MENUS

WEDDING RECEPTION
&

SPECIAL EVENTS
847-678-9600
FAX 847-678-9604
A Reflection of Your Good Taste....

LET US INTRODUCE OURSELVES

APROPO CATERING is a full service corporate and social caterer known for its fine cuisine and excellent services. We are a division of Apropo Services, Inc. celebrating our 11th anniversary. Our Chef is Certified Executive Chef with by the American Culinary Federation, Chicago Chefs of Cuisine Association Inc. We are fully licensed and insured.

We promise high quality, delicious food, impeccable presentation and exceptional service.  We guarantee versatility in producing memorable events from modest to extravagant.



WE OFFER... A full spectrum of services...





* Elegant Individual Plate Service, Beautifully Designed Buffets





* Beverage and Bar Service                                                                  



* Custom Designed Menus





* Professional Wait Staff & Bartenders





* Fine China and Linen, Quality Disposables





* Breathtaking Ice Sculptures by Resident, Master Ice Craftsman





* Stunning Floral Arrangements, Expert Photography





* Theme Props and Entertainment



WE CAN ACCOMMODATE... events ranging from...





* Corporate Breakfasts & Luncheons  * Client Receptions





* Concerts & Cruises
                          * Picnics & Tours




 
* Wedding Celebrations
              * Holiday Events



 
 
* Theme Parties
                          * Grand Openings

UNDERSTANDING THE SPECIAL NEEDS... for your event is our priority.  We promise to create what is needed to fully accomplish your objective. We will tailor any event to your specific needs.

The menu prices are quoted on a per guest basis.  Sales Tax and Gratuity is additional.  To insure accuracy, prices for items and services listed below may be additional based on the type of menu and service selected for your event.





*Linen and Equipment for designing the buffet





*Fine China or High Quality Disposables





*Professional Wait Staff in Formal Attire

We can be reached seven days a week at (847) 678-9600.

Very Truly Yours,

Joe Aiello, C.E.C.

General Manager 

WEDDING RECEPTION & SPECIAL EVENTS
MENU I
 The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
GARDEN FRESH greenS salad
Tomatoes, Cucumbers, Olives and Croutons 

Basil vinaigrette and Ranch Dressings

Select Two
CHEF-CARVED PORK LOIN

Natural Gravy

Or

CHEF-CARVED HONEY GLAZED HAM

Or

CHEF-CARVED BREAST OF TURKEY

Gourmet Mustards

Or

OVEN ROASTED CHICKEN

Slightly Seasoned with Italian Herbs

*****

WEDGED VESUVIO POTATOES

 WHOLE GREEN BEANS

 Sliced Black Olives

ASSORTED FRESHLY BAKED ROLLS

Whipped Sweet Butter

DESSERT
TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low

$ 14.50 Per Guest

Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax 

We Take Great Pride in making all of Your Meals With Only the Freshest & Finest Ingredients
MENU II
The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
GARDEN FRESH greenS salad
Tomatoes, cucumbers, olives and Croutons

Basil vinaigrette and Ranch dressings

ROASTED TOP SIRLOIN OF BEEF

Peppercorn Sauce

TRI-COLORED ROTINI PASTA

Marinara or Alfredo Sauce, Parmesan Cheese

A MEDLEY OF STEAMED

FRESH SEASONAL VEGETABLES 

RISSOLE POTATOES

Roasted Baby Red Potatoes with Herb Butter

ASSORTED FRESHLY BAKED ROLLS

Whipped Sweet Butter

DESSERT
TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low

$ 16.50 Per Guest

Additional Entrée Maybe Added From Menu I Selections

At $ 2.75 Per Guest
Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax 

Our Sales Coordinators Are Available To Design An Apropo Menu For Your Special Event
Prices Subject To Changes Without Notice. 3/01
WEDDING RECEPTION & SPECIAL EVENTS
MENU III

The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
FRESH SPINACH & MIXED GREENS SALAD

Tomato, Mandarin Oranges, Scallions, Almonds,

Berry Vinaigrette Dressing

BONELESS BREAST OF CHICKEN

Tarragon & Lemon Seasoning

A MEDLEY OF STEAMED

FRESH SEASONAL VEGETABLES
RICE PILAF

ASSORTED FRESHLY BAKED ROLLS

Whipped Sweet Butter

DESSERT

TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low

$ 13.75 Per Guest

Additional Entrée Maybe Added From Menu I Selections

At $ 2.75 Per Guest
Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax

We Take Great Pride in making all of Your Meals With Only the Freshest & Finest Ingredients
Our Sales Coordinators Are Available To Design An Apropo Menu For Your Special Event
WEDDING RECEPTION & SPECIAL EVENTS
MENU IV
The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
CAESAR SALAD

