2024 ASCO

ANNUAL MEETING
Exhibit Hall Catering Menu

VIBRANT FLAVORS

GARDEN TO PLATE
Please submit all orders by Tuesday, April 30, 2024 to:
Catering Sales Manager:

Andrew Warren @ 312-791-6548
awarren@mccormickplace.com or

infoovg@mccormickplace.com



mailto:awarren@mccormickplace.com
mailto:infoovg@mccormickplace.com

BREAKS &

R E F R E S H M E N T S Prices do not include taxes and administrative fees.

CONTINENTAL
BREAKFAST BOXES

PRICED PER DiDZEM

DAMISH 360,00
Raspberry Danish, Hard Bolled Egg, Gresk Yogurt and Grapas
CROISSANT 36000
Paitte Plain and Chocolale Crolssant, Butier, Rospberry Prassrvas,
Brie Chesss and Grapes

BREAKFAST BREAD 36000
Banana Bread, Butter, Mut Free Snack Mix, Cheddar Cheesa, Fruit
and GreskYogurt

SCOMES 260,00
Bluabarry and Cinnamon Chip Scones, Cotiage Cheass, Hard
Bailed Egg and Barrias

SMOKED SALMOMN A408.00
Smoked Salmon, Plain Bagel, Cream Chesss, Tomato, Cucumber,
Hard Boiled Egg and Frutt Salkad

BREAKFAST ADDITIONS

PRICED PER DOEZEM
CHEFS DAIY ASSORTMENT OF BREAKFAST PASTRIES.....58.00

FRESHLY BAKED MUFFINS 48,00
Blusbamry, Chooolate Chip, Banana Mut or
Assoried [ordens over 2 dezen|

BAGELS AMD CREAM CHEESE 50.00

Cholca of Plain, Cinnomon Ralsin, or Whole Grain served
with Creom Cheess

FRESHLY BAKED DAMISH 49.00
Raspberry, Classic Cheess, Almond, Caramal Apple or
Assorted [orders over 2 dezen)

BREAKFAST BREADS 49.00
CIMFAMCH CHIP SOOMES 49.00
CROISSANTS 11000
BISCOTM BOLOD
ASSORTED WHOILE FRUIT 346.00
ASSORTED GREEK YOGLURTS 50.00
ASSORTED YOGLURTS 48.00
Assorted Ragular and Low-Fat Flavors

IRDRIDUAL CEREAL WITH ALK 54.00
Geaneral Mills Caraals

HARD BOILED EGGS [2 per cup, Pesled) ......c.c..ocovici 72.00

Served with Salt and Pepper Packsts

BREAKFAST
ENHANCEMENTS

PN £ YOURT AT w000
Yanilla Yogurt with Saosenal Fruit Presarves and locaolly producad
Gluen-Free Maple Pecon Granala

Assoried Fresh Cut Seasonal Fruit

BREAKFAST
SANDWICHES

PRICED PER D::ZEM

EMGLSH MUFFING 102.00
Savsage, Egg and W hite Cheddar Chesesa or

Egg and White Chaddar Cheess

BISCLUITS 10500
Couniry Ham, Egg and Smoked Geouda Cheese or

Egg, Portobelle Mushroom, Roeosted Tomale and Smoked Gouda
BURRITCS 10500
Roosted Poblano Pepper, Egg, Chorlzo, Potato and
Monterey Jack Chease Sarved with Salsa Roja or

Roasted Poblano Pepper, Egg, Potal and Monterey Jack Cheasa
Sarved with Salsa Roja

CROISSANTS 114.00

Applewood Bacon, Egg and Fentina Cheesa or
Egg, Roosted Yegeioble and Fonting Cheass

HEAITHY STARTS 114.00

Egg White, Roasied Red Pepper, Baby Spinach, Turksy Sousage
and Lew Fat Swiss on a Whels Whaeat Fococcia Roll or

Egg White, Roasied Red Pepper, Baby Spinach and Low Fat Swiss
on a Whols Wheat Focaccla Roll

PLANT BASED BREAKEAST WRAP 114.00
Roast Poblano Papper, Just Egg, Wicked Kiichen Chortzo, Follow
Your Heart Cheddar and House made Salsa Roja in a Tordillo Wrop




BOXED LUNCHES

Prices do not include taxes and administrative fees.

BOXED LUNCHES
30.00 PER PERSON

Each box includes individual bag of chips, pasta salad and cookie.
For orders of 12 or less there is a 2 selection maximum.
For orders of 13 or more there is a 3 selection maximum.

GRILLED CHICKEN BREAST
Provolone Chease, Lettuce, Oven-Dried Tomatoes and Pesto Mayo
on Focaccla Bread|

GRILLED FLANK STEAK
Horseradish Mayo, Red Onlon Confit and Watercress on a Sammy
Tuscan Roll

HERB ROASTED TURKEY BREAST
Swiss Chease, Lettuce, Tomato and Dijonalsse on Whole Wheat
Focaccla

THE ITALIAN

Genoa Salaml, Caplcoka Ham, Provolone Cheese, Zasty Pepper
Rings, Tomato, Lettuce and Italian Dressing on a Sammy Tuscan Roll

HICKORY SMOKED HAM
White Cheddar Cheese, Lettuce, Tomato and Honey Mustard on a
Crolssant

CAPRESE
Vine Ripened Tomatoes, Fresh Mozzarelk Basil, Hearts of Romalne
and Balsamic Drizzle on Clabatta

PLANT BASED DELI-STYLE TUNA

House Made Good Catch Tuna Salad, Celery, Dill, Vegan
Mayonnalse And Sweet Relish With Sliced Local Tomatoes, Served
On A Clabatta Roll

PLANT BASED SALMON AVYOCADO
Good Catch Terlyaki Salmon Cakes, Avocado, Cherry Tomatoes,
Green Onlons And Mixaed Greens On A Whole Graln Wrap

GRILLED PORTOBELLO MUSHROOM
SANDWICH

Lettuce, Oven-Roasted Tomato, Red Pepper Hummus and Sundried
Tomato on Focaccla



BOXED SALADS

Prices do not include taxes and administrative fees.

