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Potato or Rice (choose 1) 
Baked w/ Sour Cream & Chives 

Butter Whipped 
Garlic Mashed 

Wild Rice 
 
 

Vegetable (choose 1) 
Green Beans Almondine 

Honey Glazed Baby Carrots 
Buttered Sweet Corn O’Brien 

Harvest Vegetable Medley 

Entrees Above Include Choice of Soup or Harvest Greens Salad, Potato or Rice, Vegetable 

 

     

 

 

 
 

GEORGIOS BANQUETS, QUALITY INN & SUITES  
CONFERENCE CENTRE  

8800 W. 159TH STREET  ORLAND PARK, IL 60462 
(708)403-1100  WWW.GEORGIOS.COM 

 

           LUNCHEON ENTREES            
 

 
BREAST OF CHICKEN 

6 oz. Broiled Boneless Breast of 
Chicken With Choice Sauce: Hollandaise, 

Oreganato, Basil or  
White Wine $25.50 

 
 

PETITE FILET MIGNON 
7 oz. Broiled to Perfection  

With Bordelaise Sauce $35.25 
 
 

LUNCHEON NY STRIP STEAK 
8 oz. Aged & Charbroiled to Perfection 

With Bordelaise Sauce $31.50 
 
 

 
 

 

 
 

 
     

          FAMILY STYLE PLATED 
      CHOICE OF 2 Meats & 1 Compliment 

 Chicken Breast, Roast Beef, or  Cod 
Rigatoni with Sausage or Gnocchi Parmesan 

Butter Whipped or Garlic Mashed Potato 
$30.50 

 

 
PASTA BY GEORGIOS 

Rigatoni Sautéed with Olive Oil    
And Garlic, Tossed with Broccoli,  

Tomatoes & Grated Parmesan 
Cheese $21.50                                          

Add Chicken $24.75 
              Excludes Vegetable & Potato

 

  

                   
 
 
 
 
 
 
 
 

            
 

     

 
 
 
 

 
Freshly Brewed Regular and Decaffeinated Coffee, Milk or Hot Tea during Lunch Hour 

Bud Vase with Choice of Fresh Flower Color and Green Fern Centerpiece 
Selection of Elegant White, Black or Silver Napkin Color, White Elegant Short Tablecloths, 

Brown Banquet Chairs  
Price is Per Person, 75 Guest Minimum, Subject to Sales Tax & Service Charge 

COMBINATION ROAST BEEF  
& BREAST OF CHICKEN 
Breast of Chicken with Roast  

Sirloin of Beef $29.50 

 

Soup (choose 1) 
Cream of Chicken with Rice 

Cream of Broccoli 
Cream of Potato 

Chicken Broth with Orzo 

 

OR 

Harvest Greens Salad 
Tomato, English Cucumber, Carrots, 

Italian & Ranch 
 

CHICKEN KABOB 
     Broiled Chicken & Vegetables 

   On a Skewer $25.50 
 

BROILED SALMON FILET 
Served With Lemon Butter Sauce  

$28.50 

 
    CEASAR SALAD 

  Crisp Romaine Lettuce Tossed In   
Caesar Dressing with Croutons &   
Grated Parmesan Cheese $18.50 

    Add Chicken $23.50 
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PASTA 
Pasta Salad, Caesar Salad, Fruit 

Salad, Pasta with Marinara Sauce 
and Pasta by Georgios (Olive Oil 
Tossed with Garlic, Tomatoes & 

Broccoli) Grilled chicken, Freshly 
Baked Bread with Butter and Garlic 

Bread, Assorted Brownies & Cookies 
$24.75 

FAMILY STYLE 
Fresh Fruit Salad, Harvest Greens 

Salad, 2 Dressings, Slices Roast Beef 
with demi Glaze, Boneless Breast of 
Chicken, Mostaccioli, Harvest Blend 
Vegetable, Butter Whipped Potatoes, 
Freshly Baked Bread with Butter & 

Assorted Brownies and Cookies 
$29.25 

DELICATESSEN 
Fresh Fruit Salad, Assortment of 
Mini Sandwiches, Potato Chips, 
Mayonnaise, Mustard, Assorted 

Brownies & Cookies 
$19.95 

Wraps $22.45 

BALL PARK 
Caesar Salad, Italian Beef 

Sandwiches, Hot Dogs, Pasta Salad, 
Potato Chips, Ketchup, Mustard, 

Relish, Onions, Tomatoes, Hot 
Peppers, Coleslaw, Assorted 
Brownies & Cookies $25.50 

 

MEDITERRANEAN 
Greek Salad, Hummus with Carrots 

& Pita Chips, Tiropites, 
Spanakopites, Chicken Oreganato, 
Vesuvio Potatoes, Rice Pilaf, Green 
Beans with Tomato Sauce, Freshly 
Baked Bread with Butter, Baklava 

