
dinner cateringLunch catering

Wish    bone

                20 Guest minimum required. Served Family style

 Wishbone Menu
person$19.50/

pa
rty with the bone

Call: 312.850.4050

 
 

  SALMON CAKES (add 1.50) BLACKENED   or FRIED CATFISH
 

 

 

 

 

         PECAN PIE                     BREAD PUDDING             CHOCOLATE PECAN PIE           BUTTERMILK PIE              

 

 

 

 

Choose Two entrees

  

 

        MANGO CHICKEN BREAST 

  

WISHBONE HOMEMADE DESSERTS 

 

 

Email: cater@wishbonechicago.com

  

CHOCOLATE MOUSSE             KEY LIME PIE               STRAWBERRY SABAYON          SWEET POTATO PIE         

        With Lemon butter sauce

 

Seared in Cajun spices or brined in
buttermilk & fried in peanut oil 
  

              Marinated, charbroiled & served with mango salsa Vegan with mango salsa 

    JAMBALAYA

     

 SHRIMP, CHICKEN or
 CRAWFISH ETOUFFEE
            

1/23

              

In-House

 SMOKED BEEF BRISKET (add 1.50) 

 Served with horseradish or BBQ sauce

      BLACK BEAN CAKES

 
half slice $4/person                 full slice  $6/ person

                       

Choose up to TWO desserts:

HERB CRUSTED SALMON (add 4.50)

With spicy shrimp sauce
Served over rice

Cajun stew, served over rice

 
 

 NON ALCOHOLIC BEVERAGE PACKAGE IS REQUIRED FOR ALL IN HOUSE PARTIES:
                  $6 PER PERSON INCLUDES: Soft drinks, Iced Tea, Coffee and Lemonade  

  BAR PACKAGES AVAILABLE UPON REQUEST

INCLUDES 2 ENTREES, 3 SIDES AND CORN MUFFINS

BLACKENED CHICKEN BREAST
Boneless, seared in Cajun spices

  CRAWFISH CAKES (add 1.) 

        With Lemon butter sauce

                   to book  email: cater@wishbonechicago.com

 

 
 

MACARONI AND CHEESE MASHED SWEET POTATOES 
 With chopped pecans

 MASHED POTATOES

 

With gravy*

 

 

COLLARD GREENS
Cooked with vinegar & smoked turkey wings

GREEN BEANS

 

   

Sautéed with parsnips or carrots

N.C. SMASHED POTATOES

 

Skin-on reds with corn, scallions, horseradish

 

and cheddar cheese

 

 

 

Choose three sides

WISHBONE HOUSE SALAD
Mixed greens with choice of ONE
Lemon Tahini, Honey Mustard, Blue Cheese
Balsamic Vinaigrette, Creamy Garlic 

 

 RED BEANS & RICE
Cooked with chicken andouille sausage

Made with five cheeses- the real thing 

ASHEVILLE SALAD
Mixed greens, pecans, blue cheese, apples, 
cran-raisins, tossed in honey mustard dressing

TAX and 18% SERVICE FEE WILL BE CHARGED SEPARATELY

  

HOPPIN’ JACK 
Black beans & white or brown rice topped 
with cheddar, tomato, scallion

                                   **Menu Items AND Prices are subject to change**

TOMATO & CUCUMBER SALAD
In a red wine and onion vinaigrette



                                   **Menu Items AND Prices are subject to change**

spinach • corn • peppers •tomato • mushroom,

 onion  •cheddar/swiss/feta/goat/cream cheese •

 pork or turkey sausage • bacon  •ham  

                                       

Call the Catering Office at 312.850.4050   

   $21/person
scrambled eggs with 2 ingredients

shrimp & grits or Cajun shrimp & grits
home fries or red beans & rice

fresh fruit salad
corn muffins and/or biscuits

 

 The Southerner

$14.50/     person

scrambled eggs with 2 ingredients

 

      

  plain grits, cheese grits or home fries
               turkey or pork patty sausage

corn muffins and/or biscuits

A Aers 

* 

 

     catering     breakfast

wish   bone
The pa

rty with the bone

   Breakfast Packages

10-22

  

  

            

MINIMUM TO ORDER 20 (PER PACKAGE)

     City breakfasT

  $17/person

 

scrambled eggs with 2 ingredients
smoked brisket hash or chicken andouille hash

plain grits, cheese grits or home fries 
fresh fruit salad

corn muffins and/or biscuits                

  
  

   The low country buffet

Egg ingredients 

    beverage         

     Deep South buffet 

person

scrambled eggs with 2 ingredients
blackened catfish or salmon cakes

plain grits, cheese grits or home fries 
homemade biscuits & gravy

fresh fruit salad
corn muffins and/or biscuits

 $20/ 

scrambled eggs with 2 vegetarian ingredients

        corn cakes or black bean cakes w/ mango salsa

veggie patty sausage

plain grits, cheese grits or home fries

corn muffins and/or biscuits 

(add fresh fruit salad for $2 person) 

Call the Catering Office at 312.850.4050 or email: cater@wishbonechicago.com

    vegetarian buffet

pancakes or French toast

$16.50/     person

 

  Non alcoholic beverage package is required for in house parties:

         $6 Per person includes soft drinks, iced tea, coffee and lemonade 

SERVICE & TAX WILL BE CHARGED SEPARATELY

Available Tuesday- Friday

8am-11am

    in
 hous

e



                                   **Menu Items AND Prices are subject to change**

BAR SET UP PACKAGE

Call the Catering Office at 312.850.4050 | 161 n jefferson st Chicago, IL 60661

$6/person

The Standard Package

The Signature Package

    Includes the Non Alcoholic Package
 All Beer and Wine
House Cocktails and House Liquors

dinner cateringLunch catering

wish   bone
The pa

rty with the bone

          Beverage Packages

      Includes the Non Alcoholic Package
 All Beer and Wine

2 hours $18/person
3 hours $22/
 4 Hours $26/ person

 

the Deluxe package

10-22

The Non Alcoholic Beverage Package

2 Hours $22/person
 3 Hours $26/ person
 4 Hours$30/person

2 Hours $26/ person
3 Hours $34/person
4 Hours $40/person

    Includes the Non Alcoholic Package
 All Beer and Wine
House Cocktails and House Liquors
Bombay Gin, Deep Eddy Vodka, 
Libelula Tequila, Four Roses Bourbon
Bacardi Rum

          Includes soft drinks, iced tea, co�ee and lemonade

person


