
         

 

 

    Celebrate St. Patrick’s DayCelebrate St. Patrick’s DayCelebrate St. Patrick’s DayCelebrate St. Patrick’s Day    

              With Chef By Request              With Chef By Request              With Chef By Request              With Chef By Request    

 
~“~“~“~“Top ‘O’ The Mornin’~Top ‘O’ The Mornin’~Top ‘O’ The Mornin’~Top ‘O’ The Mornin’~    

~Irish Breakfast~~Irish Breakfast~~Irish Breakfast~~Irish Breakfast~    
Homemade Quiche with Country Ham, Irish Cheddar, and Leek 

Cheesy Potatoes O’Brien, Fresh Fruit Display 
 Morning Muffins with Sweet Cream Butter  

$7.95/person 

 

~”Erin Go Bragh”~~”Erin Go Bragh”~~”Erin Go Bragh”~~”Erin Go Bragh”~    

Corned Beef Corned Beef Corned Beef Corned Beef Boxed LunchBoxed LunchBoxed LunchBoxed Lunch    
Lean Corned Beef shaved thin and piled high on marbled rye  

with stone ground mustard, sauerkraut and baby swiss; 
Rustic Kettle Chips, Creamy Coleslaw, Pickle Spear, and 

Irish Cream Brownie 
$8.95/person 

 

~”Emerald Isle”~~”Emerald Isle”~~”Emerald Isle”~~”Emerald Isle”~    

~Traditional ~Traditional ~Traditional ~Traditional Corned Beef and CabbageCorned Beef and CabbageCorned Beef and CabbageCorned Beef and Cabbage~~~~    
Lean Corned Beef Brisket, Steamed Baby Red Potatoes,  

Buttered Cabbage, Steamed Baby Carrots,  
Baskets of Rustic Breads, Irish Soda Bread, Pretzel Rolls, etc.   

Accompanied by 
 Stone Ground Mustard and Thousand Island Dressing 

$9.95/person 
*Add Irish Whiskey Bread Pudding for $1.50/person* 

 
All Menus Inclusive of Disposable Serviceware 

Minimum to Serve 12 Guests 

Delivery and Setup Rates Apply 

 
For More Information Call 630.493.4300 or  

Visit Us on the Web at www.chefbyrequest.com! 

 

Slainte!Slainte!Slainte!Slainte!    
 
 