BOXED SALADS
30.00 PER PERSON

Each box includes artisan roll, butter and cookie.
For orders of 12 or less there is a 2 selection maximum. For
orders of 13 or more there is a 3 selection maximum.

BABY SPINACH & STRAWBERRY SALAD
Baby Spinach, Strawberries, Orange Segments, Toasted Pecans
and Goat Cheese with Honey Poppy Vinalgrette

LA GRILLED CHICKEN COBB SALAD
Lemon Grilled Chicken, Applewood Bacon, Hard Bolled Egg,
Tomato, Bleu Cheese and Chaddar Cheese with Red Papper Ranch

SOUTHWEST TURKEY SALAD

Mixad Baby Greens, Sweet Bell Pepper, Monterey Jack Chease,
Chile Spiced Com and Tomato Relish, Roasted Turkey Breast,
Tortilka Strips and Cilantro with Creamy Cotlja-Llime Drassing

and Balsamic Drizzle on Clabatta

PLANT BASED NICOISE SALAD
Good Catch Tuna, Roma Tomatoes, Bibb Lettuce, Green Beans, Red
Pofatoes, Mustard Vinalgrette

SONOMA QUINOA SALAD

Red Quinoa, Edamame, Mango, Red Onion, Red Pepper,
Cranberrtes, Almonds, Coconut, Cilantro and Baby Spinach with
Ume Vinalgrette

CAULIFLOWER LENTIL SALAD
Roasted Peppers, Onions, Red Lentils, Baby Spinach with Sherry
Vinalgrette



SANDWICH PLATTERS

Prices do not include taxes and administrative fees.

SANDWICH PLATTERS

Each box Includes individual bag of chips and condiments
Pricad for 6 Guests

CHEF'S DELICATESSEN PLATTER...128.00
Make your own Dell Sandwiches

Roast Beef, Turkey Breast, Ham, Swiss Cheese and Cheddar
Cheese with Lethuce, Sliced Tomato, Condiments and a Selection of
Slicad Breads

HERB ROASTED TURKEY BREAST...102.00
Herb Roasted Turkey Breast, Swiss Cheesa, Letuce, Tomato
and Dijonalsse on Whole Wheat Focaccla

GRILLED FLANK STEAK................ 102.00
Grilled Flank Steak, Horseradish Mayo, Red Onlon Confit and
Watercress on a Sammy Tuscan Roll

HICKORY SMOKED HAM............. 102.00
White Cheddar Cheese, Lettuce, Tomato and Honey Mustard ona
Crolssant

FEALLAN i i s 102.00
Genoa Salaml, Capleoks, Provolone, Zesty Pepper Rings, Tomato,
Lettuce and Itallan Dressing on a Sammy Tuscan Roll

GRILLED CHICKEN BREAST........... 102.00
Provolone Chease, Lettuce, Oven-Dried Tomatoas and Pesto Mayo
on a Focacda Roll

CAPRESE. o nimiisania@iisniaas]DZi00
Provolone Cheese, Lettuce, Oven-Dried Tomatoes and Pesto Mayo
on a Focacda Roll

GRILLED PORTOBELLO................... 102.00
ettuce, Oven-Roasked Tomato, Red Pepper Hummus and Sundried
Tomato on Focaccla

PLANT BASED DELI-STYLE TUNA...102.00
attuce, Oven-Roasked Tomato, Red Pepper Hummus and Sundried
Tomato on Focaccla

PLANT BASED SALMON

F Y 2 aY - | o KRR e e B S S RO 102.00
Good Catch Terlyaki Salmon Cakes, Avocado, Cherry Tomatoes,
Green Onlons And Mixed Greens On A Whole Graln Wrap



SALAD PLATTERS

Prices do not include taxes and administrative fees.

SALAD PLATTERS

Each box Includes Individual bag of chips and condiments
Pricad for 6 Guests

GREEK VEGETABLE SALAD........... $80.00

Mixed Greens, Hummus, Cucumbers, Roasted Peppers,
Feta Cheese, Oregano and Red Onion with Greek Dressing

BABY SPINACH & STRAWBERRY.....80.00

Baby Spinach, Strawbemries, Orange Segments, Toasted
Pecans and Goat Cheese with Honey Poppy Vinaigrette

L.A. GRILLED CHICKEN COBB...$102.00

Lemon Grilled Chicken, Applewood Bacon, Hard Boiled
Egg, Tomato, Bleu Cheese and Cheddar Cheese with Red

Pepper Ranch

MEDITERRANEAN COUSCOQUS....$80.00
Large Couscous Pasta, Baby Spinach, Marinated
Artichokes, Tomato, Red Onion, Cucumber, Kalamata Olives
and Feta with Le mon-Oregano Vinaigrette

MESCLUN SIDE SALAD................... 32.00
Mesclun Greens, Grape Tomato, Radish and Shaved Carrot
with lfallan Dressing

FRESH: ERUIT.c.ocsvananmnamarias: 32.00
Agave Nectar
SONOMA QUINOA.......................32.00

ettuce, Oven-Roasked Tomato, Red Pepper Hummus and Sundried
Tomato on Focaccla

CHEESE TORTELLINI......ooo00msisemmssiis 32.00
ettuce, Oven-Roasked Tomato, Red Pepper Hummus and Sundried
Tomato on Focaccla



