


DINING       HENRICI’S
legendary cuisine for a new century

Founded in 1868, Henrici’s was the most famous restaurant in Chicago for over 100 years. Now reimagined but still 

dedicated to its legacy, Henrici’s has partnered with The Pavilion at Orchard Ridge Farms to create the quintessential 

banquet and reception center. Masterfully prepared by a passionate team of celebrated chefs, Henrici’s contemporary 

“farm-to-fork cuisine” is presented with grace and skill by a meticulously trained staff. Henrici’s crafts each menu 

specifically for your event. As founder Philip Henrici once said, “We cater to your every desire and provide the exceptional.”    

That spirit lives on at The Pavilion at Orchard Ridge Farms.

EACH OF OUR PACKAGES INCLUDE THE FOLLOWING:

A PERSONAL TASTING OF YOUR SELECTIONS WITH OUR CELEBRATED CHEF · CLASSICALLY TRAINED BARTENDERS AND SERVERS 
CUTTING AND STATIONING OF YOUR WEDDING CAKE · A BANQUET SUPERVISOR EXCLUSIVELY THROUGH DINNER

AND FULL CHINA AND FOOD LINEN SERVICE.

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

All of our menus are customizable. Pricing is subject to applicable service charge and sales tax. All events are subject to a food and beverage minimum.



SERVED WITH THE FOLLOWING:

Orchard Harvest Salad 
Dinner Breads and Butter

Our chef will expertly 
pair your entrée selection 

with a starch and a 
vegetable  

based upon complimentary   
flavors and  

presentation values

T H E  S I LV E R  O A K S

APPLE ORCHARD CHICKEN *
Chicken Breast stuffed with Apples  
and Currants finished with Savory  
Cider Glaze and Toasted Pecans

CIDER MILL CHICKEN
Chicken Breast wrapped in Applewood  
Smoked Bacon topped with a Hard   
Cider Beurre Blanc

SMUGGLER’S SHRIMP *
Garlic and Panko Breadcrumb  
encrusted Black Tiger Shrimp topped  
with a Dry Sherry Cream Sauce

NORTHWOODS SALMON
Baked North Atlantic Salmon over  
Leek infused Lentils finished with  
Grain Mustard Butter Sauce

PAVILION PORK TENDERLOIN
Roasted Pork Tenderloin sliced   
with a Macintosh Apple Bourbon   
Gastrique Sauce

BREWED PORK STRIP LOIN
Strip Loin of White Marbled Pork  
grilled and finished with Dark  
Espresso and Whiskey Demi-Glace

HENRICI’S PRIME RIB OF BEEF
Hand seasoned and roasted to  
perfection served Au Jus and with a  
Creamy Horseradish Sauce

COPPERSTONE TENDERLOIN
Lightly Smoked and Roasted Beef   
Tenderloin sliced atop a Cognac   
Cream Sauce

VINEYARD FILET
Filet of Beef Tenderloin  
broiled with a Sun Dried Tomato  
Pistachio Pesto and Crumbled  
Goat Cheese served over a  
Tawny Port Wine Reduction

OLD COUNTRY NEW YORK
Ground Coffee and Cracked  
Black Pepper rubbed and grilled 
New York Strip finished with a 
Brandied Green Peppercorn Sauce

CLASSIC CHOPHOUSE SELECTION
Choice of:
Filet Mignon served with  
ButtonMushrooms 
New York Strip served   
with Alpine Herbed Butter
Or

Center Cut Pork Chop served with 
Granny Smith Apple Chutney

SILVER OAKS PLATED DINNER

SILVER OAKS ENTRÉE CHOICES
Select up to three options. Vegetarian entrées available upon request.

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

$55 P ER P ERSON +  TAX AND SERVICE CHARGE

55



SERVED WITH THE FOLLOWING:

Two Entrée Selections

Two Salad Selections

Two Vegetable Selections

Two Starch Selections

Dinner Breads and Butter

T H E  C O P P E R S T O N E

ENTRÉES
Select two of the following.  
Additional selections are available,  
$7.00 per plate, per selection.

