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WEDDINGS



south branch provides a stunning and unique 
riverside venue for your special day. from determining 
the lay-out to planning the menu, we are honored to 
help you plan the perfect wedding celebration at one 
of chicago’s most sought after special event spaces. 

the personalized service, stunning views and 
attention to detail you receive will leave you with 

memories you will always cherish.
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OUR MISSION



ALL EVENT PACKAGES INCLUDE THE FOLLOWING

south branch event coordinator

professional bartenders, servers and kitchen staff

menu tasting for up to 6 guests

dining room table & chairs and/or high boy tables

coffee & tea service

full audio/visual including: 
televisions, wireless handheld microphone, 
dj/ipod plug in capabilities, dvd/slideshow

OUR PACKAGES:

dinner stations style

cocktail reception style

seated dinner silver

seated dinner gold

ADDIT IONAL SERVICES:

dessert platters

late night platters

PACKAGE INFORMATION



BASE PACKAGE $50pp
pricing does not include tax and gratuity • all items will be served for a maximum of one hour

(choose three)

BANG BANG SHRIMP

CRISPY STUFFED ARTICHOKES

goat cheese mousse

honey mustard glaze, chopped parsley

PORK BELLY

HOUSE SALAD

 with sherry gravy

BASE PACKAGE $50pp

PASSED HORS D’OEUVRES choose three

BANG BANG SHRIMP
crispy fried shrimp, scallions, sriracha, 
toasted sesame seeds, chili aioli

TUNA TARTAR
ahi tuna, avocado, cucumber, candied soy, 
crispy fried wontons

CRISPY STUFFED ARTICHOKES
goat cheese mousse

MINI BURGERS
bleu cheese, bacon jam, baby arugula, brioche bun

PORK BELLY
slow roasted and smoked pork belly, crumbled
goat cheese, date jam, pullman toast points

SALAD STATION

HOUSE SALAD
with cucumbers, roma tomatoes and 
balsamic vinaigrette

CLASSIC CAESAR
chopped hearts of romaine, herb garlic 
croutons and shaved parmesan cheese

DINNER STATIONS

choose one

MIXED BABY GREENS
pears, apples, bleu cheese crumbles, 
candied walnuts, raspberry vinaigrette 

MINI SALMON CRUDO TACO
jalepeno soy marinated, house kimchi, 
pickled cucumber, wonton

choose one

COUNTRY RIGATONI
italian sausage, grilled chicken, portabella mushroom, 
grape tomatoes, spinach, goat cheese, 
 

PESTO PRIMAVERA
roasted vegetables, broccoli pesto, penne pasta

MASHED POTATO STATION

creamy tomato sauce

choose one
plain, garlic, or sweet mashed potatoes

TOPPINGS   choose up to six 

brown sugar, miniature marshmallows, candied walnuts

sour cream, whipped butter, honey butter, 
horseradish cream, crumbled gorgonzola,
shaved parmigiano-reggiano, shredded cheddar,
chives, caramelized onions, diced tomatoes, 
crisp fried leek ribbons, roasted red peppers, 
crispy bacon, sautéed wild mushrooms,
brown sugar, miniature marshmallows, 
candied walnuts

VEGETABLE STATION choose one

LEMON GARLIC BROCCOLINI

GRILLED ASPARAGUS

CRISPY BRUSSELS SPROUTS
bacon lardons, smokey bourbon aoili

choose one

BUTTER AND HERB MARINATED ROASTED TURKEY
 with sherry gravy

APPLE AND SAGE GLAZED PORK LOIN
 with apple cider demi-glace

ENHANCEMENT OPTIONS 

ADD-ON CARVING 
SLOW ROASTED PRIME RIB with au jus and horseradish cream (+$10pp)

BEEF TENDERLOIN with red wine reduction (+$15pp)

ADD-ON ADDITIONAL SALAD (+$6pp)

ADD-ON ADDITIONAL PASTA (+$6pp)

CARVING STATION 

PASTA STATION



COCKTAIL RECEPTION MENU
all items will be served endless for 2 hours, mixture of passed & stationary placement

choose 5 items= $40 pp / choose 8 items= $50 pp / choose 11 items= $60 per person