SNACKS

Minimum Order of One Dozen Per ltem
Prices do not inx:luce taxes and administrative fees

INDIVIDUALLY WRAPPED (Pricing is per dozen)

Chocolate Dipped Graham Crackers ..........occcoeeeeieeeeeieeeieaaeeeceece s e eseseins 53.00
ChaoDloe Probzel BOTE. ... .. ..ims i inions s gnionss soisssasmesasi adan s bamsaniinmsns 53.00
KN BOIS ..o e e e e ee e e e e e s e eemm e em s ammeess s e s smmemnemeeeeemmmmn e nnnnnne 53.00
Bird Sead BaE - e e e L I R B T 50.00
Assorted Energy Bars................... A S e SRR B S e L Ay e 56.00
RO R B O e D e e L S S B e e i s S ey 86.00
Assorled Quaker Granola Bars ............coovioeocciieeeeereeeeaaee e e i meaaaeaes 4400
Bogs.of SIocy’s PHO CIDS ..o i et thessaasenbbsasa dadinb b iidn 50.00
RO OF AR CERDE . .- oo st i smdssynn am s e b mmtissmsns 38.00
Individeal Trall Mix.............. ...74.00
Individual Bag of Nuts 74.00
Garrett Chioago MIX POPCOM ... ... iiciiieiic e cieen s isaaans st b danssanns st esans 80.00
ORIy D PO O o o S e e e R i eSS 50.00
Sabra Hummus and Prefzel Cup ... e anes 74 .00
Sabra Guacamole and Tortilla Cup..........ooommiiie et rese e e e mias 74.00
Mozzarella or Cheddar Cheese Sticks ........ccccoeoueeeeceicieeeceeeeaee e 38.00
Beaf Jorky SHCKS .o ennee 86.00
Novelty Ice Cream of Frult Bars .....oooooveeeeec e e e e e aee 54 00
Premium lce Cream of Frult Bars ... ceeeee e e 77.00
2y AL [ Oy e R e R I S W i, e e SRR A A= 42.00
FOODe BrOWIES. . o e e S i L 45.00
RICE KRN TR . - e o cimnnnrimmeaisionasio o esisisnasin oss roisase santssnah sne sa s dansime s s nmsas 48.00
Lemon Bars .--51.00
=Tt OO OPRRSPRO 79.00
Chocolate Dipped Strawberrtes............................ e e N T Iy 79.00
ARSI O P OPS . i s o e e T A e i G R i e L S SR i 136.00

Assorted Dessert Bars 48.00
BETTER THAN ICE CREAM (Plant Based)....c.c.ucvirnrecrvarnnsnneen. $84.00
Individual Wicked Kiichen Ice Cream Novelties -

A selection of Chocolate Almond Sticks,Red Berry Cones and Berry White Sticks




SNACKS

Prices do not include taxes and administrative fees

PER POUND

Promium MBBO INUTS....... ... i fiuinn i amsasimias e Sida s ams sami PRSI 4200
Honey Roosled Paamuils... ... ......ccico . iaiinicemeisinasaumn seasinnnnsasins s onmmssans danne 24 .00
PRI PYBETRIS. ..o con e b m S i s A 5 G 22.00
Miniature Hershey's Chocolates... ..o 27.00

SERVES 8-10 PEOPLE

Potato Chips & French OnION DIP. .........c.eoeee e eeeeieiae e eem e e e e 26.00
PHC ChIpE & HUMBIUS ... oo oo sicuiasonme s dunsaes s omesah a5 s o ans ion 30.00
ORI S I SO . oo i s i S WA g A i e A S 26.00
SNACK CUPS

Minimum of 12 per selection (Priced by the Each)

Red Grapes and Cubed Cheddar Cheease .............ccoociioeiiiomiiiciaececeieneeees 7.50
Domestic Cheese and Crackers...............ceeemieeiieeeciee et e s s e e eeeasaans 7.50
Dicad SOOME TN GO ... .. . oo aminn o inmsninsia s s Smrne ainss eAS 7.50
Individual Credités - Carrots, Celery, Radish,

Cucumber, Tomato and Ranch Drassing .....ooeeeeeeeeeeeeeee e 7.50

Italion Antipastio Cups - Artichoke, Sundried Tomato, Olives, Pepperoni,
Provolone and Zesty Italian Dressing
P Tl A D i e e R e S T s

Hord Bolled Eggs (2 per cup) with Salt and Papper Packets ............ R s 6.00

SNACK PACKS + $16.00

Minimum of 12 per selection

» Tomato-BasH Bruschetta, Crostini, Prosciutio aond Fresh Mozzarella Cheese

* local Gouda, Candied Pacans and Cheese Crisps

» Turkey Breast, Hooks Cheddar Cheese, Strawberries and Almonds

* Greek Town Mezze Hummus, Pita, Baba Ganoush and Cucumber Slices

* Grilled Chicken Breast, Hard Bollad Egg, Provolone Cheese and Marinated Tomatoes




GARRETT POPCORN

Prices do not include taxes and administrative fees

GARRET POPCORN

Garrett Popcorn Shops® use only the highest quality wholesome
Ingredients. Garrett Popcorn coats every kamel with the secret
family recipes in old fashioned copper keftles. GARRETT...UKE NO
OTHER®

INDIVIDUAL BAGS
PRICED PER DOZEN

small bog (2 cups) 84.00
medium bag [4 cups) 114.00
large bag (6.5 cups) 162.00
FLAVORS

Garrett mix®: combination of caramelcrisp® & chaesacomn,
caramekrisp®, chaesacorn, buttery

one-time delivery fee 50.00

LIMITED TIME FLAVORS
ask your catering sales manager for the seasonal and limited time
offerings

