cucumber, Mint, 
Parsley, Lemon-tahini Dressing
 
PAN roAsteD ANGUs striPLoiN sANDwiCH
includes a rice krispie treat & Housemade Chips
Montamore, Blistered Cherry tomatoes, seasonal Greens, Chive-tarragon 
Dressing, French Baguette

seAsoNAL VeGetABLe wrAP 
includes a rice krispie treat & Housemade Chips
red Quinoa, tuscan Bean salad, kale, red Peppers, Green onions, Corn, 
Cilantro, Ginger-Citrus Gremolata, Garden spinach & Vegetable tortilla 



LU N C H

Piri Piri CHiCkeN
Eggplant Aioli, Peashoots, Sunflower Seeds, Cucumbers, Red Onion, 
Focaccia      

GriLLeD FLANk steAk 
salsa Verde, watercress, smoked Pimento Cheese, sourdough

roAsteD Pork 
Pickled radish, Cucumber, turnip, Cilantro, scallion, Mint, Basil, kewpie-
sriracha Mayonnaise, Baguette

tUrkeY CLUB
Avocado, Bacon, romaine Lettuce, spicy Pickled onions, smoked Gouda, 
Aioli, white Bread

VeGGie
Artichoke, Mozzarella, Calabrese Chili, Crispy Mushroom, Ciabatta

Petite GoUrMet sANDwiCHes
$18.95 per Guest | Pre-made Platter, Two Petite Sandwiches per Guest | Choice of Two Sides 



Petite sANDwiCHes
$13.95 per Guest | Pre-made Platter, Two Petite Sandwiches per Guest | Choice of Two Sides 

toMAto & FresH MoZZAreLLA
Basil, Pesto, Balsamic Drizzle, Ciabatta 

sMokeD CHiCkeN sALAD & JALAPeNo JACk CHeese
Lettuce, tomato, Brioche

seAreD roAst BeeF
watercress & Horseradish Cream, Pretzel roll

oVeN roAsteD tUrkeY & FArMHoUse CHeDDAr
Avocado spread, Brioche

itALiAN
sopressata, Finocchiona, Local Cured Ham, Provolone, Giardiniera, 
Ciabatta

CHOOSE TWO SIDES: Roasted New Potato Salad with Mustard Seed Vinaigrette           , Housemade Chips           , Fresh Fruit 

Salad     , Caesar Salad, Field Greens Salad     , Cous Cous Salad, Pesto Pasta Salad

Piri Piri CHiCkeN
Eggplant Aioli, Peashoots, Sunflower Seeds, Cucumbers, Red Onion, 
Focaccia      

GriLLeD FLANk steAk 
salsa Verde, watercress, smoked Pimento Cheese, sourdough

roAsteD Pork 
Pickled radish, Cucumber, turnip, Cilantro, scallion, Mint, Basil, kewpie-
sriracha Mayonnaise, Baguette

tUrkeY CLUB
Avocado, Bacon, romaine Lettuce, spicy Pickled onions, smoked Gouda, 
Aioli, white Bread

VeGGie
Artichoke, Mozzarella, Calabrese Chili, Crispy Mushroom, Ciabatta

GoUrMet sANDwiCHes
$18.95 per Guest | Pre-made Platter, One Sandwich per Guest | Choice of Two Sides



LU N C H

oVeN roAsteD tUrkeY & FArMHoUse CHeDDAr
Avocado spread, Brioche

BLACk Forest HAM & GoUDA
Honey-Grain Mustard spread, Pretzel roll

roAst BeeF & ProVoLoNe
Lettuce, tomato, Pretzel roll 

itALiAN sALAMi
soppressata, Finocchiona, Local Cured Ham, Provolone, Housemade 
Giardiniera, Ciabatta
 
toMAto & FresH MoZZAreLLA 
Basil, Pesto, Balsamic Drizzle, Ciabatta

CLAssiC sANDwiCHes
$13.95 per Guest | Pre-made Platter, One Sandwich per Guest | Choice of Two Sides



wrAPs
$13.95 per Guest | Pre-made Platter, One Wrap per Guest | Choice of Two Sides 

FArMers MArket CLUB wrAP 
roasted seasonal Vegetables, roasted tomato Jam, romaine,  
Avocado Mayonnaise, Honey wheat tortilla

BUFFALo CHiCkeN wrAP
Buffalo Chicken, romaine, tomatoes, Blue Cheese Dressing,  
Chili tortilla 

steAk wrAP 
Lime Marinated steak, romaine, shredded Cheddar, sour Cream,  
Corn & Black Bean salsa, spinach tortilla