COLD PASSED APPS

MINI SALMON CRUDO TACO
jalepeno soy marinated, house kimchi, 
pickled cucumber, wonton

TUNA TARTAR
ahi tuna, avocado, cucumber, candied soy, 
crispy fried wontons

CAPRESE SKEWERS
cherry tomatoes, fresh mozzarella, fresh basil, 
balsamic reduction and basil oil

HOT PASSED APPS

BANG BANG SHRIMP
crispy fried shrimp, scallions, sriracha, 
toasted sesame seeds, chili aioli

CRISPY STUFFED ARTICHOKES
goat cheese mousse

SHRIMP AND GUAC
shrimp, guacamole, chipotle cream, 
green onion, tortilla chip

SOUTH BRANCH CHOPPED SALAD
grilled chicken, romaine, iceberg, tomatoes, 
cucumbers, applewood smoked bacon,
red onion, bleu cheese crumbles, avocado, 
sweet herb vinaigrette

MINI BURGERS
bleu cheese, bacon jam, baby arugula, 
brioche bun

MINI IMPOSSIBLE BURGERSTM  vegetarian
delicious, 2 oz juicy burger sliders (made of 
plants), jalapeno pimento cheese, red leaf 
lettuce, crispy kohlrabi straws, cumin aioli, 
brioche bun

BUFFALO ROLLS
pulled chicken, gorgonzola, buffalo sauce, 
bleu cheese dressing, crispy wonton

CRISPY GREEN BEANS
fried green beans, horseradish aoli

MINI CAROLINA CHICKEN SANDWICHES 
buttermilk breaded, housemade spicy bread 
and butter pickles, mustard bbq sauce, 
iceberg, brioche bun

QUESADILLAS
cheese, chicken or beef

PRETZEL BITES
served with cheddar cheese sauce

VEGGIE PLATTER

FRUIT PLATTER

DOMESTIC CHEESE DISPLAY

STATIONARY ITEMS

ENHANCEMENT OPTIONS

CARVING STATION  served with dinner rolls • requires $100 chef fee
   butter and herb roasted turkey with sherry gravy (+$10pp)
   apple and sage glazed pork loin with apple cider demi-glace (+10pp)    
   slow roasted prime rib with au jus and horseradish cream (+$15pp)
   beef tenderloin with red wine reduction (+$17pp)

PASTA STATION
   country rigatoni italian sausage, grilled chicken, portabella mushroom, grape tomatoes, 
   spinach, goat cheese, creamy tomato sauce (+$6pp)
  pesto primivera roasted vegetables, broccoli pesto, penne pasta (+$6pp)



SEATED DINNER SILVER
PACKAGE $50pp

pricing does not include tax and gratuity

PASSED HORS D’ OEUVRES choose two

STARTER  choose one

HOUSE SALAD
artisanal lettuces, tomato, cucumber, balsamic vinaigrette

ENTRÉES choose two + vegetarian option

PORK CHOP
grilled, andouille sausage sweet potato hash, apple cider demi-glaze,

granny smith apple compote 

SALMON
Herb crusted, oven roasted, citrus butter sauce, sautéed spinach, potato puree

CHICKEN
gorgonzola crusted, lemon chive butter, potato puree, sautéed broccolini

PESTO RISOTTO 

asparagus, grape tomatoes, parmesan cheese

DESSERT
additional $5pp

CHOCOLATE MOLTEN LAVA CAKE
with raspberry coulis

WHITE CHOCOLATE CHEESECAKE
with strawberry puree

BANG BANG SHRIMP
crispy fried shrimp, scallions, sriracha, 
   toasted sesame seeds, chili aioli

TUNA TARTAR
ahi tuna, avocado, cucumber, candied soy, 

crispy fried wontons

CRISPY STUFFED ARTICHOKES
goat cheese mousse

MINI BURGERS
bleu cheese, bacon jam, baby arugula, brioche bun

PORK BELLY
slow roasted and smoked pork belly, crumbled

goat cheese, date jam, pullman toast points

MINI SALMON CRUDO TACO
jalepeno soy marinated, house kimchi, pickled cucumber, wonton

vegetarian option

CLASSIC CAESAR
chopped hearts of romaine, herb garlic croutons and shaved parmesan cheese