Hard Cider Sauced Chicken with 
Applewood Smoked Bacon and   
Roasted Apples

Apple Currant Stuffed Chicken   
with Savory Cider Glaze *

Roasted Pork Tenderloin with   
Apple Bourbon Gastrique

Sautéed North Atlantic Cod   
simmered in Vera Cruz Sauce 

Broiled Salmon with Champagne  
Caper Beurre Blanc 

Shrimp Dejonge with Dry   
Sherry Cream Sauce *

Chef Carved Roasted Round of 
Beef served with Au Jus and a 
Creamy Horseradish Sauce

Chef Carved Prime Rib of Beef  
served with Au Jus and a Creamy 
Horseradish Sauce, add 7.00 pp

Chef Carved Grilled Beef 
Tenderloin served with Au Jus  
and Tawny Port Wine Demi-Glace, 
add 10.00 pp 

VEGETABLES
Select two of the following:

Roasted Garden Medley

Green Beans with Applewood   
Bacon and Red Onion

Asparagus with Lemon   
Thyme Butter Sauce

Brussels Sprouts with   
Pancetta and Pearl Onions 

STARCHES
Select two of the following:

Roasted Fingerling Potato Medley

White Cheddar Potato Gratin 

Braised Wild Rice Pilaf

Redskin Garlic Mashed Potatoes

Roasted Rosemary Redskin Potatoes

Baked Potato with Sour Cream

SALADS
Select two of the following:

Orchard Harvest

Sicilian Caesar *

Fresh Fruit Medley

Watermelon Cucumber

Broccoli Raisin

Tortellini Pasta *

Mediterranean Couscous *

Raspberry Wheat Berry *

COPPERSTONE STATIONS DINNER

COPPERSTONE STATION CHOICES
Vegetarian entrées available upon request.

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

$45 P ER P ERSON +  TAX AND SERVICE CHARGE

45



SERVED WITH THE FOLLOWING:

Champagne served butler style 
as your guests arrive

A spectacular display   
of international meats and 

cheeses with old world breads 
and artisan crackers presented 

with fresh seasonal fruit 

Signature Iced Shrimp and  
Crab Claw Tower

Crudités with Savory  
Vegetable Sauce 

Choice of three exclusive 
hors d’oeuvres served   

butler style (or as part of the 
display) during cocktail hour 

for up to one hour

Orchard Harvest Salad,  
Dinner Breads and Butter

Our chef will expertly pair 
your entrée selection with a 

starch and a vegetable 
based upon complimentary  

flavors and presentation values

T H E  G O L D R U S H

GRANNY SMITH SCALLOPS
Large Seared Sea Scallops Paired with  
a Granny Smith Apple Pan Sauce
VINEYARD FILET
Filet of Beef Tenderloin broiled with 
a Sun Dried Tomato Pistachio Pesto 
and Crumbled Goat Cheese served over 
a Tawny Port Wine Reduction
CHILEAN SEA BASS
Center Cut Chilean Sea Bass Seared with 
Pink Sea Salt and Smoked Black Pepper 
Served with Champagne Herb Cream Sauce
• Market add on
ORCHARD RIDGE CHOP HOUSE FILET
Seared and Roasted Beef Tenderloin 
Topped with a Horseradish Dijon 
Mustard Demi Glaze
PORTABELLA NAPOLEON FILET
Filet of Beef Tenderloin Broiled and 
Served atop a Roasted Portabella 
Mushroom with a Smoked Sage Blue 
Cheese and Finished With Sweet Onion 
and Moody Blue Cheese
OLD COUNTRY NEW YORK
Ground Coffee and Cracked Black 
Pepper Rubbed and Grilled New York 
Strip Finished with a Brandied Green 
Peppercorn Sauce
CIDER MILL CHICKEN
Chicken Breast Wrapped in  
Applewood Bacon Topped with a  
Hard Cider Beurre Blanc
RANCHER RACK OF LAMB
Grilled Herb Encrusted Rack of  
Lamb dressed with Fresh Herbed 
Chimichurri Sauce
MARYLAND CRAB CAKES *
Sautéed and topped with Heirloom   
Tomato Butter

