
Private Dining
by Primehouse

For more information or to set up 

an appointment, please contact our team at 
privatedining@jameshotels.com or 312-660-7157

55 e ontario street  I  jameshotels.com
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What’s Inside
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plated breakfast$40 per person
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INCLUDES:

EntrEE

CLASSIC AMERICAN BREAKFAST

CLASSIC FRENCH TOAST

EGGS BENEDICT

STEEL CUT IRISH OATMEAL

HUEVOS CON FRIJOLES



INCLUDES:

Appetizer

MIXED GREENS

TOMATO BISQUE

Entree 

GRILLED CHICKEN CAESAR SALAD

CHICKEN CLUB

40 DAY DRY-AGED PRIME STEAK BURGER

Dessert 

plated lunch $30 per person
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GRILLED CHICKEN CAESAR SALAD

40 DAY DRY-AGED PRIME 

STEAK BURGER

CHICKEN CLUB 

PETIT FILET MIGNON

SEASONAL BISQUE

WEDGE SALAD

MIXED GREENS

MESCLUN SALAD

plated lunch $45 per person

INCLUDES:
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Dessert 

Appetizer

Entree



BACON STICKS 

BEEF WELLINGTON 

PEAR TOAST 

WAGYU BEEF SASHIMI 

CITRUS CURED SALMON

Shellfish

OYSTERS ON THE HALF 

JUMBO SHRIMP COCKTAIL

SHELLFISH TOWEr

hors d’oeuvres
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CREAMY GREENS 

SEASONAL VEGETABLE 

MAC N’CHEESE

BASIL WHIPPED POTATOES

INCLUDES:

Appetizer

SEASONAL BISQUE

WEDGE

EntrEE

SALMON

CLASSIC FILET MIGNON

ROASTED BONE-IN CHICKEN

plated dinner $80 per person
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sides 

Dessert

CHOCOLATE MOUSSE DOME

PISTACHIO MOUSSE CAKE



BEEF WELLINGTON BACON STICKS

CREAMY GREENS 

SEASONAL VEGETABLE 

MAC N’CHEESE

BASIL WHIPPED POTATOES
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INCLUDES:

plated dinner$95 per person

sides 

Dessert 

Starters 

Appetizers

SALMON

CLASSIC FILET MIGNON

ROASTED BONE-IN CHICKEN

SEASONAL BISQUE WEDGE

EntrEE

CHOCOLATE MOUSSE DOME PISTACHIO MOUSSE CAKE
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CREAMY GREENS 

SEASONAL VEGETABLE 

MAC N’CHEESE

BASIL WHIPPED POTATOES

SEASONAL BISQUE

SHRIMP COCKTAIL   

WEDGE

SALMON

CLASSIC FILET MIGNON

ROASTED BONE-IN CHICKEN

28 DAY DRY-AGED RIBEYE

plated dinner$115 per person

INCLUDES:

Starters 

CITRUS CURED SALMON BACON STICKS

Appetizer

sides 

CHOCOLATE MOUSSE DOME

PISTACHIO MOUSSE CAKE

COCOA CREAM TART

EntrEE

Dessert



CREAMY GREENS 

SEASONAL VEGETABLE 

MAC N’CHEESE

BASIL WHIPPED POTATOES

CHOCOLATE MOUSSE DOME PISTACHIO MOUSSE CAKE COCOA CREAM TART

MESCLUN WEDGE

plated dinner $135 per person

SALMON

CLASSIC FILET MIGNON

ROASTED BONE-IN CHICKEN

40 DAY DRY-AGED RIBEYE

INCLUDES:

Starter 

Shrimp cocktail

sides

EntrEE

Dessert

Appetizer

SALAD

RIBEYE CARPACCIO CRAB CAKE SEASONAL BISQUE



cocktails & bar

the loft bar package

hosted loft consumption bar

PREMIUM BRANDS

MARTINIS

CORDIALS

RED, WHITE & 

SPARKLING WINE

IMPORTED BEER

DOMESTIC BEER

CRAFT BEER

FLAT WATER

SOFT DRINKS
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cocktails & bar

penthouse bar package

hosted PENTHOUSE consumption bar

PREMIUM BRANDS

MARTINIS

CORDIALS

RED, WHITE & 

SPARKLING WINE

IMPORTED BEER

DOMESTIC BEER

CRAFT BEER

FLAT WATER

SOFT DRINKS
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cocktails & bar

wine and beer bar package


