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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.

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.

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.
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6786 YALE BRIDGE ROAD - ROCKTON, IL 61072 - 815.629.2220




SILVER OAKS PLATED DINNER

SERVED WITH THE FOLLOWING:

ORrcHARD HARVEST SALAD
DiINNER BrREADS AND BUuTTER

OUR CHEF WILL EXPERTLY
PAIR YOUR ENTREE SELECTION
WITH A STARCH AND A
VEGETABLE
BASED UPON COMPLIMENTARY
FLAVORS AND
PRESENTATION VALUES

THE SILVER OAKS

SILVER OAKS ENTREE CHOICES

Select up to three options. Vegetarian entrées available upon request.

APPLE ORCHARD CHICKEN *

CHICKEN BREAST STUFFED WITH APPLES
AND CURRANTS FINISHED WITH SAVORY
Ciper GLAZE AND ToasTED PEcans

CIDER MILL CHICKEN

CHICKEN BREAST WRAPPED IN APPLEWOOD

SmoxkEeD Bacon TopPED wiTH A HARD
CipeEr BEURRE BrLanc

SMUGGLER’S SHRIMP *

GarLic AND PANKO BREADCRUMB
ENCRUSTED BLACK TIGER SHRIMP TOPPED
wITH A DRrRY SHERRY CREAM SAUCE

NORTHWOODS SALMON

Bakep NorTH ATLANTIC SALMON OVER
LEEK INFUSED LENTILS FINISHED WITH
GraiN MusTtarD BuTTER SAUCE

PAVILION PORK TENDERLOIN

RoasTED PorRk 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 DEM1-GLACE

HENRICI’S PRIME RIB OF BEEF

HAND SEASONED AND ROASTED TO
PERFECTION SERVED AU JUS AND WITH A
CreamMy HoORSERADISH SAUCE

COPPERSTONE TENDERLOIN

LicuTLY SMOKED AND ROASTED BEEF
TENDERLOIN SLICED ATOP A COGNAC
CRrEAM SAUCE

Items are gluten-free unless noted with *

VINEYARD FILET

FiLET OoF BEEF TENDERLOIN

BROILED WITH A SUN Driep TomaTo
Pistacuio PEsto AND CRUMBLED
GoAaT CHEESE SERVED OVER A
TawnNy PorT WINE REDUCTION

OLD COUNTRY NEW YORK

GrouND CorrEE AND CRACKED
Brack PEPPER RUBBED AND GRILLED
NEwW YORK STRIP FINISHED WITH A
BranpiED GREEN PEPPERCORN SAUCE

CLASSIC CHOPHOUSE SELECTION
Choice of:

FiLeT MIGNON SERVED WITH
BurToNMusHrROOMS

New YORK STRIP SERVED

wiTH ALPINE HERBED BUTTER
ORr

CeNTER Cut Pork CHOP SERVED WITH
GraNNY SmiTH AppLE CHUTNEY

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

SERVED WITH THE FOLLOWING:

Two ENTREE SELECTIONS
Two SALAD SELECTIONS
Two VEGETABLE SELECTIONS
Two STaARCH SELECTIONS

DiINNER BrREADS AND BUTTER

COPPERSTONE STATION CHOIGES

Vegetarian entrées available upon request.

ENTREES

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

Harp CipER Saucep CHICKEN WITH
APPLEWOOD SMOKED BAcON AND
RoasTED APPLES

AppLE CURRANT STUFFED CHICKEN
wITH SAVORY CIDER GLAZE *

RoasTED Pork TENDERLOIN WITH
AppLE BourBoN GASTRIQUE

SauTEED NorTH ATLANTIC COD
SIMMERED IN VERA CRUZ SAUCE

BroiLEp SaLmoN wiTH CHAMPAGNE
CapEer Beurre Branc

Surimp DEjoNGE wiTH DrY
Suerry CREAM SAUCE *

CuEeF CarveED RoasTED RounD oF
BeEF sERVED wiTH AU JUs AND A
CreEaMY HORSERADISH SAUCE

Cuer Carvep Primve Ris or BEer
SERVED WITH AU Jus AND A CREAMY
HorseErapIsH SAuck

CHEeF CArRVED GRILLED BEEF
TENDERLOIN SERVED WITH AU Jus
AND Tawny PorT WINE DEMI-GLACE

Items are gluten-free unless noted with *

VEGETABLES
Select two of the following:

RoasTED GARDEN MEDLEY

GRrEEN BEans wiTH APPLEWOOD
Bacon anp Rep OnioN

AspArAaGUS WITH LEMON
TayME BUuTTER SAUCE

BrusseLs SprouTs wiTH
PanceTTA AND PEARL ONIONS

STARCHES
Select two of the following:

RoasTED FiNGERLING PoTATO MEDLEY
Wharte CHEDDAR PotaTo GRATIN
Braisep WiLp Rice PiLar

Repskin GarrLic MasHED PoTaTOES
RoasTED Rosemary REDSKIN PoTATOES

Bakep PoraTo witH Sour CREAM

SALADS
Select two of the following:

OrcHARD HARVEST

SiciLiaN CAESAR *

Fresu Frurtr MEDLEY
WAaTERMELON CUCUMBER
Broccorr Raisin
TorTELLINI PAsTA *

x

MEebprTErraANEAN COUSCOUS

RaspBERRY WHEAT BERRY *

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

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

S1GNATURE ICED SHRIMP AND
Cras Craw TowEer

CRUDITES 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 ENTREE SELECTION WITH A
STARCH AND A VEGETABLE
BASED UPON COMPLIMENTARY
FLAVORS AND PRESENTATION VALUES

GOLDRUSH ENTREE CHOICES

Select up to three options OR the Meadow & Pond Duo

Vegetarian entrées available upon request.

GRANNY SMITH SCALLOPS

LARGE SEARED SEA ScaLLops PAIRED wiTH
A GrRaNNY SMITH APPLE PAN Sauck
VINEYARD FILET

FiLET oF BEEF TENDERLOIN BROILED WITH
A Sun Driep 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 Brack PEPPER

SErRVED wiTH CHAMPAGNE HERB CREAM SAUCE

* MARKET ADD ON

ORCHARD RIDGE GHOP HOUSE FILET

SEARED AND RoASTED BEEF TENDERLOIN
ToppreDp wiTH A HORSERADISH Di1jon
Mustarp Dem1 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 Moobpy BLue CHEESE

OLD COUNTRY NEW YORK

GrouND Corree AND CRACKED Brack
PeppER RUBBED AND GRILLED NEW YORK
Strip FINISHED WiTH A BRANDIED GREEN
PEPPERCORN SAUCE

CIDER MILL CHICKEN

CuickeN BrReasT WRAPPED IN
AppLEWOOD Bacon ToPPED WITH A
Harp CipeEr BEURRE BLaNC

RANCHER RACK OF LAMB

GriLLED HErRB ENcrUSTED Rack oF
LLaAMB DRESSED wiTH FRESH HERBED
CHIMICHURRI SAUCE

MARYLAND CRAB CAKES *

SAUTEED AND TOPPED WITH HEIRLOOM
TomaTo BuTTER

Items are gluten-free unless noted with *

Or choose one of our:

MEADOW AND POND DUO

FiLer MieNON WITH
BurTon Musurooms

New YORK STRIP WITH
AvpiNne HErBED BuTTER

Or
PriME RiB oF BEEF
wiTH Au Jus

Paired with your choice of:

THREE BUTTERFLY PRAWNS
wiTH DrawN BuTTER

CoLp WaTER LoBsTER TaIL
wiTH DrawN BuTTER

MaryLaND Cras CAKES
wiTH HE1rLoOoM ToMaTO
BurTER

SALMON WITH
Martre D’HoteL BurTER

Or
PeTiTE APPLE ORCHARD

CHICKEN *

Pricing is subject to applicable service charge and sales tax. All events are subject to a food and beverage minimum.
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-------------------------------- 'EXCLUSIVE HORS D'OEUVRES

To be served during cocktail hour for one hour.

COMFORT FAVES

ToasTED BriE wiTH CRANBERRY
ComMmPOTE CROSTINI *

Pot STicKERS

SPANIKOPITA

WiLp MusarooM TAPENADE WITH
SHAVE PARMESAN CROSTINI *

ONION & SMOKED GOUDA WITH
Crisp Bacon TarT *

Bronzep SuriMp wiTH WHITE
CHEDDAR & Bacon GriTs SPooN *

SweEeT PotaTto AND CANDIED PECAN
TarTt wiTH HinTs oF MAPLE *

SMOKED SALMON & CUCUMBER ON RyE
wiTH DiLL CrEME Fraicue CrosTINI *

Pork TENDERLOIN WITH (GORGONZOLA
& CaiMmicHURRI CROSTINI *

HeirLooMm ToMATO BRUSCHETTA,
SHuAvED MozzARELLA, Micro BasiL,
BaLsamic DrizzLe *

MEeaTBaLLs wiTH CHOICE OF
(BBQ, I'TaLiaN, SWEDISH, HAWAIIAN
TERIYAKI WITH PINEAPPLE)

