Charleston’s

Bar & Grill

General Information for Private Events

Guarantee

A guarantee of the final number of guests is required 72 hours prior to the function. In the event
that the patron does not confirm the guest count, the original number of guests, as specified on
your Special Event Agreement, will be utilized as the guaranteed number.

Room Minimums

Private dining spaces are assigned a minimum food and beverage based on the day of the
week and the time of the event. The minimum represents the dollar amount that must be spent
to secure the room privately. If the room minimum is not met, an additional charge will be
added to the final bill as a room charge. Sales tax and gratuities do not contribute to the
minimum food and beverage requirement. Please refer to your Special Event Agreement for the
minimum food and beverage requirement assigned to your event.

Service Charges

All food and beverage provided by Charleston’s Bar & Grill is subject to state and local taxes,
and a gratuity charge.

Miscellaneous Food & Beverage Charges

It is the policy of Charleston’s Bar & Grill Restaurant to prohibit any food or beverage prepared
outside of Charleston’s from being served on the premises. Exceptions may be made at the
Event Coordinators discretion for the purpose of religious necessity or other specific
circumstances. All arrangements must be made in advance and require a supplemental signed
agreement.

Audio-Visual Equipment

In the event your party requires audio-visual equipment, you are welcome to provide this
equipment yourself or your Event Coordinator can refer you to a preferred rental company. It is
the patron’s responsibility to inform the Event Coordinator of any rental arrangement that the
patron has made, including information on the delivery and pick-up of the equipment. The
payment for rentals you arrange must be handled directly with the rental company. The
restaurant or its staff may not assume any responsibility for setting up or operating your
equipment or any rented equipment.

Cancellations

A Special Event Agreement signed by both the patron and Event Coordinator, and an initial
deposit (when applicable), are required to secure your reservation. Please refer to your
Agreement for specific cancellation timelines and fees based upon the specifications of your
event.




Charleston’s

Family-~Style Menu Packages

Charleston's Lunch Break

#1 $14.00 per person #2 $17.00 per person
Bowl of soup Salad

Salad Sandwich platter
Sandwich platter (choice of two)

(choice of two) Pasta

Our sandwich platters consist of two choices from our sandwich selections
served in half portions family style per table.

Charleston's Lunch Break packages available until 3pm

Charleston's Dinner Packages

#1 $16.00 per person #2 $19.00 per person #3 $22.00 per person
Appetizer Salad Appetizer
Salad Pasta Salad
Pasta Entree Pasta
Side Side Entrée
Side

All packages can be served "Buffet Style" at your request.

Packages include coffee, hot tea & beverages.
Tax & gratuity additional.




Lunch Menu Selections

Soups
Cream of Chicken with Rice
Chicken Noodle

Salads

Classic Caesar Salad
Romaine, parmesan cheese & croutons

Joliet Big House Salad
Chopped greens, tomatoes, shaved red onions, and carrots

Pasta
Rigatoni alla Primavera
Garlic, zucchini, sweet peas, peppers, cremini mushrooms and grape tomatoes
tossed in a tomato cream sauce with parmesan

Bowtie Pasta with Chicken Alfredo
Alfredo sauce, green peas, parmesan cheese and basil

Sandwiches
Classic Steak Sandwich
Served on garlic bread with grilled onions, melted provolone and herbed butter

Southside Johnnie's Italian Beef
Served on a toasted garlic bread with melted provolone cheese and your choice
of sweet peppers or gardienara

Southwestern Turkey Wrap
Mexican cheese, tomato, cilantro, red onion and chipotle mayo

Grilled Chicken Sandwich
Lettuce, tomato and fire slaw on a toasted brioche bun

The Reuben that ends all arguments
Corned beef, Swiss cheese, sauerkraut and 1000 dressing on a toasted marble rye




Pizza Party Package

All pizza packages include coffee hot tea & beverages
Alcohol, sales tax, & gratuity is additional

Pizza Lovers

Choose up to two toppings per pizza
$10.99 per person

Pizza topping choices: Sausage, Ham, Pulled Pork, Chorizo, Meatball, Bacon,
Chicken, Pepperoni, Italian Beef, Onions, Sliced Tomato, Peppers, Zucchini,
Gardienara, Pineapple, Mushrooms, Jaleperios, Black Olives, & Green Olives

Add a pasta $6.00
Add a salad $4.00

All additional selection prices are based on our standard menu options.
Prices are available on alternative choices in our "Deluxe Menu Selections."

Children Ages 5-12 $7.99 per child

Appetizer Party Package
$14.00 person
(Choice of 4 appetizers off our standard menu)

Pizza Party Package available for lunch and dinner




Dinner Menu Selections

Appetizers

Crispy Buffalo Chicken Wings

Celery & carrots, choice of ranch or bleu cheese dressing

Blackened Chicken Quesadilla
Chicken, pico de gallo, cheese, sour cream, guacamole & salsa on the side

Veggie Quesadillas

Tomato, mushrooms & spinach

Chipotle BBQ Pulled Pork Spring Rolls

Slow roasted pork with caramelized onions wrapped in a spring roll wrapper

South of I-80 Nachos

Black beans, Mexican cheese, pico de gallo, chorizo, sour cream,
guacamole & salsa