$31.50 

SUPERIOR BRUNCH 
Fresh Scrambled Eggs 

Grilled French Toast with Warm Maple 
Syrup 

Country Breakfast Sausage and Bacon 
Breakfast Potatoes 

Assortment of Pastries and Muffins 
Sweet Butter and Assorted Fruit 

Preserves 
Fresh Fruit Bowl 

Caesar Salad 
Boneless Breast of Chicken 
Rigatoni with Marinara Sauce 

Harvest Blend Vegetables 
Freshly Brewed Regular Coffee, 

Decaffeinated Coffee and Selected Teas 
Orange Juice, Milk and Water 

$29.75 Per Person 
 

 

BACKYARD BBQ 
BLT Salad, BBQ Chicken, Bourbon 
Pulled Pork, Fried Catfish, Corn, 
Coleslaw, Potato Salad, Honey 
Mashed Sweet Potatoes, Potato 

Wedges, Cookies & Caramel 
Brownies $30.95 

 

 

 
 

 
 
 
 
 

 

 

BUFFET OPTIONS 
 
 
 

 

 

 

 

 

 

 

 

 

 

   

 

 

  

 

 

 

 

 

 

 

 
Price Reflects 1 ½ Hours of Service, 75 Person Minimum,  

All Prices are Subject to Tax and Service Charge 

 

 

FAJITA 
Tortilla Chips, Guacamole, Chicken 
or Beef, Hard and Soft Taco shells, 
Grilled Peppers and Onions, Sour 
Cream, Cheese, Lettuce, Onions, 
Tomatoes, Salsa, Mexican Rice, 

Refried Beans & Cheese Quesadillas 
$24.25 
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ENHANCEMENTS 

 
Soda & Juice Bar 

4 Hour Unlimited Soda / Juice Bar 
$6.50 Per Person 

w/ option of cash for alcohol 

 
Cash Bar 

Cash Bar for All Drinks 
$200 Bar Setup & Staffing Fee  

 
Punch & Sangria 

Non-Alcoholic Punch: $80 
Alcoholic Punch: $95 

1 Bowl of Punch Serves 30-35 
2 Gallon Decanter White or Red Sangria: $140 

2 Gallon Decanter Serves 60 
 

Mimosa Bar 
2 Choices of Mimosas for Guests  
Orange, Pineapple or Grapefruit  

$6 Per Person – 1 Hour of Service 
$12 Per Person – 3 Hours of Service 

 
Butlered Orange Mimosas 

$8 Per Person – 1 Hour of Service 

 
Bloody Mary Bar 

Top Shelf Vodka, Assorted Bloody Mary Mixes  
& A Wide Array Of Items:  Olives, Cheese, Celery,  

Tabasco, Peppers & Bacon 
$7 Per Person – 1 Hour of Service 

$14 Per Person – 3 Hours of Service 
 

California Table Wines  
Pinot Grigio, Pinot Noir & Rose 

 $35.00 Per 1.5L Bottle  
Add a 4 Hour Open Bar for $25 Per Person  

 

 

 

          

 
          Charcuterie Board 

                  Fresh Vegetables, Grapes, Nuts, Meat & Assorted  
         Cheeses, Served w/ Crackers & Dip 
        Serves 30-35 people | $295 Per Board 

 
        Vegetarian Charcuterie 

               Fresh Vegetables, Grapes, Nuts & Assorted Domestic      
Cheeses Served Crackers & Dip, 

Serves 30-35 people | $260 Per Board 
 

                Brunch Sweets Table 
Donuts, Chocolate Covered Strawberries 

Mini Cheesecakes, Brownies, Chocolate Chip Cookies 
Includes Coffee Service 

$7 Per Person 
 

Donut Wall 
Up to 100 Donuts Deliciously Displayed  

On a Donut wall $100 for Wall Rental     
$3 per donut  

*must order enough pieces for your final count 
 
 

Chef Attended Crepe Station 
Savory Crepes with Fresh Strawberries, Cherries, 
Blueberries, Bananas, Nutella & Whipped Cream 

 $8 Per Person 
$250 Chef Attendant Fee 

 
 

Chef Attended Omelet Station 
Fresh Eggs with Ham, Onions, Mushrooms, Peppers, 

Bacon, Tomatoes, & Cheeses $8 Per Person 
$250 Chef Attendant Fee 

 

Cake or Dessert 
Cake of Your Choice or Dessert $4 Additional Per Person 

$1 Per Person to Cut, Serve & Display Your 
Cake from a Licensed Bakery 

 
Custom Balloon Backdrop 

Choice of 3 balloon colors, with backdrop | 495 
 **All Prices are Subject to Tax & Service 

Charge** 