CUSTOMIZE YOUR GARRETT POPCORN BAG
INCREASE YOUR BRAND AWARENESS

pocket bags.
bag kabels

1.00 PER BAG
1.00 PER LABEL

GRARRETT AR i s Siisdismss 2,000.00
INCLUDES

approximately {400) 1 cup snack bags
attendant to scoop and sarve

Garrett snack bags, scoops and nopkins

Garrett branded cart

CHOOSE UP TO 4 FLAYORS

Garrett mix®: combination of caramelcrisp® & cheasacorn,
caramekerisp®, cheesacom, butlery

ADDITIONS
bags 100 BAGS | 500.00
howw i UP TO 4 ADDITIONAL HOURS | 375.00



BEVERAGES

HOT BEVERAGES (3 GALLON MINIMUM)
PRICED PER GALLON

STARBUCKS Regulor Coffee..........coomivimeiiececiiieececeenas 75.00
STARBUCKS Decaffeinated Coffee............ccoevvveeeeeeeeeee. 75.00
Regular Coffee................... e 68.00
Decaffeinated Coffee...............ccoooee 68.00
O O o A S L R s L S R B e i3S 65.00
Hot Chocolate........ AR S el L agia 65.00
COLD BEVERAGES

BY THE GALLON

Orange Juice [by the gallon) ..., 44.00
iced Tea (by the gallon)....... e 0 SRR sdagies 44.00
lemonade [by thegallon) .........ccooe el 44.0

INFUSED WATER (PRICED PER 3 GALLONS)
INCLUDES WATER DISPENSER

Classic Lamon
Cucumber-Mint
GrapefruitRosemary
Pineapple-Blockberry
Mango, Lime and Basil
Kiwl-Strawberry

SOFT DRINKS

BY THE CASE

Pepsl, Diet Pepsl, & Starry [24p&) ..ccoeoeeeeeeeeeeee e 78.00
Agquafina Bottled Water [24pk]......... SEATI S JEATRS SIS 78.00
Bubly Sparkling Water {24pk).........cccoooemieiieeeiieieeen 78.00
Bolllad Jutoe (24pk] -1 .ol SR 102.0
Bottled lced Tea {12pk) ...ooeeeeeeieeeieeeeeeaeeeeenn. 5 1.0
Energy DImE {1 2pW) ... iiimiiiensniini casm st snmmna s 63.00

Starbucks Frappuccino (12pk)
Milk Pint {129k} ..o . 33.00




EXHIBIT ENGAGEMENT BUILDER

Prices do not include taxes and administrative fees Exhibitor responsible for ordering tables, electrical, and trash removal from
geneal service contractor. .

- il

L N »

r

FRESH BAKED COOKIES

Who can resist the lemptation brought on by the aroma of fresh oven-baked cookies? Offer your guests a special freat with a cholce of the
following flavors:

CHOCOILATE CHIP | PEANUTBUTTER | OATMEAL RAISIN | SUGAR | WHITE CHOCOIATE MACADAMIA

COOKIE SERVICE
B I I R S R s 1,275.00

INCLUDES:
one atlendant to bake and serve cookles

convection cookle oven rental
400 cookles (2 cases/1-2 flavors)

FORUPR-TO S HOURE (i idiiiiniiiadisataiatissisiisssad sfosmh snssa sinrnisdsasabaassas convsdss sanalils o ORI NPT A\ 4 /4 o s SPREMAO A A A s d pa 800.00
INCLUDES:
one atiendant to bake and serve cookies

convection cookle oven rental
200 cookies (1 caxse/1 flavor)

ADDITONAL COOKIES
CASE OF COOKIES [200 QOOKIES] 1.1/ i shad chiiliiinsaiass s ssiaian s abastasidassa cinns anad OMEREBL SAETN S0 Spmna s34 snh adababinin dsa wings 4L 320.00

one flavor per case; cases cannot be divided

required power: 120v/20amp dedicated circult per machine
one tima deltvery fee: 50.00 | one-fime pickup fee 50.00




EXHIBIT ENGAGEMENT BUILDER

Prices do not include taxes and administrative fees Exhibitor responsible for ordering tables, electrical, and trash removal from

geneal service coniractor. .

BARISTA BAR

The finest quality, fresh roasted espresso for your beverages

a custom blend of Colombian, ( ican, java Robust and

Brazillan beans produced by an award-winning roaster

BARISTA BAR SERVICE

FORUP-TO B HOURS: & oos it SO i dais 2,275.00
Price does nof Include fees for power.

INCLUDES:

one professionally ofired barisia

conlemporary cappuccine machine

400 espresso based beveroges served In disposcble cups joddiftonal
cups may ba purchased)

baverages Including americono, cappuccing, latte and espresso

SPECIALTY DRINKS UPGRADES iorenanciciis- 22000
vanilla lafies, mochas ond hot chocolate

ADDITIONS:

lced americanos ond loffes .........................75.00

additional beveroges.........ccccceeeicceeianens per 100 | 565.00
additional howrs..............occevmreiiieees per hour | 200.00
required power: [2) 120v/20amp dadicated circult per mochine

250 00

ona-ime set-up fee: 250.00

Our collection of classic and Inspired frozen

FROZEN BEVERAGE

STATIONS

baverag
ways fo draw traffic fo your booth. Each service is sold individually

for the duration of the show.

FROZEN BEVERAGE SERVICE

FORUP-TO B HOURS: .. ... iiuaicionimmnaiit sdusniiis o 2,275.00
Price does not include fees for power.

