
F A L L  D R O P  O F F  S P E C I A L S

BRUNCH
$32 per person | Minimum ten people

• Cinnamon-Apple Coffee Cake

• Fresh seasonal fruit display, garden herbs

• Granola parfaits, berries, Greek yogurt

• Housemade bagels and cream cheese - Smoked Salmon  
and accoutrements

• Wild mushroom, spinach, parmesan and herb Frittata

AUTUMN ITALIAN DINNER 
$46 per person | Minimum ten people

• Autumn Caesar, gem lettuce, black kale, radish, parmesan, 
herb croutons

• Penne with butternut squash, mighty vine tomatoes, lemon, 
brown butter and herbs

• Roasted Chicken Breast with brussels sprouts, new potatoes, 
lemon

• Seared Lake Superior Whitefish with broccoli salad, white 
wine, castelvetrano olives, capers, and herbs

• Vidalia Onion and Rosemary Focaccia

FAMILY-STYLE SPECIALS
$38 per person | Minimum ten people

• Arugula Salad 
Butternut squash, mushroom bacon, sunflower seeds, 
parmesan, lemon-balsamic vinaigrette

• Smoked Brisket 
House BBQ sauce, Spanish style salsa verde

• Butternut Squash 
Chili butter, herbs

• Smashed New Potatoes

• Artisan Dinner Rolls with Whipped Butter

Ready-made  |  Ready-to-heat  |  Ready-to-eat

R E A D Y  T O  O R D E R ?
Email: info@tpgchi.com  |  Call: 773.880.8044