Spinach-Artichoke Dip

Warm & creamy, with garlic crostinis

Chips 'n' Salsa

Tortilla chips and fresh tangy salsa

Salads

Classic Caesar Salad
Romaine, parmesan cheese & croutons

Joliet Big House Salad
Chopped greens, tomatoes, shaved red onions, and carrots




Pastas

Rigatoni Alfredo
Sweet peas, butter, parmesan cheese & cream

Rigatoni alla Primavera
Gatrlic, zucchini, sweet peas, peppers, cremini mushrooms and grape tomatoes
tossed in a tomato cream sauce with parmesan

Baked Mostacolli

Pomodoro sauce, fresh basil, ricotta & mozzarella cheese
(Meat sauce add $3.00 per person)

Bowtie Pasta with Chicken Alfredo
Alfredo sauce, green peas, parmesan cheese and basil

Creamed Corn

Creamed Spinach

Mashed Potatoes & Gravy

Baked Beans

Green Beans with Onion & Bacon

Roasted Potatoes

Baked Potatoes




Entrees

Lemon-Pepper Chicken
Slow-roasted half chicken with lemon, olive oil & herbs

Chicken Parmesan
Sautéed chicken breasts topped with melted mozzarella
& zesty pomodoro sauce

Chicken Vesuvio
Chicken breasts, lightly breaded in a white wine sauce

Chicken Limon
Chicken breasts, lightly breaded in a rosemary-lemon sauce

Sausage & Peppers
Italian sausage, roasted peppers, onions & herbs in a tomato sauce

Oven Roasted Pork Loins
Sliced pork loins covered in whole grain mustard sauce

Roasted Sirloins
Served with sauteed mushrooms bordelaise sauce

Create Your Own

You may add additional selections
to your package as follows:

Appetizer $5.00 per each selection
Salad $4.00 per each selection
Pasta $6.00 per each selection
Side $5.00 per each selection
Entrée $7.00 per each selection
Dessert $6.00 per each selection

Note: All additional selection prices are based on our standard menu options.




Desserts

Cheesecake
Vanilla cheesecake served with raspberry sauce

Brownie
Warm brownie served with caramel & chocolate sauce

Tiramisu
Ladyfinger cookies, espresso, cocoa & mascarpone

Fruit Tarts
Fruit-filled pastry cups

Chocolate-Covered Strawberries
Need we say more?

Dessert Platters Available
3 selections $5.50 per person
4 selections $7.00 per person

Chocolate Fountain

Dipping options include pretzels, cookies, skewered fruit,
marshmallows & angel food cake
(%9 per person/minimum 15 people)




Deluxe Menu Selections

These items may be substituted on our standard packages at prices listed below.
All "Deluxe Menu Selection" additions to our standard packages will have a
"Choice" fee of $2.50 per person added to the price of the "Deluxe Menu" item
selected.

Appetizers
Shrimp Cocktail
($10.00 per person)

Calamari
($8.00 per person)

Salads
Spinach Salad

Spinach, spicy walnuts, shaved red onions, cherry tomatoes, goat cheese with
warm bacon vinaigrette
($4.00 per person)

Entrees

Poultry Pork

($4.00 per person) Pork Chops
Chicken Marsala ($6.00 per person)

Rosemary Chicken Stuffed Pork Chops
($8.00 per person)
Pork BBQ Ribs
($7.00 per person)

Beef Seafood
Filet Medallions Salmon
($8.00 per person) ($7.00 per person)
Veal Scallopini Tilapia
($9.00 per person) ($5.00 per person)
Prime Rib Halibut
(Market Price) ($9.00 per person)




Shrimp Diablo Stuffed Shells

Penne pasta, tomatoes, spinach, garlic, With cheese or spinach
pepper flakes in a creamy tomato sauce ($5.00 per person)
($6.00 per person) Eggplant Parmesan
Vegetable Lasagna Panfry
Zucchini, yellow squash, spinach, ($5.00 per person)

eggplant, mushrooms, cheese, Ri : 11
gatoni & Meatballs
pomodoro sauce ($5.00 per person) With garlic and pomodoro sauce

Cheese Ravioli ($4.00 per person)
(%$5.00 per person)

Kids Packages

#1 $8.00 per child #2 $10.00 per child
Sandwich Sandwich
Fries Fries
Pasta

Kids Menu Selections

Sandwiches Pasta
Mini Cheeseburgers Baked Macaroni
Chicken Tenders & Cheese
Peanut Butter & Jelly Mostociolli

Every "Kid Package" includes a scoop of vanilla ice cream and beverage




Charleston’s
COCKTAIL PACKAGES

HOST BAR
All beverages charged on a per consumption basis

PACKAGE BAR
Well drinks, domestic beer, house wine (Pinot Grigio,
Cabernet, Chardonnay), soda and juices

Two Hours $17.00
Three Hours $20.00
Four Hours $23.00

PREMIUM PACKAGE BAR
Premium liquor, domestic and imported beer, house wine
(Pinot Grigio, Cabernet, Chardonnay) soda and juices

Two Hours $20.00
Three Hours $24.00
Four Hours $27.00

BEER and WINE PACKAGE
Domestic beer, house wine (Pinot Grigio, Cabernet,
Chardonnay), soda and juices

Two Hours $14.00
Three Hours $16.00
Four Hours $18.00

A minimum is required for private events in our Eastern room on Friday and Saturday nights
from 3:00 - 7:00pm ($2500.00) or 8:00pm - Midnight ($2000.00) plus 18% gratuity.
Semi-private room fees from 3:00 - 7:00pm ($1250.00) or 8:00pm - Midnight ($1000.00).




Additional Party Add-Ons

Champagne Punch

(2 gallons)
($75.00)

Banquet Party Package
($3.00 per table)