INCLUDES:

one professionally ofired aftendant

400 bevaroges servad In disposable cups
high-volume iice blending machine

CHOOSE 1 SERVICE FOR THE DURATION OF THE SHOW:
Garrett's Caramel Corn Froppe

frozen fun with Chicogo’s original caramel corn sinca 1949
Frozen Coffee

Delicious, Cool and Caffeinated

Eli's Cheasacake Shake
popular cake shake with Chicago’s iconic Ell's Cheesecake since
1980

Frozen Lemonade

fart, smooth and creomy

Strawberry & Mango Smoothie

choice of strawberry, mango or layerad combination
ADDITIONS

add blueberry boba pearls to beverages...... 150.00

addifional beveroges............ccceeeeeeeeennn.. per 100 | 565.00
additional hours..........cccoimnmiieiiaeeneceiaene per hour | 200.00

required power: (2) 120v/20amp dedicated circuit per
machine | one-time set-up fee: 250.00



EXHIBIT ENGAGEMENT BUILDERS

Prices do not include taxes and administrative fees
Exhibifor responsible for ordering tables, electrical, and trash removal from geneal service contractor. .

SUNDAE BAR. ..o, 2150.00 | 8HRS

Service for B Hours or Until Product Runs Out
PACKAGE INCLUDES:

o Approximately (380) 4oz servings

o Soft Serve machine rental; table top or standing

o One Attendant to serve

o Cones or Cups and Toppings

CHOCOAITE | VANILLA ICE CREAM

Topping to Include Sprinkles, Sliced Sttrawberries, Oreo Cookie
Crumbles,Chopped Nuts, Whipped Cream, Caramel and

Chocolate Sauces

ADDITIONAL SOFT SERVE......ciiuiiiiiiisnisniamissinnnsssasnn 750.00
APPROX 380 {40z) Servings

ROOTBEER FLOAT.......c...... ... 2150.00 | 8HRS
PACKAGE INCLUDES:

o Apﬁroximatoly (300) 100z servings
o Soft Serve machine rental; table top or standing

o One Attendant to serve
o Cups, Straws, and Spoons

ADDITIONAL FLOATS . ...iiiiiiiiiiiiniisisiiisssssssasiasasssnnnas 690.00
APPROX 100 {100z) Servings

ICE CREAM BAR CART
DOVE 300.00 | HAAGAN-DAAS 400.00
50 ICE CREAM BARS

ONE ATTENDANT TO SERVE ......cccociiae aan 375.00 | 4HRS MIN
ICE CREAM CART RENTAL .....ooiiiiiiiiiinins snnnianins 150.00 | DAY
ONE TIME DELIVERY FEE .....ociiuiiiiiiiimmiiiisinasmianiasiinniians 50.00

ONE TIME PICK UP FEE......uiuiiiiiiiiiiisiiiiiiniis s sianiians 50.00

HOT JUMBO PRETZEL SERVICE

TRADITIONAL PRETZEL SERVICE....c.ccoiiiiiiiiinnins 225.00

PACKAGE INCLUDES:
o 50 Traditional Pretzels

o Mustard Packets

TRADITIONAL PRETZEL WITH CHEESE SERVICE...250.00

PACKAGE INCLUDES:
o 50 Traditional Pretzels

o Individual Contalners of Nacho Cheese

SPECIALTY STUFFED PRETZEL SERVICE........ccuinnns 350.00
MUST BE ORDERED TWO WEEKS IN ADVANCE

PACKAGE INCLUDES:
o 48 Pretzels (Cholce of 1 Flavor]
Grilled Cheese |Pizza | Jalapeno Cheese |Spinach & Feta |

Sweet Cream Cheese

ONE ATTENDANT TO SERVE .....cccucviiiiann 375.00 | 4HRS MIN
PRETZEL WARMER RENTAL......cuviiiiiiiiins veiiniains 150.00 | DAY
ONE TIME DEUYERY FEE ... iiiiiiinsiainianaanicisananias 50.00
ONE TIME PICK UP FEE.......cuicuivicamisiiaisassaaavis sissbiaisaase 50.00



EXHIBIT ENGAGEMENT BUILDERS

Prices do not include taxes and administrative feas

Exhibitor responsible for ordering tables, electrical, and trash removal from geneal service contracior. .

WARM ROASTED NUTS

Limited number of machines availoble per show

ROASTED PEANUT SERVICE......... 2,150.00
FOR UP TO B HOURS

PEANUTS ROASTED WITH HONEY

Package Includes:

O approximately 160 20z servings

O paper cones and napkins

O nut roaster machine

O specialty service associate for up to 8 hours to roast

and serve

ROASTED ALMOND SERVICE...... 2,350.00
FOR UP TO 8 HOURS

ALMONDS ROASTED WITH SAMBAL,
BROWN SUGAR AND EVOO

Package Includes:

O approximately 160 20z servings

O paper cones and napkins

O nut roaster machine

O specialty service associate for up to 8 hours to roast
and serve

PISTACHIO SERVICE......... 2,150.00
UP TO 8 HOURS

PISTACHIOS ROASTED WITH CINNAMON
AND CHIPOTLE SEASONING

Package Includes:

O approximately 160 20z servings

O paper cones and napkins

O nut roaster machine

O specialty service associate for up to 8 hours to roast
and serve

ADDITIONAL PEANUTS ...oooviiiiiiiinians $160.00
(80) 20z servings
ADDITIONAL ALMONDS ... ..iiiiiiiinians $225.00
{40) 20z servings
ADDITIONAL PISTACHIOS .. .ioiviiininns $530.00

{40) 20z servings



EXHIBIT ENGAGEMENT BUILDERS

Prices do not include taxes and administrative fees

Exhibitor responsible for ordering tables, electrical, and trash removal from geneal service contractor. .

