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HELLO, CHICAGO!
Riverfront dining in the heart of the Windy City. Join us for a magnificent meal on the water and let the good 

times flow. Ideal for gatherings of all sizes with access to parking, major hotels, convention centers, and the 

Magnificent Mile. Located on the Chicago River at Marina City. 

OUR LOCATION

OUR SPACES

 � Stunning views of the Chicago River & city skyline

 � Private spaces for both large & small groups

 � Full & partial venue buyouts up to 400+ guests

 � Centrally located in the heart of Chicago,

 � Easy access to parking & transportation

 � Complimentary secure Wi-Fi

seating
guests25

reception
guests30

RIVER NORTH ROOM
seating

guests30
reception

guests35

VENETIAN ROOM

seating
guests150

reception
guests200

BRIDGEVIEW ROOM

seating
guests60

reception
guests80

LOWER-LEVEL

seating
guests6

BUTCHER SHOP ROOM

seating
guests50

reception
guests60

WINE CELLAR ROOM
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   areas of interest

A trump international hotel: 4 min walk | 0.2 mil

B tribune tower: 8 min walk | 0.4 mil

C magnificent mile: 14 min walk | 0.7 mil

D dusable bridge: 8 min walk | 0.3 mil

E hyatt regency: 10 min walk | 0.5 mil

F fairmont chicago: 13 min walk | 0.6 mil

G american writers museum: 7 min walk | 0.3 mil

millennium 
park

maggie daley 
park

H renaissance chicago: 3 min walk | 0.1 mil

dearborn street bridge: 3 min walk | 0.1 mil

clark street bridge: 6 min walk | 0.3 mil

marshall suloway bridge: 7 min walk | 0.3 mil
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Riverfront dining in the heart of the Windy City. Join us for a magnificent meal on the water and let the 

good times flow. Ideal for gatherings of all sizes with access to parking, major hotels, convention centers, 

and the Magnificent Mile. Located on the Chicago River at Marina City. 

OUR LOCATION
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 � Views of the city skyline, Chicago River Walk &  

Chicago Theater

 � Intimate space with floor-to-ceiling windows, your 
privacy assured

 � Combinable lower-level riverfront spaces for large 
events of 240 seated or 400+ reception

seating
guests25

reception
guests30

RIVER NORTH ROOM
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 � Lower-level location ideal for meetings, your privacy  

is assured

 � Wall-mounted flat screenseating
guests30

reception
guests35

VENETIAN ROOM
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 � Space can be divided into East & West Rooms with an air wall

 � East Side can accomodate up to 20 guests for a seated dinner

 � West Side can accomodate up to 30 guests for a seated dinner

 � View of our brand-new wine cellar

 � Fully private lower-level space, your privacy is assured

 � Wall-mounted flat screen

seating
guests50

reception
guests60

WINE CELLAR ROOM



SMITHANDWOLLENSKY.COM 312.670.9900 SWCH@SWRG.COM

CHICAGO

11.24

 � Seperate entrance 

 � Fully private lower-level space, your privacy is assured

seating
guests60

reception
guests80

LOWER-LEVEL  
DINING AREA
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 � Magnificent views of the city skyline & Chicago River Walk

 � Generous space with floor-to-ceiling windows

 � Space can be divided into East & West Rooms with an air wall

 � East Side can accomodate up to 70 guests for a seated dinner

 � West Side can accomodate up to 80 guests for a seated dinner

 � Working fireplace & wall-mounted flat screen

seating
guests150

reception
guests200

BRIDGEVIEW ROOM
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 � Intimate private meeting or tasting room on the lower 

level; your privacy assured

seating
guests6

BUTCHER SHOP TABLE
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THREE COURSE
DINNER MENU

FIRST COURSE 
Choose Two Options

Wollensky ’s  Famous Spl i t  Pea Soup ♦ Wollensky Sa lad ♦ Caesar Sa lad ♦ Iceberg Sa lad

S ignature Crab Cake *Addit iona l  $10 per order ♦  Shr imp Cockta i l  *Addit iona l  $5 per order

 
ENTREES

Choose Three Options

Charbroi led F i let  Mignon 10 oz . 

Pan-Seared Sa lmon 

Hal f  Chicken
semi-boneless ch icken,  prosc iut to,  sp inach,  cr ispy Yukon  

gold potatoes ,  lemon chicken jus

  USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

-  A Vegetar ian Opt ion A lways Ava i lab le  for  Your  Guest s -
Seared Tofu Steak

coconut carrot puree,  wi ld r ice ,  vegetable medley,  t amar ind sauce

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms  ♦  Whipped Potatoes

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 
Fresh ly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herba l  Teas are inc luded 

Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.
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FIRST COURSE
Choose One Option

Shr imp Cockta i l   ♦  Steak Tartare  ♦  Wollensky ’s  Famous Spl i t  Pea Soup

  One Hal f  Hour of  Chef ’s  Choice Passed Hors d ’Oeuvres

SALADS  Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad  ♦  Burrata (Seasonal  Presentat ion) 

ENTREES
Choose Three Options

Charbroi led F i let  Mignon 10 oz .

