Chef’s Signature Brunch

(twenty five guest minimum)

Freshly Squeezed Orange and Grapefruit Juices
Chilled Cranberry and Apple Juices
Fresh Seasonal Sliced Fruit Display
Freshly Baked Croissants, Assorted Muffins and Danish
Sweet Butter and Fresh Fruit Preserves
White, Multi-Grain and Rye Breads with Toaster
Farm Fresh Scrambled Eggs
Applewood Bacon and Sausage Links
Golden Breakfast Potatoes
Cinnamon Raisin French Toast with Maple Syrup
Northbrook, Caesar and Pasta Salads
Choice of Three Salad Dressings
Assorted Freshly Baked Rolls and Sweet Butter
Grilled Chicken Breast with a Sweet Tomato Chutney
Marinated London Broil with a Sherry Mushroom Demi Glace
Chef’s Selection of Fresh Seasonal Vegetable and Potato or Rice
Chef’s Selection of Desserts to Include:
Cakes, Pies, Cookies, Brownies and Bars
Freshly Brewed Premium European Blend Coffee, Regular and Decaffeinated,
and Hot Water with a Selection of Bigelow Teas
$28.95 per guest

JF], California, $22.00 per bottle
Mimosas, $50.00 per gallon

Interactive Breakfast Stations

(twenty five guest minimum)

Made to Order Omelettes to Include: Belgian Waffle Station
Cheddar and Swiss Cheeses, Mushroom, Fresh Malt Waffles with Brown Sugar,
Green Pepper, Red Onion, Salsa Honey Butter, Warm Maple Syrup, Fresh
Chopped Ham and Crumbled Bacon Seasonal Berries and Whipped Cream
$4.50 per guest* $3.50 per guest*
Crepe Station

Fresh Berries Sautéed in Butter and Brown Sugar
Rolled in a Thin Crepe, and Topped with Whipped Cream
$5.50 per guest*

A 875.00 Culinary Professional Fee will be applied to the above Stations.
Hotel Recommends One Culinary Professional per Every Fifty Guests.

*may only be ordered with a breakfast/brunch buffet, and the count must be the same as the final guarantee

Radisson Hotel Northbrook 2875 North Milwaukee Avenue, Northbrook, Illinois
847-298-2525

All prices are subject to current Illinois sales tax and 20% service charge.
Per person pricing is subject to a one and one half hour time limit. Prices are subject to change.
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