MIXED BABY GREENS
pears, apples, bleu cheese crumbles, candied walnuts, raspberry vinaigrette



 

DESSERT
additional $5pp

CHOCOLATE MOLTEN LAVA CAKE
with raspberry coulis

WHITE CHOCOLATE CHEESECAKE
with strawberry puree

PASSED HORS D’ OEUVRES choose four

HOUSE SALAD
artisanal lettuces, tomato, cucumber, balsamic vinaigrette

CLASSIC CAESAR
chopped hearts of romaine, herb garlic croutons and shaved parmesan cheese

MIXED BABY GREENS
pears, apples, bleu cheese crumbles, candied walnuts, raspberry vinaigrette

PACKAGE $60pp
pricing does not include tax and gratuity

SEATED DINNER GOLD

BANG BANG SHRIMP
crispy fried shrimp, scallions, sriracha, toasted sesame seeds, chili aioli

TUNA TARTAR
ahi tuna, avocado, cucumber, candied soy, crispy fried wontons

CRISPY STUFFED ARTICHOKES
goat cheese mousse

MINI BURGERS
bleu cheese, bacon jam, baby arugula, brioche bun

PORK BELLY
slow roasted and smoked pork belly, crumbled

goat cheese, date jam, pullman toast points

MINI SALMON CRUDO TACO
jalepeno soy marinated, house kimchi, pickled cucumber, wonton

ENTRÉES choose three + vegetarian option

PORK TENDERLOIN CHURRASCO
saffron rice, pineapple salsa, cilantro oil
AHI TUNA
braised bok choy, herb roasted fingerling
potatoes, ginger soy glaze 

FRENCHED CHICKEN BREAST
roasted garlic, sage and parmesan stuffing, 
au gratin potatoes, balsamic tarragon reduction 

PESTO RISOTTO 
asparagus, grape tomatoes, parmesan cheese

vegetarian option

FILET MIGNON
bleu cheese crusted filet, grilled asparagus,
herb roasted potatoes, red wine reduction

ENTRÉE ENHANCEMENT OPTIONS 

HERB MARINATED-SLOW ROASTED PRIME RIB
twice baked potato, broccolini, aus jus, 
horseradish cream

ROASTED DUCK BREAST
butternut squash, wild mushroom risotto, 
orange rosemary butter sauce

HALIBUT
evoo poached halibut, roasted root 
vegetables, wilted spinach, lemon beurre blanc

additional $8pp

STARTER  choose one



CALL PACKAGE
$35 - two hours

$45 - three hours

$55 - four hours

$10 per hour for additional hours beyond 4

PREMIUM PACKAGE
$42 - two hours

$54 - three hours

$66 - four hours

 $12 per hour for additional hours beyond 4

seated dinner wine service: $13 per person (if bar is closed during dinner)

(option available for seated dinner packages only)

champagne toast: $3 per person

2 hour package minimum required

bar must remain closed for at least 1 hour during seated dinner services

pricing does not include tax and gratuity

CALL PACKAGE
$35 - two hours

$45 - three hours

$55 - four hours

$10 per hour for additional hours beyond 4

PREMIUM PACKAGE
$42 - two hours

$54 - three hours

$66 - four hours

 $12 per hour for additional hours beyond 4

seated dinner wine service: $13 per person (if bar is closed during dinner)

(option available for seated dinner packages only)

champagne toast: $3 per person

2 hour package minimum required

bar must remain closed for at least 1 hour during seated dinner services
Non-alcoholic beverage package for guests 21 and under- $10 per person

pricing does not include tax and gratuity

BEVERAGE PACKAGES



CALL PACKAGE

craft beers
selection of 60+
craft & domestic

vodka
three olives (all varieties) 
stoli flavors
tito’s handmade vodka

rum
bacardi (all varieties)
captain morgan
malibu

whiskey
canadian club
jack daniels
jameson
jim beam
seagrams 7
seagrams vo
southern comfort

gin
beefeater
tanqueray

tequila
el jimador

scotch   
dewar’s
j&b
johnnie walker red

cordials
baileys
christian brothers brandy
kahlúa

bubbly
prosecco

wine
pinot grigio 
cabernet sauvignon

-$35 - two hours
-$45 - three hours
-$55 - four hours
-$10 per hour for additional hours beyond 4

call package includes:



PREMIUM PACKAGE

craft beers
selection of 60+
craft & domestic

vodka
three olives (all varieties)
absolut
stoli flavors
tito’s handmade vodka
effen (all varieties)
grey goose (all varieties)
belvedere
ketel one

whiskey
bushmills
canadian club
jack daniels
jameson
jim beam
seagrams 7
seagrams vo
southern comfort
crown royal
gentleman jack
maker’s mark
knob creek
templeton rye
woodford reserve

cordials
baileys
christian brothers brandy
kahlúa
courvoisier
hennessy vs
remy martin vsop
disaronno amaretto
sambuca

gin
beefeater
tanqueray
hendricks
bombay sapphire

scotch
dewar’s
johnnie walker red
chivas regal
j&b
johnnie walker black

rum
bacardi (all varieties)
captain morgan
malibu
meyer’s dark

tequila
el jimador
don julio blanco
don julio anejo

bubbly
prosecco

wine
chardonnay
sauvignon blanc
pinot grigio
pinot noir
cabernet
red blend

-$42 - two hours
-$54 - three hours
-$66 - four hours
-$12 per hour for additional hours beyond 4

premium package includes everything on the call menu as well as:



KIDS MENU

SOUTHERN STYLE FRIED CHICKEN TENDERS
buttermilk marinated, bbq sauce, french fries

MINI CHEESEBURGERS
american cheese, dill pickle, 

brioche bun, french fries

SPAGHETTI
housemade tomato sauce, parmesan cheese

$12 per person
available for kids 12 and under



DESSERT PLATTERS

MINI CHEESECAKE ASSORTMENT $45 (18 pieces)
chocolate cappuccino, silk tuxedo,

vanilla, chocolate chip, lemon raspberry,
amaretto almond

CAKE POPS $40 (16 pieces) 
chocolate with chocolate sprinkles,

vanilla with confetti sprinkles,
cream cheese frosting

DOUGHNUT HOLES $25 (35 pieces) 
cinnamon and sugar dusted,

chocolate and caramel sauce,
powdered sugar

COOKIE PLATTERS $30 (20 pieces) 
assorted cookie platter



LATE NIGHT PLATTERS
QUESADILLAS $45   24 PIECES PER PLATTER
pepper jack cheese, chili aioli, salsa roja 
(choice of abodo chicken or ancho beef) 

PRETZEL BITES $40   24 PIECES PER PLATTER
warm baked pretzels served with cheddar cheese sauce

MINI CAROLINA CHICKEN SANDWICHES  $45   12 PIECES PER PLATTER

BUFFALO ROLLS $45   24 PIECES PER PLATTER
served with bleu cheese dressing & buffalo sauce

CHICKEN TENDERS $40   15 PIECES PER PLATTER
crispy fried chicken tenders served with bbq sauce

MINI PULLED PORK SANDWICHES $45   12 PIECES PER PLATTER
pulled smoked pork shoulder with housemade BBQ sauce, brioche 

buttermilk breaded, housemade spicy bread 
and butter pickles, mustard bbq sauce, iceberg, brioche bun



•  venue fee of $3,500 Applies 

•  venue fee includes the entire restaurant including the outdoor patio, 
private for your event

• 

•  final menu decisions due no later than 30 days before the event

•  an estimated guest count is required to provide a proposal. final headcount 
due 2 weeks before event, thereafter the headcount may increase, but not 
decrease

•  cake cutting fee: $250 - for large, tiered wedding cakes

•    outside vendor deliveries: day of event deliveries must be made no more 
than 4 hours before the start of the event 

•  events end no later than midnight. 

•  final balance due 5 business days before event

•    applicable tax (11.5%, Service fee (3%) and gratuity (minimum of 18% suggested) 
for dedicated service staff will be added to final balance  

ADDITIONAL INFORMATION

•   a deposit of $5,000 will be due six months prior to the event (non-refundable)

 outdoor ceremony: $1,000 - includes white garden chairs, set-up & breakdown. 
standing indoor ceremony available for weather contingency plan 
(ceremony fee applies for either scenario)

•   full venue fee including ceremony fee (if applicable) is required 
along with the signed wedding agreement to hold the space (non-refundable) 