CHiCkeN CAesAr wrAP
Grilled Chicken, romaine, Parmesan, Caesar Dressing, tomato tortilla 

tUrkeY CLUB wrAP
Honey Glazed turkey Breast, Applewood smoked Bacon, romaine, 
Avocado spread, whole wheat tortilla

Greek CHiCkeN wrAP
Grilled Chicken, Hummus, olive-tomato salad, Farro, Cucumbers,  
Feta-Pepper spread, sun-Dried tomato & Basil tortilla 

HUMMUs wrAP
roasted red Peppers, Feta, Cucumber, spinach, sprouts, Artichoke 
Hearts, spinach tortilla 

CHOOSE TWO SIDES: Roasted New Potato Salad with Mustard Seed Vinaigrette           , Housemade Chips           , Fresh Fruit 

Salad     , Caesar Salad, Field Greens Salad     , Cous Cous Salad, Pesto Pasta Salad



itALiANo - $18.95 per guest
Pan roasted Chicken Breast with Polenta, Mushrooms, tomatoes
ricotta stuffed Cannelloni with tomato Basil sauce
seasonal Vegetables, Grana Padano
Classic Caesar salad, Brioche Croutons, Parmesan
Caramelized Cauliflower & Heirloom Baby Carrot Salad
Garlic Bread sticks

soUtHerN - $16.95 per guest
BBQ Pulled Pork, Brisket or Chicken, sliced Brisket or Pork ribs
Mini Brioche Buns (not served with Pork ribs)
Baked Mac n Cheese
red & Green Coleslaw with whole Grain Mustard Vinaigrette
Green Bean salad
Cornbread Muffins 

MiDwest FArMers MArket - $18.95 per guest

Pan seared Chicken Breast with Grilled Asparagus, Lemon, Parmesan
Grilled salmon with watercress, shaved Fennel, orange supremes,  
seasonal Puree 
Pasta salad with Pistachio Pesto, Cherry tomatoes, Fresh Mozzarella
Baby Lettuce Salad with Roasted Seasonal Squash, Sunflower Seeds, 
idiazabal Cheese, Browned Butter Vinaigrette

AsiAN - $16.95 per guest

stir Fried spicy Basil Chicken with steamed rice
Chili shrimp salad with Vegetables, soy-Mirin Vinaigrette
Vegetarian Fried rice with tofu, scallions, snow Peas, Ginger
Vegetarian spring rolls with orange sauce
Cucumber salad

LU N C H



LU N C H

LeMoN CHiCkeN - $13.95 per guest

Pan seared Lemon Chicken Breast, roasted New Potatoes, seasonal 

Vegetables, Field Greens salad with sherry Vinaigrette 

BAkeD PotAto BAr        - $10.95 per guest

Baked russet & sweet Potatoes

Applewood smoked Bacon, shredded Cheddar, Green onion, sour Cream

Brown sugar, toasted Pecans, whipped Butter

Add Beef, Turkey or Vegetarian Chili for $3.95 per guest

Add Shredded Beef Short Ribs for $5.95 per guest

PAstA BAr      - $13.95 per guest

Choice of two Pastas & two sauces:

- Penne, Farfalle or Cheese tortellini

- tomato Basil, Vodka, Alfredo or Pesto

italian sausage, Meatballs or Grilled seasonal Vegetables

Caesar salad 

Garlic Breadsticks 

MiDDLe eAsterN      - $16.95 per guest

Chicken kabobs

Grilled Pita, tabbouleh, Hummus, Baba Ghanoush, tzatziki, Harissa, 

tomato, Cucumber & Corn salad

Yellow rice

Add Steak Kabobs for $1.00 per guest

LAsAGNA - $14.95 per guest
spinach       or italian sausage
Caesar salad
Breadsticks

FAJitAs - $15.95 per guest
Grilled Chicken
Flour or Corn tortillas, refried Beans or Black Beans
Peppers & onions, rice, Diced tomatoes, sour Cream, shredded Cheddar, 
Mild salsa
Chips & Guacamole 
Add Flank Steak for $3.00 per guest 

sALAD sAMPLer - $15.95 per guest
Choice of two salads:
Caesar salad, Cobb salad, Chopped salad, southwest salad, Bistro salad, 
Chinese Chopped salad, Cherry Apple Quinoa salad, Cous Cous salad
Add Grilled Chicken for $3.95 per guest