CHOOSE FROM THE FOLLOWING

HAND PASSED SELECTIONG

SKEWERS

GriLLED CrTrUs GARLIC SHRIMP WITH
BLACKBERRIES

SeEsaME CHICKEN WITH PEANUT
Sauce DrizzLE

CucUMBER AND WATERMELON WITH
LemonN Ginger HoNEYy DRri1zZLE

CHICKEN & WAFFLES *

CaPRESE WITH BaLsamic REpucrtion

WRAPS & ROLLS

ProsciurTo WraPPED MELON WITH
HonEey Barsamic REpuction
Bacon WrarpED MEDjoOL DATES
wiTH BLEU CHEESE & MAPLE GLAZE

Bacon WRaPPED ScALLOP WITH
Hot HonEey

RoASTED ASPARAGUS & SERRANO Ham
wiTH HERBED GoAT CHEESE

MozzARELLA & ITALIAN SAUSAGE WITH
SunN Driep TomaTo PesTo IN Purr PasTry

Tequira AND CHILE CHICKEN WITH
PepraDEW CiLANTRO CREME FRAICHE

TABLED SELECTIONG

CHEESE AND MEAT BOARD *

BounTiruL pispLAY OF CHEDDAR,
HavarTi DL, PEPPER Jack, PEPPERONT,
Harp Sarami, MARINATED OLIVES AND
AssorTED CRACKERS

FRUITS OF THE EARTH

SeEAasoNAL PLaTTER oF FrREsH Frurts
To IncLuDE PiNEAPPLE, HONEYDEW,
CANTALOUPE, WATERMELON,
BrackserriEs AND RED GRAPES

FROM THE GARDEN

SeAsONAL PLATTER oF CELERY, BROCCOLI,
CucumsEirs, CAULIFLOWER, CARROTS,
ZuccHINI, ToMATOES AND VEGETABLE Di1p

SMOKED SALMON DISPLAY *

SMOKED SALMON SIDE ARTISTICALLY
PrESENTED wiTH CHEF’S GARNISHES,
Lemon, FLATBREADS AND CRACKERS.
CHoosE Your FLAVOR:

Spicy Cajun, CRACKED PEPPERCORN,
MarLe & Honey, CHIPOTLE LIME

MEDITERRANEAN DISPLAY *

RoasTep Rep PepPrER HUuMMUS,
BasacanousH, Rep Curry LENTIL
Dip, Warm SpiNacH ARTICHOKE
Dip, MARINATED OLIVES, GRILLED
VEGETABLES, ToASTED Prra CHIPS,
Crisp FLATBREAD AND ASSORTED
CRACKERS

SLIDERS *

Bourson BarBEQUE Pork wiTH PIicKLES
AND RED ON1ON ON BRrRIOCHE

MUENSTER ANGUS BURGER WITH
MustarRD REMOULADE ON PrRETZEL ROLL

Gorconzora ANGUS BURGER wWITH
HeirLooMm TomaTo oN ITaLian RoLL

BarBECUE BriskeT oF BEEF wiTH PickLED
DaA1koN AND SHALLOT ON Br1iocHE

AMERICAN ANGUS BURGER wITH
AwmEericaNn CHEESE, LETTUCE, ToMATO
oN A PreTZEL RoLL

FLATBREADS *

ProsciuTTo, ARTICHOKE & ARUGULA
WITH PARMESAN

AncHo CHILE BArRBEQUE CHICKEN
wiTH GoAT CHEESE

MARGHERITA WITH ITALIAN SAUSAGE

SWEET ONION & GRUYERE WITH
SHERRY & THYME

STUFFED MUSHROOMS

ITALIAN STUFFED
Seinach, FETA, LEEKS
Lump CraB & CrREAM CHEESE

Bacon WrarPED, GORGONZOLA,
MarrLE GLAZE

STANDALONE DISPLAY

CHARCUTERIE DISPLAY * $15 per person

BeauTiruL ArTisTic DispLAy oF MEATS,
Cuegeses, CRUDITES AND FrEsH FrurTs
IncLupinGg AppLEwooD Ham, HARD SaLami,
PepPERONI, SiRACHA CHEDDAR, BRrIE, GOUDA,
Serinacu Dip, Rep PEppER Hummus, TorN
BRrEAD & FLATBREAD CRACKERS, ASSORTED
Fresu LocaL Berries, TRi-CoLor CARROTS,
Broccorini, Murti-CoLor CAULIFLOWER,
Fresu Asparacus, MARINATED OLIVES,
HeirLoom ToMATOES

CHOOSE FROM THE FOLLOWING

Items are gluten-free unless noted with *

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

To be served after dinner for one hour.