v

WATER COOLER
REQUIRED POWER 110V/ 15AMP
HOT AND COLD WATER WITH

TOUCHLESS SERVICE

FIRSTDAY RENTAL ..., 138.00
EACH ADDITIONAL DAY RENTAL..............cvvee.....40.00

PURIFIED WATER JUGS

FIVE.GALLON, EACH... . .cociaianimescissiacantmssovesasansy 40.00
INCLUDES 100 FLAT BOTTOM CUPS

PREMIUM ICE CREAM, FROZEN
COFFEE & SORET

REQUIRED POWER 120Y/20AMP

SERVICE FOR UPTO 4 HOURS....4000.00
Package Includes:

O {400) 20z seryings

O 1 trained & licensed attendat to create and serye

O Elegant LED bar & podium [Color Matching Available)
O Disposable cups, spoons, and napkins

Choose 2 flavors (duration of show dates)
Strawberry Sorbet | Strawberry Lime Sorbet | Pineapple
Coconut Sorbet | Mango Citrus Sorbet | Cafe Latte
Mocha Latte

ONE TIME SET UP FEE....cociiiiiiiiiiiiirisninnsisiississannas 50.00
ATTENDANT FEE.....ccciiiniitinniiniiniaaniiatiiitaniaia 375.00
100 ADDITIONAL SERVING .....c.ciuiiiiiiiiiiiiiiinnas 800.00

TOPPINGS BAR (PER SERVING)...coiviiiiiiiiiiiiiiiiiianiinn 1.00




COLD HORS D'OEUVRES

Sold Per 25 Pieces Prices do not include taxes and administrative fees.
Attendants are available for $375.00 each for up to four hours of service.

GRAPE & GOAT CHEESE LOLLIPOP....130.00
Rolled in Crushed Pistachios

GORGONZOLA, BALSAMIC FIG AND PECAN

WHIPPED BRIE, BACON AND PICKLED
BLUEBERRYCROSTINL.....oeiiieeteicviiiiisieisis et eeserennnnnn 125,00
Grilled Crostini

BOURSIN CHEESE AND RIESLING POACHED PEAR

PARMESAN CRISP PINWHEEL............ccccvceiinnne. 125.00
CAPRESE SKEWERS.........ccccccenniiiminnnsnissansesnnn 1 25.00
Grape Tomato, Mozzarella, Basil and Balsamic

CURRIED CHICKEN LETTUCE WRAP.......cccoeiiirinens 130.00
Fresh Chives

SPICED CHICKEN WONTON SALAD CUPS.............130.00

Sweet Chili Sauce, Kimchi Slaw with Wonton Strips

NY STRIP LOLLIPOPS.........coccciiiniesiiiississisnssanisnnns s 155.00
Red Onion Jam, Horseradish Cream and Micro Arugula

PETITE AHI TUNA TACO......ccniiiiiiiincnieicn s sssinens 220.00
Spicy Avocado Puree, Pickled Ginger and Micro Cilantro

SEARED SCALKOP. il it il Nl Sl 220.00
Grapefruit Yuzu Marmalade,Pink Peppercom and Chervil

BEEF TENDERLOIN CROSTINL.......ccciiiiiiiiraiiriains 155.00
Horseradish Cream, Baby Arugula, Sweet Red Onion Confit
and Crispy Crostini

LOBSTER “BLT* STUFFED CHERRY TOMATO..............155.00
Lobster, Bacon, Chervil and Lemon Aioli

SHRIMP COCKTAIL. ... iciiesiiesiisiiisisnessinennnennnnna 155,00
Horseradish Cocktail Sauce and Lemon Basil Aioli

PLANT BASED
COLD HORS D’OEUVRES

GOOD CATCH TUNA CAPONATA
BRUSCHETTA. . i aaidaiiadas sadnaniiossssavatanatesssasa 130.00
Olive Oil, Kalamata and Herbs

GOOD CATCH TUNA SALAD SLIDER............ 130.00
Deli style Tuna, Vegan Mayonnaise, Pickled Onion
and Tomato



HOT HORS D'OEUVRES

Sold Per 25 Pieces Prices do not include taxes and administrative fees.
Attendants are available for $375.00 each for up to four hours of service.

BACON WRAPPED ALMOND STUFFED

Piquillo Pepper Sauce

BACON WRAPPED DIVER SCALLORP.......220.00
Red Pepper Romesco Sauce

BACON WRAPPED ROASTED
JALAPEINCY, o o sunessvon ananunnsnanasannss soonasanas 140.00
Cheddar Cheese and Chipotle Ranch

WHITE CHEDDAR MAC & CHEESE
Spicy Tomato Jam

VEGETABLE OR CHICKEN POT STICKER.125.00
Rice Vinegar, Soy and Chili Flake Dipping Sauce

SEARED BLUE CRAB CAKE...........ccvvvnnn. 155.00
Citrus Aioli
FRENCH ONION TARTLETS .....voviiinannn 125.00

PORTOBELLO MUSHROOM SLIDER........ 140.00
Roasted Tomato and Red Pepper Hummus

SMOKED GOUDA AND BEEF SLIDER.....150.00
Red Onion Jam and Black Truffle Aioli

MONTEREY JACK CHEESE AND TURKEY
SURLIER . . e s e s e sy ¥ e Mnen 140.00
Sweet Pickle and Spicy Ketchup

ARTICHOKE AND PARMESAN FRITTERS..125.00
Lemon Aioli

THREE CHEESE ARANCINL.....c..cevvuvanns $140.00
Smoked Tomato Jam

PANKO CRUSTED PORTOBELLO
MRS HIROOMIS. o a L SRRN L 140.00
Red Pepper Aioli

TOGARASHI CRUSTED SHRIMP
SATAY ittt ettt ettt ra e iaaas 155.00
Pickled Red Onion and Sweet Chili Sauce