Romaine Lettuce with Croutons & Grated Parmesan Cheese

In an Olive Oil Vinaigrette with Fresh Garlic

CHEF-CARVED ROAST

 PRIME RIB OF BEEF,

 AU JUS

BONELESS BREAST OF CHICKEN ROMANA

Sautéed in Butter, Deglazed in White Wine

Topped with Provolone Cheese, Garnished with Fresh Lemon

A MEDLEY OF STEAMED

FRESH SEASONAL VEGETABLES

ROASTED BABY RED POTATOES

With Herb Butter

ASSORTED FRESHLY BAKED ROLLS

Whipped Sweet Butter

DESSERT 

TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low, Lemon Wedges

$ 18.50 Per Guest

Additional Entrée Maybe Added From Menu I Selections

At $ 2.75 Per Guest

Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax
Prices Subject To Changes Without Notice. 3/01
WEDDING RECEPTION & SPECIAL EVENTS
MENU V
The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
CAESAR SALAD

Romaine Lettuce with Croutons & 

Grated Parmesan Cheese

Olive Oil Vinaigrette with Fresh Garlic

 CHEF-CARVED TENDERLOIN of BEEF

Brandied Peppercorn Sauce

ROASTED BABY RED POTATOES

With Herb Butter
STEAMED BROCCOLI SPEARS

 With Roasted Julienne Of  Red Peppers

ASSORTED FRESHLY BAKED ROLLS

Sweet Butter

DESSERT
TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
BEVERAGES
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low, Lemon Wedges

$ 23.50 Per Guest

Additional Entrée Maybe Added From Menu I Selections

At $ 2.75 Per Guest
Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax
We Take Great Pride in making all of Your Meals With Only the Freshest & Finest Ingredients
WEDDING RECEPTION & SPECIAL EVENTS
MENU VI
The following menu may be served to 

50 guests or more: Individually Plated,

Family Style or Buffet
MESCLUN SALAD

A Selection of Fresh Fields Greens, Tomatoes,

Mandarin Oranges, Toasted Almonds,

Raspberry Vinaigrette

MIXED GRILL

TENDERLOIN OF BEEF, ATLANTIC SALMON And MARINATED BREAST OF CHICKEN

MEDDLEY OF BABY VEGETABLES 

ANNA POTATO

ASSORTED FRESHLY BAKED ROLLS

Sweet Butter

DESSERT
TRADITIONAL SPECIAL EVENT CAKE

Your Selection of Yellow or Chocolate Cake, 

Custard, Fruit Filling or Butter Cream
BEVERAGES
FRESH BREWED COFFEE & TEA

Cream, Sugar, Sweet & Low, Lemon Wedges

$ 26.50 Per Guest

Additional Entrée Maybe Added From Menu I Selections

At $ 2.75 Per Guest
Menu Prices Reflect Food Cost Only.

Additional Costs:

Please Select One of Our Signature Services 

* Bronze     ** Silver     or *** Gold

16% Gratuity And Sales Tax
Our Sales Coordinators Are Available To Design An Apropo Menu For Your Special Event
**********
Prices Subject To Changes Without Notice. 3/01
HORS d'OEUVRES MENU

BUFFET AND PLATTERS DESIGNED WITH FRESH GREENERY

gourmet touch
SEA SCALLOPS 

Wrapped in Hickory Smoked Bacon

$75.00 

PETITE NEW ZEALAND 
BABY RACK OF LAMB
 $95.00  

MARINATED JUMBO SHRIMP
WRAPPED IN PEAPODS
 $70.00
SALMON MOUSSE TARTLETES
 $50.00
fresh assorted canapés
Marinated Herring, Shrimp & Egg, Smoked Salmon, 

Deviled Egg, Reubennette, Breast Of Turkey, Julienne Pile, Stuffed Date With Turkey Pate, Bird Of Paradise

$64.50 
 (50 pieces of one selection) 
APRICOT GLAZED BAKED BRIE
$ 32.95 Each
SOUTH SEAS
BAKED CLAMS CASINO
$62.50  (50 pieces)
SEAFOOD DISPLAY

JUMBO SHRIMP & ALASKAN KING CRAB
 Remoulade Sauce & Fresh Lemon Wedges

$75.00 (50 pieces)  

DECORATED SMOKED SALMON
$ 94.95 Each
taste of the orient 
beef teriyaki brochettes
  ASSORTED SPRING ROLL STICKS
Assorted won ton
 CHIcken satay
Marinated In Rice Wine Vinegar & Tamari

 miniature egg rolls
Sweet & Sour Sauce

 sesame chicken brochettes 
     With Peanut Sauce

   $64.50  
(50 pieces of one selection)
 Platters Are Designed With 25 Portions Of  Each Selection.
16% Gratuity And Sales Tax Is Additional
The classics