Pan-Seared Sa lmon

Hal f  Chicken
semi-boneless ch icken,  prosc iut to,  sp inach,  cr ispy Yukon gold potatoes ,  lemon chicken jus 

USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

         Pr ime Dry-Aged Bone- In Rib Eye 28 oz .   *Addit iona l  $40 per order

In  order  to  ensure proper  ag ing and f lavor , 
Dry -Aged cuts  must  be ordered 30 days  in  advance

-  A Vegetar ian Opt ion A lways Ava i lab le  for  Your  Guest s -
Seared Tofu Steak

coconut carrot puree,  wi ld r ice ,  vegetable medley,  t amar ind sauce

FAMILY STYLE SIDES
Choose Two Options

Truf f led Macaroni  & Cheese   ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Creamy Corn Manchego  ♦  Whipped Potatoes

DESSERT 
Choose One Option

Chocolate Cake  ♦  Coconut Layer Cake  ♦  New York Sty le Cheesecake 
Fresh ly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herba l  Teas are inc luded 

 

Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.

FOUR COURSE
DINNER MENU
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SHELLFISH TOWER 
Chi l led Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters 

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonet te

SALADS
Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad  ♦  Burrata (Seasonal  Presentat ion) 

ENTREES
Choose Three Options

Charbroi led F i let  Mignon 10 oz .

Pan-Seared Sa lmon

Hal f  Chicken
semi-boneless ch icken,  prosc iut to,  sp inach,  cr ispy Yukon gold potatoes ,  lemon chicken jus

USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

         Pr ime Dry-Aged Bone- In Rib Eye 28 oz .   *Addit iona l  $40 per order

In  order  to  ensure proper  ag ing and f lavor , 
Dry -Aged cuts  must  be ordered 30 days  in  advance

-  A Vegetar ian Opt ion A lways Ava i lab le  for  Your  Guest s -
Seared Tofu Steak

coconut carrot puree,  wi ld r ice ,  vegetable medley,  t amar ind sauce

FAMILY STYLE SIDES
Choose Two Options

Truf f led Macaroni  & Cheese   ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Creamy Corn Manchego  ♦  Whipped Potatoes  ♦  Creamed Spinach

DESSERT 
Choose Two Option

Chocolate Cake  ♦  Coconut Layer Cake  ♦  New York Sty le Cheesecake 
Fresh ly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herba l  Teas are inc luded 

Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.

S&W SIGNATURE
DINNER MENU
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THREE COURSE 
LUNCH MENU

FIRST COURSE 
Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad  ♦  Wollensky 's  Spl i t  Pea Soup

ENTREES
Charbroi led F i let  Mignon 8 oz .

Pan-Seared Sa lmon

Hal f  Chicken
semi-boneless ch icken,  prosc iut to,  sp inach,  cr ispy Yukon gold potatoes ,  lemon chicken jus 

-  A Vegetar ian Opt ion A lways Ava i lab le  for  Your  Guest s -
Seared Tofu Steak

coconut carrot puree,  wi ld r ice ,  vegetable medley,  t amar ind sauce

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Creamy Corn Manchego ♦  Whipped Potatoes 

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 
Fresh ly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herba l  Teas are inc luded 

 

Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.
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CONTINENTAL BREAKFAST
Assorted Breakfast  Pastr ies 

Butter ,  Cream Cheese,  Preserves 

S l iced Fresh Fruit 

Yogurt & Granola 

Assorted Fruit  Ju ices

AM BREAK
Freshly Brewed Cof fee   ♦  Decaf fe inated Cof fee   ♦  Herbal  Teas

LUNCH ENTREES
Choose Two Options

Charbroi led F i let  Mignon 8 oz .  *Addit iona l  $20 per order

Pan-Seared Sa lmon

Wol lensky Sa lad
with Jumbo Shr imp,  Gri l led Chicken or Tender lo in Tips

Caesar Sa lad
with Jumbo Shr imp,  Gri l led Chicken or Tender lo in Tips

Wol lensky ’s  Butcher Burger 
 

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Creamy Corn Manchego  ♦  Whipped Potatoes

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 

PM BREAK
Homemade Cookies & Brownies

Freshly  Brewed Cof fee   ♦  Decaf fe inated Cof fee   ♦  Herbal  Teas

 

Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.

CONFERENCE 
MENU
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WELCOME CAVIAR & BUBBLES

Invite your guest to celebrate!

Ask about starting your event with our exclusive Paramount Caviar, 

traditionally served on blini  with creme fraiche,  and paired with one of  our 

select  range of  bubbles -  the perfect  complement to the luxurious taste of  caviar.

Pricing is per person, unless noted otherwise.
Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.

Menu subject to change.