BEEF BULGOGI SATAY.......ccviiiiiiiiiiiinieiiaeains 155.00
Grilled Scallion and Sesame Seeds

SZECHUAN PEPPERCORN CRUSTED
CAAE SOATAY: o osvoconenasnanansnassnassnenaasmunsnensens 155.00
Pickled Ginger and Sweet Soy Sauce

PLANT BASED
HOT HORS D’OEUVRES

GOOD CATCH SAIMON
TERIY A BITES . i i i cigin s siaeanvasasis oans 150.00
With Green Onions and Sesame

WICKED KITCHEN SPICED BEEF AND JALAPENO
CUESADILA . o, ¢ i oo s s s SRaa G as 150.00
Vegan Cheddar and Tomato

WICKED KITCHEN MEATBALL AND PARMESAN
ARARNICINLS, 00 20 S eV N el 150.00
Served with Nona's Gravy

WICKEDKITCHEN BUFFALO MEATBALLS........ 150.00
Served with Vegan Ranch

WICKED KITCHEN BBQ MEATBALL SLIDER.....150.00
With Jalapenos, Pickles and Mayonnaise

WICKED KITCHEN CHORIZO AND GRILLED PEPPER
R Ly — 150.00
With Basil and Sweet Peppers

GOOD CATCH SAIMON SLIDER......ccvviviannn 150.00
Pickled Onions



RECEPTION PLATTERS

Attendant Service Required. Service Attendants are available at 375.00 each up to four hours of service

Prices do not include taxes and administrative fees.

DELUXE IMPORTED AND DOMESTIC
CHEESE

Chef’s Selection of Imported and Domestic Cheese garnishad with
Seasonal Fresh Frult, Almonds, Dried Apricots, Sliced Sourdough

Baguetle and Assorted Crackers

Small Platter ServesT 2..........ccccouiiiiiiiiiieenirnsieessins 150.00
Medium Platter Servas 25.........cciiiiiiiiiiiiiieiciiiaiaan 290.00
LorgaPlaler; Sorves SO kit 550.00

SLICED SEASONAL FRUIT PLATTER
A Selection of Seasonal Fresh Fruit and Berrles with

Greek Yogurt Honay Dip

Small Platter Serves 12..........ccuiiiiiiimiiiimaisemiismeesssnes 115.00
Madium Platter Servas 25..........coiiiieiiiiieiieciiisisasan 226.00
Large Platter Serves 50..........ccoiiiiiiiiniiieceiieinessnns 440.00

ITALIAN ANTIPASTO PLATTER

Capleola, Genoa Salaml and Morkadellka Basll Marinated Fresh
Mozzarella, Fontina, Provolone and Gorgonzola, Marinated
Roasted Red Peppers, Balsamic “Baby Bella” Mushrooms and
Charred Cipollinl Onlons, Sicilian Olive Salad, Tomato Basll
Bruschetta, Sundried Tomato Focaccla, talian Flat Breads

and Rosemary Infused Bread Sticks
Small Platter Serves 12........cooiiiiiiiiiiiiiiiisis s issnces 155.00
Meadium Platter Serves 25.........ociuiiiiiiimmsaaiiniaiiin 298.00

Large Platter Serves 50.........ccccoiiiiiiiiiiiiiecssiiiesesnns 570.00

RUSTIC CHARCUTERIE BOARD

Prosciutto, SpeckTirolese , Soppressata and Mortadelka al Pistachio
palred with talian Cheess; Ubriaco , Roblola and Teleggio
Olives, Peppers, Sliced Sourdough and Crackers

Small Phatier. Serves 1 2.iiiinmieississscnaississsssasisinnrsonsaiains 155.00
Meadium Platter Serves 25..........uiiiiiiiiiiiiiiiiiiineierinain 298.00
Large Platter Serves 50.. ..o eeeiaans 570.00

DELUXE CRUDITES AND DIP PLATTER

Chef’s Selection of Seasonal Fresh Vegetables served with Green
Goddess Dip and Red Pepper Hummus

Smoll Plalier Server: 12 ik cisasiihciiamiis Geissmmiieiisss i 125.00
Madium Platter Servas 25...........cieiiiiiimiiiiiiiieiin 240.00
Large Platter Serves 50.......ccuiiiimmiiiiisiacaieisnniin 450.00

GRILLED AND MARINATED VEGETABLES
Balsamic Marinated Portobello Mushrooms, Zucchinl with Basll,
Roasted Garlic Rubbed Yellow Squash, Charred Red Onlon,
Roasted Red Pepper and Oven Dried Tomatoaes with

Balsamic Syrup

Small Platter Serves 12.......cciiiiiiiiiiiiiiiiiniiiiiessasnns 138.00
Meadium Platter Serves 25...........iiiiiaimiiiieniiiieeeemi 260.00
Large Platter Sarves 50........cuiiiiiiin i 500.00



riospitality

J

OVG Hospitality has created an enhanced foodservice experience while being committed to your health and safety. We
adhere to the Cook County Health Department’s meticulous food service standards and require staff to be ServSafe-certified
by the National Restaurant Association in proper food handling. As your health and safety is at the forefront of our service as

we welcome you back, below is a list of some of the additional safety protocols we have put in place:

FOR INFORMATION PLEASE CONTACT INFOOVG@MCCORMICKPLACE COM

STAFF

.

Staff may be required to wear face masks and gloves during
food preparation and sarving depending upon service
restrictions at tha time of sarvice.