CRISPY CHICKEN MORSELS
Tangy Barbecue Sauce or Honey Mustard Sauce

 PETITE QUICHE TARTLETS
Florentine & Lorraine

STUFFED MUSHROOM CAPS
With Roasted Red Peppers & Parmesan Cheese

 MINIATURE MEATBALLS
Swedish, Italian, Sweet & Sour, or Cajun

BRUSCHETTA WITH OLIVE OIL,
Fresh Ripe Diced Tomatoes

 Fresh Basil & Garlic

CARVED CUCUMBER CUPS
Filled With Dill Crab Salad

SEPPE'S SPIDINI
Lightly Seasoned Rolled Beef

$48.50
 (50 pieces of one selection) 
viva mexico
miniature QUEsadILLA

 empanada
MINI BURRITOS
 $45.00
(50 pieces of one selection)   
PLATTERS

Platters are designed for a Minimum of 25 guests

VEGETABLE CRUDITE
Fresh Raw Vegetable Display

Spinach Scallion Dip

$1.85 Per guest

INTERNATIONAL CHEESE BOARD
Array of Imported & Domestic Cheeses

Wafers & Fruit Garnish

$3.00 Per guest

FRESH SEASONAL FRUIT DISPLAY
Watermelon, Honeydew, Cantaloupe, Red & Green Seedless Grapes, Kiwi, Strawberries, Orange Segments

$3.50 Per guest

MINIATURE EUROPEAN PASTRIES
 Italian Cannoli, French Napoleons & Éclairs

 New York Cheesecake, Ruggalah, Greek Baklava, 

Swiss Chocolate Covered Strawberries & Bananas

$5.00 Per guest

POTPOURRI OF HANDMADE CHOCOLATES
DISPLAYED ON MIRRORS and SILVER RAYS  

Overflowing with Chicago Toffee, French Decorated Mints, Dark Chocolate Austrian Apricots, 

 Swiss Style Truffles
$5.00 Per guest

Prices Subject To Changes Without Notice. 3/01
APROPO CATERING DINING SERVICES
Wedding Reception & Special Events Menus

* BRONZE SERVICE: BUFFET STYLE WITH HIGH QUALITY PLASTICWARE
   Services And Equipment Include:
~ Professional Staff In Formal Attire To Set-Up Tableware And Table Top Equipment, On Buffet And Guests Tables And To Properly Serve You And Your Guests,

~ High Quality Clear Plastic 9” Dinner & 6” Dessert Plates, Dinner & Beverage Napkins, Appropriate Clear Plastic Fork, Knife And Spoon, White Plastic Coffee Mugs, 

~Fine Linen For Designing Buffets Includes White Or Burgundy Skirting, White Banquet Cloths, White Round Cloths For Guest Tables,

~ Serving Equipment & Utensils Necessary To Design The Buffets Such As: Chafing Dishes, Heat Lamp, Carving Station Equipment, Wicker Baskets, Coffee Urns, Bud Vase With Fresh Cut White Carnations For Each Guest Table,

~ Transportation And Delivery Of The Above Items.

** SILVER SERVICE:  BUFFET STYLE WITH CHINA & GLASSWARE 

Services And Equipment Include:
~ Professional Staff In Formal Attire To Set-Up Tableware And Table Top Equipment, On Buffet And

Guests Tables And To Properly Serve You And Your Guests, 

~ Fine Chinaware To Include Dinner & Dessert Plates, Coffee Cup & Saucer, Water Goblet,

Appropriate Silverware, Wicker Baskets, Individual Coffee Thermals For Guest Tables, Creamer &

Sugar Holders, Water Pitchers And Salt & Pepper Shakers, 

~ Fine Linen For Designing Buffets, Head Table, Registration/Cards, Gifts And Cake Tables With

White Or Burgundy Skirting, White Banquet Cloths, White Cloths For Guest Tables, White Cloth

Napkins For Guest,

~ All Serving Equipment & Utensils Necessary To Design The Buffets Includes Chafing Dishes, Heat Lamp, Carving Station Equipment, Table Numbers, Bud Vase With Fresh Cut White Carnations For Each Guest Table,

~Transportation And Delivery Of The Above Items.

*** GOLD SERVICE:  INDIVIDUALLY PLATED, CHINA & GLASSWARE 

 Services And Equipment Include:
~ Professional Staff In Formal Attire To Set-Up Tableware And Table Top Equipment, On Guests Tables And To 

   Properly Serve You And Your Guests, 

~ Fine Chinaware To Include Dinner & Dessert Plates, Coffee Cup & Saucer, Water Goblet, Appropriate Silverware, Individual

   Coffee Thermals For Guest Tables, Creamer & Sugar Holders, Water Pitchers And Salt & Pepper Shakers, 

~ Fine Linen For Designing Head Table, Registration/Cards, Gifts And Cake Tables With White Or Burgundy Skirting, White

  Banquet Cloths, White Cloths For Guest Tables, White Cloth Napkins For Guest,

~ All Serving Equipment & Utensils Necessary To Design The Guest Tables Includes Bread Basket, Salt & Pepper Shaker,

   Creamer & Sugar, Individual Coffee Thermos, Water Pitcher, Table Numbers, Bud Vase With Fresh Cut White Carnations for

   Each Guests Table, 

~ Transportation And Delivery Of The Above Items.  

NOTE: All additional rental costs are not included with any of the above selection of services provided by Apropo Catering, Inc.

             




                                                                                                                     3/01                                   