PASSED
HORS D’OEUVRES
2 dozen minimum of each selection

Tomato Bas i l  Bruschet ta 
Prosc iut to Wrapped Asparagus 
Tomato & Mozzare l la  F latbread 

Truff led Macaroni  & Cheese Bites 
Stuffed Mushrooms 

Melted Br ie Crost in i 
Tomato Mozzare l la  Skewers 

Beef  Wel l ing ton
Wol lensky ’s  Beef  S l iders 

S l iced F i let  Mignon Crost in i
Steak Tar tare  

Buffa lo Chicken S l iders  
Truff led Chicken Sa lad 

Tuna Tar tare 
Coconut Shr imp 
Lobster Rangoon 

S ignature Crab Cakes 
Buffa lo Fr ied Oysters 

Paramount Hackleback Caviar 
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Pricing is per person, unless noted otherwise.
Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.

Menu subject to change.

CHARCUTERIE BOARD
Prosc iut to,  Fennel  Sa lami ,  Nduja Spread,  Spicy Sa lami Bleu Cheese,  Goat Cheese,  

Cave Aged Cheddar Cheese,  Tr ip le Creme Br ie ,  with Marcona Almonds ,  Fru it  Jams ,  Crost in i 

CHILLED SEAFOOD
Chi l led Maine Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters 

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonet te 

STEAK TARTARE TABLE
Diced Tender lo in ,  Chopped Red Onion,  Capers ,  Mustard,  Toasted Crost in i 

TUNA TARTARE TABLE
Ahi Tuna ,  Ponzu,  Cucumber,  Wontons 

COLD COCKTAIL STATIONS 
available for events of 25 or more guests

ANGRY SHRIMP
Whipped Potato,  Spicy Lobster Butter Sauce 

SLIDER BAR
Class ic  Butcher Burger  ♦  S ignature Crab Cake  ♦  Vine Ripened Tomato & Mozzare l la 

SLOW ROASTED STEAMSHIP ROUND OF BEEF
Horseradish Cream, Di jon Mustard,  Assorted breads 

ser ves 100 guests

WHOLE ROASTED TENDERLOIN
Horseradish Cream, Bearna ise Sauce,  Red Wine Demi-Glace,  Assorted Breads 

serves 20 guests

TRUFFLED MACARONI & CHEESE
Pan Roasted Mushrooms,  Roasted Asparagus ,  Bacon Lardons ,  Roasted Sha l lots

HOT COCKTAIL STATIONS 
available for events of 25 or more guests
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Pricing is per person, unless noted otherwise.
Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.

Menu subject to change.

ENHANCEMENTS
to complement your dining experience, may we suggest:

SHELLFISH TOWERS
Chi l led Maine Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters 

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonette

PASSED HORS D’OEUVRES
A Var iety of  S&W class ics  before d inner Chef ’s  Choice of  4 Se lect ions

One Hal f  Hour 

One Hour 

STEAK ENHANCEMENTS
Oscar Sty le 

Angry Shr imp 

Maine Lobster Tai l s 

BUTLERED SWEETS
Brownies

Mini  Creme Brulee

Pet i te Chocolate Cakes

Pet i te Cheesecakes

Homemade Cookies
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Pricing is subject to 11.75% state tax, 18% service charge and 5% administrative fee.
Menu subject to change.

BEVERAGE SERVICES UPON CONSUMPTION
Al l  beverage ser v ice is  ava i lab le for charge upon consumption. 

CELLAR STEALS
Premium wines from our L ibrar y,  se lec ted and specia l ly  pr iced. 

Ask our Beverage Specia l i st  for wine se lec t ion ass istance for your event .

PREMIUM WINES BY THE GLASS
Taste the f inest  wines we have to offer,  without pul l ing the cork .

Ask about our premium wine se lec t ions ava i lab le with Corav inTM 

BEER & WINE SERVICE 
Select  Red & White Wine  ♦  Domest ic  & Impor ted Beer  ♦  Soda  ♦  Ju ice  ♦  Bot t led Water

FULL OPEN BAR SERVICE 
Select  Mixed Cockta i l s  & Spir i ts   ♦  Se lec t  Red & White Wine  ♦  Domest ic  & Impor ted Beer 

Soda  ♦  Ju ice  ♦  Bot t led Water 

Absolut Vodka ♦ Sobieski Vodka ♦ Tito’s Vodka ♦ Tanqueray Gin ♦ Gunpowder Gin ♦ Bacardi Rum
Captain Morgan Spiced Rum ♦ Tequila Bribon ♦ Jack Daniel’s Whiskey ♦ Redemption Rye & Bourbon

PREMIUM OPEN BAR SERVICE 
Premium Mixed Cockta i l s  & Spir i ts   ♦  Se lec t  Red & White Wine  ♦  Domest ic  & Impor ted Beer 

Soda  ♦  Ju ice  ♦  Bot t led Water

Belvedere Vodka ♦ Grey Goose Vodka ♦ Hendrick’s Gin ♦ Suntory Roku Gin ♦ Ron Zacapa Rum 
Patron Blanco Tequila ♦ Casamigos Blanco Tequila ♦ Michter’s Rye & Bourbon ♦ Maker’s Mark Whiskey

BAR SERVICE