GOLDRUSH PLATED DINNER Or choose one of our:

MEADOW AND POND DUO

Filet Mignon with   
Button Mushrooms
New York Strip with  
Alpine Herbed Butter 
Or
Prime Rib of Beef  
with Au Jus 

Paired with your choice of:

Three Butterfly Prawns  
with Drawn Butter

Cold Water Lobster Tail  
with Drawn Butter

Maryland Crab Cakes  
with Heirloom Tomato 
Butter

Salmon with  
Maitre D’ Hotel Butter
Or
Petite Apple Orchard 
Chicken *

GOLDRUSH ENTRÉE CHOICES
Select up to three options OR the Meadow & Pond Duo
Vegetarian entrées available upon request. 

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

$85 P ER P ERSON +  TAX AND SERVICE CHARGE

85



E X C L U S I V E  H O R S  D ’ O E U V R E S
CHO OSE FROM T H E FOLLOWI NG

CHO OSE FROM T H E FOLLOWI NG

To be served during cocktail hour for one hour.

SLIDERS *
Bourbon Barbeque Pork with Pickles 
and Red Onion on Brioche
Muenster Angus Burger with  
Mustard Remoulade on Pretzel Roll
Gorgonzola Angus Burger with 
Heirloom Tomato on Italian Roll
Barbecue Brisket of Beef with Pickled 
Daikon and Shallot on Brioche
American Angus Burger with  
American Cheese, Lettuce, Tomato  
on a Pretzel Roll

FLATBREADS *
Prosciutto, Artichoke & Arugula  
with Parmesan
Ancho Chile Barbeque Chicken  
with Goat Cheese
Margherita with Italian Sausage
Sweet Onion & Gruyere with  
Sherry & Thyme

STUFFED MUSHROOMS
Italian Stuffed
Spinach, Feta, Leeks
Lump Crab & Cream Cheese
Bacon Wrapped, Gorgonzola,  
Maple Glaze

CHEESE AND MEAT BOARD *
Bountiful display of Cheddar,  
Havarti Dill, Pepper Jack, Pepperoni, 
Hard Salami, Marinated Olives and 
Assorted Crackers

FRUITS OF THE EARTH
Seasonal Platter of Fresh Fruits 
To Include Pineapple, Honeydew, 
Cantaloupe, Watermelon,  
Blackberries and Red Grapes

FROM THE GARDEN
Seasonal Platter of Celery, Broccoli, 
Cucumbers, Cauliflower, Carrots, 
Zucchini, Tomatoes and Vegetable Dip

CHARCUTERIE DISPLAY *  $15 per person
Beautiful Artistic Display of Meats, 
Cheeses, Crudites and Fresh Fruits 
Including Applewood Ham, Hard Salami, 
Pepperoni, Siracha Cheddar, Brie, Gouda, 
Spinach Dip, Red Pepper Hummus, Torn 
Bread & Flatbread Crackers, Assorted 
Fresh Local Berries, Tri-Color Carrots, 
Broccolini, Multi-Color Cauliflower, 
Fresh Asparagus, Marinated Olives, 
Heirloom Tomatoes

SMOKED SALMON DISPLAY *
Smoked Salmon Side Artistically 
Presented with Chef’s Garnishes, 
Lemon, Flatbreads and Crackers.  
Choose Your Flavor:  
Spicy Cajun, Cracked Peppercorn, 
Maple & Honey, Chipotle Lime

MEDITERRANEAN DISPLAY *
Roasted Red Pepper Hummus, 
Babaganoush, Red Curry Lentil 
Dip, Warm Spinach Artichoke 
Dip, Marinated Olives, Grilled 
Vegetables, Toasted Pita Chips, 
Crisp Flatbread And Assorted 
Crackers