Add Grilled Salmon for $4.95 per guest

Add Grilled Shrimp for $4.95 per guest

Add Grilled Steak for $7.95 per guest 

soUP - $5.95 per guest
Chicken Noodle
Chili (Beef, turkey or Vegetarian)
Vegetable Minestrone
Chicken & wild rice
Add Bread Bowls for $2.00 per guest

Ask about our Featured seasonal soup



MeAt

MiNi Pork eMPANADAs - $30 per tray
Ancho Aioli 

Pork PotstiCkers - $30 per tray
soy-Mirin Dipping sauce 

CLAssiC VietNAMese Pork sPriNG roLLs - $30 per tray
Nuoc Cham sauce

APPLewooD BACoN wrAPPeD DAte       - $30 per tray
Chorizo stuffed

VietNAMese BeeF skewer       - $42 per tray
Nuac Mam sauce  

BeeF tAQUito - $36 per tray
Chipotle Crema 

MiNi BeeF eMPANADAs - $36 per tray
Avocado Crema 

ProsCiUtto wrAPPeD MeLoN - $30 per tray

ANtiPAsto skewer - $35 per tray

itALiAN sAUsAGe skewer - $36 per tray

BeeF wrAPPeD AsPArAGUs - $35 per tray 

H o r s  D ’ o e U V r e s
*24 pieces per tray



tri CoLor CHeese torteLLiNi skewers      - $30 per tray

toMAto & MoZZAreLLA CAPrese skewers - $30 per tray

stUFFeD MUsHrooM CAPs - $30 per tray
sun-Dried tomatoes, Asiago

MiNi VeGetABLe eMPANADAs - $30 per tray
Ancho Aioli

MiNi MArYLAND stYLe CrAB CAkes - $52 per tray

Cornichons, Lemon-Caper rémoulade

ArANCiNi - $30 per tray
tomato Basil sauce 

FrUit skewer - $24 per tray
Yogurt Dipping sauce 

reD GrAPes, GoAt CHeese & PistACHio - $30 per tray 

HUMMUs FiLLeD CUCUMBer CUP - $30 per tray

CoriANDer-LiMe MAriNAteD sHriMP skewer
- $52 per tray

roasted Chili-tomato sauce

PekiNG DUCk roLL - $36 per tray
Hoisin sauce, Green onions

CAsHew CHiCkeN teNDers - $30 per tray
Asian Plum sauce

CHiCkeN wiNGs - $36 per tray
BBQ, Hot Buffalo, Mild Buffalo or Asian
Choice of ranch or Blue Cheese Dipping sauce 

Jerk CHiCkeN skewer - $36 per tray
Apricot Pineapple Compote

CHiCkeN PotstiCkers - $45 per tray
soy-Mirin Dipping sauce

CHiCkeN tAQUito - $36 per tray
salsa Verde 

VeGetAriAN

seAFooD

PoULtrY



e x t r A s



DiPs & sPreADs     - $6.95 per guest

Carr’s Crackers, Pita Chips, sliced Baguettes, Fresh Cut Vegetables 

Choice of three: 
- spinach & Artichoke Dip
- French onion Dip
- roasted red Pepper & Feta Dip
- Black Bean Hummus
- edamame Dip

MeAtBALL BAr - $13.95 per guest

Choice of two Meatballs: 
- italian Meatballs & Marinara
- BBQ Pork
- teriyaki Beef
- swedish

NACHo BAr - $14.95 per guest

Housemade Corn tortilla Chips
Braised Chicken thighs or Pulled Pork
Guacamole, Pico de Gallo, salsa Verde, salsa roja, Black Beans, 
shredded iceberg, Pickled Jalapeños, Diced onion Blend, Black olives, 
Cilantro, Lime

Choice of one Cheese sauce: 
- Fresno Pepper & Chihuahua Cheese sauce
- Poblano Pepper & Caramelized onion Cheese sauce
- Cheddar & Chorizo Cheese sauce
- refried Beans & Cotija Cheese

- Pimento Cheese Ball
- Maytag Blue Cheese Dip
- Bacon & spinach Yogurt Dip
- Charred red onion Yogurt Dip
- Burmese Peanut Dip

- tsukune (Japanese Chicken)
- Five spiced Duck 
- Lamb Merguez 
- Curried shrimp

seAsoNAL FrUit PLAtter
10-15 Servings - $50.00

20-25 Servings - $90.00

VeGetABLe CrUDitÉ
tarragon Buttermilk Dressing
10-15 Servings - $40.00

20-25 Servings - $80.00 

GriLLeD VeGetABLe DisPLAY
Marinated seasonal Vegetables, Citrus Marinated olives, Fresh Mozzarella
sliced Baguette, Carr’s Crackers
10-15 Servings - $50.00