CHOOSE FROM THE FOLLOWING

HOT SLIDER STATION *
Choose two slider styles:
MUENSTER ANGUS SLIDERS CHICKEN & BACON SLIDERS
PreTZEL RoLL, ANGUs PATTY, MEUNSTER, HerBep CiaBatrta Bun, CHIckEN BacoNn PaTTy,
LeTTUCE, MUSTARD REMOULADE LerTuce, GarLic SHALLOT MAYO
AMERICAN ANGUS SLIDERS BOURBON BBQ SLIDERS
PreTZzEL RoLL, ANGUS PaTTY, : Briocut Bun, ALL NaturaL Bourson BBQ PuLLED Pork,
AmEeRricAN CHEESE, LETTUCE, ToMATO BBQ Sauck, PickLEs, REp ONIONS
GORGONZOLA ANGUS SLIDERS HAWAIIAN PULLED PORK SLIDERS
Itavian Rovrr, ANcus PaTTy, GORGONZOLA, King’s Hawanan Bun, ALL NaTuraL Terivakt PuLLED
HeirLoom TomAaTO : Pork, SLaw, CiLaANTRO CREAM
TACO & NACHO STATION *

Taco-SeasoNED Begr, Dicep ToMATOES, JALAPERNOS, SLICED BLAack OL1vES, CHEESE SAUCE,
SriceDp ScaLLions, Sour CrEaM, GuacaMOLE, FLour TorTIiLLAS AND HoT SAUCE.

SErRVED wITH CHICKEN TAQuITOS AND TORTILLA CHIPS

CARAMEL APPLE STATION

SeasoNAL Fresu AppLES, CARAMEL SAUCE AND A WIDE VARIETY OF TOPPINGS

GOURMET FRIES STATION

SkIN oN FrRENcH Friks wiTH SRIRACHA, TRUFFLE MAyo AND ARrTISAN KETCHUP;
SweeT PotaTo Fries wiTH GraiNn AND HoNEY MusTARD

HOME COOKED FAVORITES STATION *

HomestyLE Mac N’ CHEESE, CHICKEN & WAFFLE DKEWERS
wiTH MAPLE SyrRuP AND Min1 CorN Dogs

ICE CREAM SUNDAE STATION

VaniLra Ice CrReamM wiTH AssorRTED TorrPiNGs INcLUuDING M&M's, CHOPPED NUTS, SPRINKLES,
WarMm CaraMEL & HoT Fupce, CHERRIES, WHIPPED CREAM AND CRUSHED OREOS

SWEET TREATS STATION *

CuocorATE DiprED STRAWBERRIES, CHOCOLATE CHiP CoOKIES & IcE CREAM NoVELTY FAVORITES

S’MORES STATION *

MarsamaLLows, GRaAHAM CRACKERS, CHOCOLATE AND A VARIETY OF TopPPINGS To MAKE Your OwN S'MORE
b b

Items are gluten-free unless noted with *

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

FULL HOSTED BARS

DELUXE HOSTED BAR

CaLL BranDp L1Quor SELECTIONS
2 DomMEsTIC BEER SELECTIONS
2 SpeciaLTy / CRAFT BEER SELECTIONS
1 MALTERNATIVE FLAVOR
4 WINE VARIETAL SELECTIONS
AssorTED SorT DRINKS

EXECUTIVE HOSTED BAR

PREMIUM BRAND LIQUOR SELECTIONS
2 DomMEsTIiC BEER SELECTIONS
2 SpeciALTY / CRAFT BEER SELECTIONS
2 MALTERNATIVE FLAVORS
5 WINE VARIETAL SELECTIONS
ASSORTED SOFT DRINKS

PRODUCT SELECTIONS

CALL BRANDS:

Trro’s Vopka, BEEFEATER GIN, Jack DANIELS WHISKEY.
) )

BencumMark Bourson, CapTain MorcaN Rum,
J&B ScorcH, MEYERS’S WHITE Rum,
Corazon Tequira, KorBEL BRANDY

DOMESTIC BEER:
MivLLer Lite, MiLLER HicH LiFE,
Bup LicuT, Coors LiGHT,
Buscu LicaT Cans, ANGRY OrRcHARD CIDER

WINE VARIETALS:

PinoT Gricio, CHARDONNAY, RiEsLING, MoscaTo,
PinoT Noir,CABERNET SAUVIGNON, CHAMPAGNE

PREMIUM BRANDS:
Grey Goost Vopka, TaANQUERAY GIN,
Jack Daniers WHiskey, MAKER’S MArRK BoUurBON,
Jounnte Warker Brack Scorch, CapTain MoORrRGAN

Rum, Bacarpr Rum, Don Jurio Tequira, KorserL BranDY

CRAFT BEER:
Goosk IsLanp 312, HEINEKEN, STELLA ARTOIS,
RevoruTion IPA, Lacunttas IPA, BLue MooN,
LEINENKUGEL’S SEASONAL, CorRONA, MODELO

MALTERNATIVES:

White CLaw (BLack CHERRY, LIME),
Hicn NooN (WATERMELON, MANGO)

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.

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

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.

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