COMFORT FAVES
Toasted Brie with Cranberry 
Compote Crostini *
Pot Stickers
Spanikopita
Wild Mushroom Tapenade with 
Shave Parmesan Crostini *
Onion & Smoked Gouda with  
Crisp Bacon Tart *
Bronzed Shrimp with White  
Cheddar & Bacon Grits Spoon *
Sweet Potato and Candied Pecan 
Tart with Hints of Maple *
Smoked Salmon & Cucumber on Rye 
with Dill Crème Fraiche Crostini *
Pork Tenderloin with Gorgonzola  
& Chimichurri Crostini *
Heirloom Tomato Bruschetta, 
Shaved Mozzarella, Micro Basil, 
Balsamic Drizzle *
Meatballs with Choice of  
(BBQ, Italian, Swedish, Hawaiian 
Teriyaki with Pineapple)

SKEWERS
Grilled Citrus Garlic Shrimp with 
Blackberries
Sesame Chicken with Peanut  
Sauce Drizzle
Cucumber and Watermelon with  
Lemon Ginger Honey Drizzle
Chicken & Waffles *
Caprese with Balsamic Reduction

WRAPS & ROLLS
Prosciutto Wrapped Melon with  
Honey Balsamic Reduction
Bacon Wrapped Medjool Dates  
with Bleu Cheese & Maple Glaze
Bacon Wrapped Scallop with  
Hot Honey
Roasted Asparagus & Serrano Ham  
with Herbed Goat Cheese
Mozzarella & Italian Sausage with  
Sun Dried Tomato Pesto in Puff Pastry *
Tequila and Chile Chicken with 
Peppadew Cilantro Creme Fraiche

HAND PASSED SELECTIONS

TABLED SELECTIONS

STANDALONE DISPLAY

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.
Items are gluten-free unless noted with *

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

2 Hand Passed Selections for $12  ·  3 Hand Passed Selections for $15
2 Hand Passed Selections & 2 Tabled Selections for $19  ·  3 Hand Passed Selections & 2 Tabled Selections for $22



TACO & NACHO STATION *  |  $14 PER GUEST
Taco-Seasoned Beef, Diced Tomatoes, Jalapeños, Sliced Black Olives, Cheese Sauce,  

Sliced Scallions, Sour Cream, Guacamole, Flour Tortillas and Hot Sauce.
Served with Chicken Taquitos and Tortilla Chips

CARAMEL APPLE STATION  |  $12 PER GUEST
Seasonal Fresh Apples, Caramel Sauce and a Wide Variety of Toppings

GOURMET FRIES STATION  |  $12 PER GUEST
Skin on French Fries with Sriracha, Truffle Mayo and Artisan Ketchup;

Sweet Potato Fries with Grain and Honey Mustard

HOME COOKED FAVORITES STATION *  |  $13 PER GUEST
Homestyle Mac N’ Cheese, Chicken & Waffle Skewers  

with Maple Syrup and Mini Corn Dogs

ICE CREAM SUNDAE STATION  |  $12 PER GUEST
Vanilla Ice Cream with Assorted Toppings Including M&M’s, Chopped Nuts, Sprinkles,  

Warm Caramel & Hot Fudge, Cherries, Whipped Cream and Crushed Oreos

SWEET TREATS STATION *  |  $12 PER GUEST
Chocolate Dipped Strawberries, Chocolate Chip Cookies & Ice Cream Novelty Favorites

S’MORES STATION *  |  $12 PER GUEST
Marshmallows, Graham Crackers, Chocolate and a Variety of Toppings To Make Your Own S’more 

