
 

Rehearsal Dinner Menu 
Pricing valid after 5pm 

 
All menus include private banquet space,  

white hotel linens, hotel centerpieces,  
ice water and assorted dinner rolls with butter 

 served with coffee, tea and decaf 
 
 

Soup (choice of 1): 

Cream of Chicken & Wild Rice 
Minestrone 

Cream of Broccoli 
 

Salad (choice of 1): 

Classic Caesar Salad with Croutons and Parmesan Cheese 
Sheraton Market Salad with Selection of Dressings 

Red Belgium Endive Salad with Selection of dressings 
 

Entrée (choice of 1): 

Southern Italian Chicken: 

  Sautéed chicken breast with sun-dried tomato cream sauce  

and served with penne pasta & garden fresh vegetables 

 

Sliced Sirloin of Beef: 

Served with Pinot Noir Sauce, wild mushrooms, and oven roasted potatoes 

Dessert (choice of 1): 

Chocolate or Vanilla Ice Cream 

New York Style Cheese Cake 

 



 

Enhancements 

 

 

Punch Bowls 

Non-Alcoholic Fruit Punch 
 
 
Spiked Fruit Punch 
 
 
Pina Colada Punch 
 
 
Stone Sour Punch (Amaretto or Apricot) 
 
 
 
 
Additional Beverages 
 
Unlimited Soda (2 hr) 
 
 
Unlimited Wine (2 hr) 
 
 
Open Bar (2 hr) 
 

 
 
Cheese Display 
Imported and Domestic Cheeses with Assorted 
Crackers  
 
 
Fruit Display 
Assorted Fresh Seasonal Fruit 
 
~ chocolate dipped assortment additional 
 
Vegetable Display 
Assorted fresh vegetables sliced, served with 
buttermilk ranch dipping sauce 
 
 

Cold Display 
Deviled Eggs 
Roasted Tomato Bruschetta 
Asparagus wrapped in Prosciutto 
Petite Assorted Quiche 
Roasted Pepper, Mozzarella and Basil Skewers 
 
 

Contact the Catering Department at 847-699-3501 
to book your special event today! 
Sheraton Chicago O’Hare Airport Hotel 

6501 Mannheim Rd 
Rosemont, IL 60018 


