15 WL ILLINOIS ST | CHICAGO, IL 60654 | 312.874.7270

CONTACT:DANI@4CBARS.COM



SPACES & CAPACITIES

Full Venue Buyout: 600

1st Floor

West Lounge: 60

+ Bar Access: 80

The Mid: 40

Chef's Table: 20

+ Bar Access: 40

First Floor Buyout: 200

2nd Floor

Playpen: 75

Gold Bar: 150

Half Second Floor: 150
Second Floor Buyout: 350

FEATURES

* Parties of 20-600

* Retractable Rooftop

* Semi-private and Private Event Spaces
* 3 Full Bars

» 2 Levels

* 2nd Floor Stage

* DJ Booth on Both Levels

* Heart of River North
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FOOD

APPETIZER PLATTERS SLIDER BAR (select 3 types) 16/pp
24 pieces per order Stationed for 90 min (spprox 2-4 pieces/person)
Pretzel Bites & Stone Ground Mustard Dip 30  Minimum 20 Guests
Karaage Fried Chicken Bites 100 Fremont Mini Prime Burger
Seasonal Hummus Dip Cups 50 Hot Fried Chicken Slider
Fremont Mini Prime Burger 100 BLT Slider
Mini Lobster Rolls 150 Turkey Club
Tuna Poke Cones 150 Veggie Slider
Mac-n-Cheese Bites 75  FAMILY STYLE SIDES
Lamb Chops with Pistachio Pesto 150 Serves12
Mini Avocado Toast 75 Brown Sugar Soy Glazed Blistered
Shishito Peppers 42
Pork Belly Skewers 100
c Sk e Hand Cut Golden Fries 42
aprese Skewers
Greek Style JoJo's Potatoes 48
Kebabs (Chicken or Veggie) 75
8 W d Dat 100 Crispy Brussel Sprouts with Bacon 48
acon Wrapped Dates
L Mac & Cheese 48
Mini Chicken Meatballs 100
. . . Elote Style Corn 48
Hot Fried Chicken Slider 100
Ham & Brie Slider 100 DESSERT PLATTERS
Shrimp Ceviche Tostada 100 12.p|‘eces per order
Mini S'mores Cups 72
SIGNATURE SALADS Mini Carrot Cake Cups 72
serves 12 L Mini Tiramisu Cups 72
Kale & Radicchio 50
Quinoa Salad 50 Mini Doughnuts 36
Pulled Smoked Chicken 50 INTERACTIVE DESSERT STATION  12/pp
Kale Ceasar Salad 50  Stationed for 60 Min
An attended station with vanilla and chocolate ice cream;
uests can choose from a selection of mix in toppings.
FLATBREAD STATION (select 3 types) 12/pp %rea‘rions are served in bowls or cones. PPng
Stationed for 90 min (approx 2-4 pieces/pp)
Minimum 20 Guests
Bruschetta
Sausage & Smoked Wild Mushroom
Goat Cheese & Pear

Giant Pepperoni & Whipped Ricotta



BUILD YOUR OWN | COLD
RAW BAR

Priced per dozen
Accompanied with smoked tomato cocktail sauce, mignonette, lemon, saltines, hot sauce
Jumbo Citrus Poached Shrimp 40

East Coast Oysters 36
SPREADS & DIPS

Serves 12

Accompanied by an assortment of raw, pickled and marinated vegetables, assorted crackers and crostinis
Horseradish Pimento Cheese 24

French Onion & Crispy Shallot Dip 24

Seasonal Hummus 24

House Ranch Dip 18

BUILD YOUR OWN | HOT

Available for groups of 25 or more; Stationed for 90 minutes

CARVING STATION

An interactive station where a chef will carve proteins on site for guests. Served with rolls and an assortment of sauces with
choice of one family style side.

Protein Options

* Smoked Turkey Breast 22/pp

* Brisket 24/pp

* Prime Rib 28/pp

* Beef Tenderloin market price

BBQ STATION 25/pp

Includes: Sausage, brisket and pulled pork, rolls, bbg sauce, choice of pasta salad or house salad

TACO BAR 20/pp
Includes corn and flour tortillas; pulled pork, smoked pulled chicken and fajita veggies; cheeses, lettuce, pico de gallo,

tomatoes, onions, black olives, jalapefios, sour cream and guacamole

MAC N CHEESE STATION 20/pp

Select from an assortment of seasonal veggie mix in’s, pulled chicken, bacon, pulled pork, and shrimp. Interactive station that
includes on-site chef preparing mac n cheese

POPCORN BAR 6/pp

Includes an on-site popcorn machine popping fresh popcorn, sweet and savory salts and toppings, along with individual

popcorn bags
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DRINKS

BASED ON CONSUMPTION
*Beverage charges will be calculated based on consumption depending what guests order at the event
* Drinks will be placed on one bill and presented to the host at the conclusion of the event

* Event hosts are welcome to customize the beverage options offered to guests at the event by setting limitations
(monetary limit and/or liquor exclusions)

BEVERAGE PACKAGES
*Per person beverage packages are available for private parties when minimum food requirement is met

*Beverage package is pre-selected by the host of the event and final guaranteed guest count determines the number of
guests for the package

*Shots not included in beverage packages; can be purchased separately
«lllinois state tax & applicable service charge will be added to the total bill

WRISTBAND PACKAGES
« Offered for guests to purchase individually upon arrival to event
e Host of the event will select the wristband package to be offered for guests in advance
*75% of total guest count must purchase a wristband

*Ask your event salesperson about Cash Bar party options

BEVERAGE PACKAGE OPTIONS

BEER AND WINE BAR
Includes all draft beers, house red, white & sparkling wine

2 Hours 25/pp 3 Hours 35/pp

CALL BAR
Includes all draft beers, house red, white & sparkling wine

Call Level Liquor including:

Crown Royal, Fireball, Jack Daniel's, Jameson, Cutty Sark, Jim Beam, Buffalo Trace, Bulleit, Templeton Rye, Makers Mark,
Tanqueray, Bombay Sapphire, Captain Morgan, Bacardi, Svedka, Tito's, Absolut, Deep Eddy Ruby Red, Effen,

El Jimador Silver

Signature Cocktails: Svedka Moscow Mules & Jim Beam Old Fashioneds
2 Hours 30/pp 3 Hours 40/pp

PREMIUM BAR
Includes all beers, red, white & sparkling wine, and call level liquors listed above

Premium Level Liquor including:

Gentleman Jack, Green Spot, Johnnie Walker Black, Macallan 12yr, Glenlivet 12yr, Woodford Reserve, Basil Haydens,
Knob Creek, Makers 46, Woodford Reserve Rye, Knob Creek Rye, Hendricks, Mt Gay Black Barrel, Plantation Pineapple,
Ketel One, Grey Goose, Grey Goose Pear, Belvedere, Don Julio Silver, Mezcal Del Maguey Vida, Avion Espresso,

Avion Reposado, Avion Silver, Casamigos Blanco, Patron Silver

Premium Package also includes all specialty cocktails & rocks pours
2 Hours 40/pp 3 Hours 50/pp

*All above selections may vary based on location and season
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