L AT E  N I G H T  B I T E S

MUENSTER ANGUS SLIDERS
Pretzel Roll, Angus Patty, Meunster,  

Lettuce, Mustard Remoulade

AMERICAN ANGUS SLIDERS
Pretzel Roll, Angus Patty,  

American Cheese, Lettuce, Tomato

GORGONZOLA ANGUS SLIDERS
Italian Roll, Angus Patty, Gorgonzola,  

Heirloom Tomato

CHICKEN & BACON SLIDERS
Herbed Ciabatta Bun, Chicken Bacon Patty,  

Lettuce, Garlic Shallot Mayo

BOURBON BBQ SLIDERS
Brioche Bun, All Natural Bourbon BBQ Pulled Pork, 

BBQ Sauce, Pickles, Red Onions

HAWAIIAN PULLED PORK SLIDERS
King’s Hawaiian Bun, All Natural Teriyaki Pulled 

Pork, Slaw, Cilantro Cream

HOT SLIDER STATION *  |  $14 PER GUEST
Choose two slider styles:

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.

Items are gluten-free unless noted with *

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

CHO OSE FROM T H E FOLLOWI NG

To be served after dinner for one hour.



Bar service with Henrici’s Catering ensures your event will be staffed with experienced, friendly, courteous, uniformed, licensed and trained 
bartenders. Bar staff will not serve those who appear intoxicated, those who cannot produce valid ID, or those who are under the legal drinking age. 

Bartenders reserve the right to refuse service to unruly or otherwise uncooperative patrons at their discretion.
NO OUTSIDE ALCOHOL PERMITTED

Call Brand Liquor Selections
2 Domestic Beer Selections

2 Specialty / Craft Beer Selections
1 Malternative Flavor

4 Wine Varietal Selections
Assorted Soft Drinks

CALL BRANDS:
Tito’s Vodka, Beefeater Gin, Jack Daniels Whiskey, 

Benchmark Bourbon, Captain Morgan Rum,  
J&B Scotch, Meyers’s White Rum,  
Corazon Tequila, Korbel Brandy

DOMESTIC BEER:
Miller Lite, Miller High Life, 

Bud Light, Coors Light,
Busch Light Cans, Angry Orchard Cider

WINE VARIETALS:
Pinot Grigio, Chardonnay, Riesling, Moscato,  
Pinot Noir,Cabernet Sauvignon, Champagne

B E V E R A G E  S E R V I C E

DELUXE HOSTED BAR EXECUTIVE HOSTED BAR

Premium brand liquor selections
2 Domestic Beer Selections

2 Specialty / Craft beer selections
2 Malternative Flavors

5 wine varietal selections
Assorted soft drinks

PREMIUM BRANDS:
Grey Goose Vodka, Tanqueray Gin,  

Jack Daniels Whiskey, Maker’s Mark Bourbon, 
Johnnie Walker Black Scotch, Captain Morgan 

Rum, Bacardi Rum, Don Julio Tequila, Korbel Brandy

CRAFT BEER:
Goose Island 312, Heineken, Stella Artois, 
Revolution IPA, Lagunitas IPA, Blue Moon, 

Leinenkugel’s Seasonal, Corona, Modelo

MALTERNATIVES:
White Claw (Black Cherry, Lime),
High Noon (Watermelon, Mango)

Pricing is subject to applicable service charge and sales tax.  All events are subject to a food and beverage minimum.

HENRICI’S
6 7 8 6  YA L E  B R I D G E  R O A D  ·  R O C K T O N ,  I L  6 1 0 7 2  ·  8 1 5 . 6 2 9 . 2 2 2 0

FULL HOSTED BARS

PRODUCT SELECTIONS

HOSTED BAR SERVICE
Standard service charges and applicable sales tax will be added to total bar balance. There is a $100 fee charged per bartender  

(group size will determine the number of bartenders needed and is up to the discretion of Henrici's Catering Management). Bartenders do  
accept gratuities as part of their livelihood and will display tip jars at your event. If you prefer that we refrain from this practice, please alert  

your event manager and they will add a $14 per bartender, per hour (including set up and tear down) gratuity fee in lieu of tip jars.

Beverage package pricing is valid for 100+ guests.  Please connect with your event planner for small group pricing.
Parties over 225 includes a second bar during cocktail hour. All packages are priced per guest, unless otherwise indicated.

First Hour $14
Each Additional Hour $7

First Hour $18
Each Additional Hour $9