20-25 Servings - $90.00 

CHArCUterie PLAtter
Assorted Local & imported Meats & Cheeses 
roasted Nuts, Dried Fruits, sliced Baguette, Carr’s Crackers 
10-15 Servings - $84.00

20-25 Servings - $149.00

ArtisAN CHeese BoArD
Assorted Local & imported Cheeses 
roasted Nuts, Dried Fruits, walnut raisin Bread, Carr’s Crackers
10-15 Servings - $84.00

20-25 Servings - $149.00

e x t r A s



CAkes & CUPCAkes
Please call to discuss flavors and pricing
siZes
10-inch round (15-20 servings)
12-inch round (25-30 servings)
Half sheet Cake (36 servings)
Full sheet Cake (72 servings)

CAke FLAVors
Yellow, Chocolate, Carrot, red Velvet

FiLLiNG FLAVors
Fresh strawberries, Fresh Bananas, raspberries, Chocolate Fudge, Lemon 
Custard, Cream Cheese

FrostiNG FLAVors
Buttercream, Chocolate Buttercream, Chocolate Fudge, Cream Cheese 

Cookies     - $1.50 each
Chocolate Chip, sugar, Peanut Butter, Macadamia Nut, oatmeal raisin

seAsoNAL Dessert BArs     - $2.25 each

BrowNies     - $1.95 each

CHoCoLAte DiPPeD PretZeLs     - $1.95 each

riCe krisPie treAts     - $1.95 each

CHoCoLAte DiPPeD riCe krisPie treAts     - $2.50 each

CAke PoPs or CHeeseCAke PoPs     - $2.00 each

LoGo Cookies     - Price varies based on logo

D e s s e r t s



PoPCorN           - $1.90 per guest

Choice of three: 
- Parmesan
- Cheddar
- Cajun
- Cumin with Lime & Chili Powder

PretZeLs      - $1.50 per guest

wHoLe FrUit                 - $1.50 per guest

Apples, oranges, Bananas

HoUseMADe GrANoLA BArs     - $2.95 per guest

HoUseMADe PotAto CHiPs           - $1.95 per guest

Umami, BBQ or salt & Vinegar seasoning for $.50 per person

MixeD NUts           - $2.95 per guest

trAiL Mix      - $2.95 per guest

CHex Mix      - $2.95 per guest

CHiPs & sALsA           - $2.95 per guest

Add Guacamole for $1.00 per guest

PitA CHiPs & HUMMUs      - $2.95 per guest

CoFFee serViCe 
regular, Decaffeinated, Cream, Assorted sweeteners
Small Box (8-10 Servings) $19.50 each
Large Box (40-50 Servings) $88.75 each

stUMPtowN CoLD Brew CoFFee (16 Oz) - $3.15 each 
with Milk, Chocolate Milk or Coconut Milk

teA serViCe 
Assorted tea Bags, Cream, Assorted sweeteners, Lemon wedges
Small Box (8-10 Servings) $19.50 each
Large Box (40-50 Servings) $88.75 each

HoUseMADe Hot CHoCoLAte 
Marshmallows, whipped Cream 
Small Box (8-10 Servings) $19.50 each
Large Box (40-50 Servings) $88.75 each

FresH BreweD iCeD teA 
Assorted sweeteners, Lemon wedges
Small Box (8-10 Servings) $21.00 each
Large Box (40-50 Servings) $90.00 each

BottLeD JUiCes - $1.95 per guest
orange, Grapefruit, Cranberry

BottLeD wAter - $2.00 per guest

BottLeD iCeD teA - $2.25 per guest

AssorteD soDAs - $1.50 per guest
Coke, Diet Coke, sprite 

seAsoNAL sPA wAters - Price varies based on ingredients

COCKTAIL & BAR PACKAGES ARE AVAILABLE – juST ASK!

s N AC k s B e V e r AG e s



LoVe PArAMoUNt eVeNts? 

we CAN  
ALso Be YoUr 
Go-to For: 

Corporate events & 
social Gatherings

stunning Galas &  
Non-Profit Functions

Gorgeous weddings & 
rehearsal Dinners 



Ask us about the Lakewood – A one of a kind event space. 



D r o P o F F @ P A r A M o U N t e V e N t s C H i C A G o . C o M

773.880.8068    1750 w. LAke street, CHiCAGo, iL 60612