All skaff may go through employee health screening upon
arrival prior fo reporting to their assigned area.

Soclal diskancing In food preparation araas.

Implemented cleaning and disinfecting protocok that focus on
high contact/touch polints both In back and front of housa.

MENU & SERVICE UPDATES

L

Offering Increased options for pre-packaged food and
bavarage products.

Ad|usted menu Hems where applicable to be displayed in
Individual portions Instead of bulk.

Increased action skations with chef to Individually prapare
Iems over buffet servica.

Using single-use sustainable products, such as compostable.
Modified baverage stations with touchless or atended servica
when possible and based upon servica restrictions at the time
of sarvice.

All condiments will be Individually packaged single sarve
options wheraver possible.

Soclal Diskancing may be Implementad that 1s consistent with
local government regulations and guidanca at the time of
sarvice

L

CATERING LAYOUT

Following table seating capacities that are consistent with
local government ragulations and guldanca.

One-way guest flow on buffets Is recommendad to be usad to
minimize contact batwean guasts, plates, glasses and cutlery
where possible.

We ask you to allow for additional set up and move out time
for all cakerad functions to allow for additional anvironmental
hyglene cleaning measuras to be completed befora and after
avents.



POLICIES

OWG Hospitality is the exclusive food and beverage provider for McCormick Place Convention Center. All food and beverage
items must be supplied and prepared by OVG Hospitality. Mo food or beverage of any kind is permitted into the facilifies
by the pairon or any of the pairon’s guests or invitees |exclusive of Exhibitor Personal Consumpfion Policy). Food items may

not be taken off the premises; however, excess pre pl::red food is donated under regull::ted conditions fo agencies feeding the

undarprivﬂegad.

MEMU SELECTION

The Menus have been designed o maximize the guest's
satisfoction. To assure avallability of menw ttems, pleass provide the
Catering Sales Manager with the food and beverage selecions a
minimum of four [4) weeks prior fo the first funchion. Every affort will
be mode fo accommodate requests for special, religious or dietary
requirements that OVG Hospriolity 15 mode aware of.

PRICIMNG

Published pricing doss not Include administnative fees [23%) or
applicable toxes. A good faith eshimate, of food and beverage
prices, will b2 provided In advance of the eveni's shart doke ond
will b2 confirmed at the signing of the contract. Due o Auctuating
markst prices, however, we reserve tha right fo moke product
subsfituticns based on specific commodity price Increases. CWG
Hospitality reserves the night fo make menu substivtions and reviss
the shyle of sarvice due to supply Interruption and/or health and
safefy regulotions cousad by the current health crisis. Pleass discuss
the shyles of sarvice for all buffet services and the odditional costs
with your Catering Manager.

SERVICE CHARGES

All cotered evants are subject fo @ 21.5% management fee.
21.438% of this Manogement Charge 15 distributed as fips/#
grafulties fo the emplovees who provide sarvice fo guests In
connecilon with the cotered event. The remaining 1.562% of this
Manogement Charge Is the sole property of the McCormick Place,
as applicable, 1s used fo cover that party's costs and expenses In
connecilon with the cotered event and the administrafion of the
avent [excluding employes fips, grafulies, and wages|, and Is not
charged in liew of o tip or gratwity. This partion of the Monogement
Charge Is not o ip or gratulty, nor 1s It purported o be o fip or
grafulty, for any employes who provides sarvice fo guests [2.g.,
walt siaff employes, service employes, service bartender, and the
like], and no part of this porfion of the Manogemeant Charge will b=
distributed [os a ip, grotully, or atherwize] fo any employee who
provides service fo guests.

GUARAMNTEES

In order fo ensure the success of the funchion(s) and the safisfachion
of the guests, food ond beveroge guantity guarontees must ba
recelved by the Catering Sales Manager no later than five [5)

full business doys [Monday fhrowegh Friday) prior fo the event for
functions wp to 1,000 guests. Funchons of 1,001 guests or more
must be guaranteed ten [10) full business days prior o the event.
Funcflons with 5,000 guests or more must be guaranieed fiffleen
[15] full business days prior fo the event. The Customear may be
required fo provide a guorantes earler If special products or
preparoficns are required. If the guarantes 15 not raceivad, OVG
Hospltallfy reserves the right fo charge for the expected number
of guasts or quanttas specthied on the banquet event order(s).

If the attendance 15 higher than the glven guarantes the charge
will be for the actual funchion attendanice. Increases and/or new
orders mode within [5) business days of the funciion are subject fo
an addificnal 20% fee based on the menu price. Plafed or Buffat
funictions with a guarantes of less thon 25 guests will be subject to
labor fees.

WG Hospliality will prepare to sarve 3% over the final guorantea
[for seoted meal functions anly) up to o maxsmum of 30 guests.
The Customar will ba charged for the grecter of the aclual number
of guasts servad as the final guarantes omount. OVG Hospitality
resarves the right to moke reasonable menw substihutions, as
necessory. Funcions requining over preporation grecter than 3%
will be swbject o addificnal labor feas.



SERVICE STAFF

Guest fo server rafio 1s based on the type of lunction. The sfandard
Is one [1] server per twenty (20] guests for plated meal funchicns
and one [1) servar per forty [40) guests at buffet functions. Due fo
the current health crists, addifonal health and safety regulations
may be iImplemented reguiring addifional service, pleasa discuss
the stylas of sarvice for all buffet services and the eddibonal

costs with your Calering Manoger. Additional sioffing requesks

or guarantees for less reenty-five [25) guests for ploted or buffat
funchions, labor feas will be applied. Holiday labor rates may

apply.

EVEMT TIMELIME

Breakfast and lunch 1s based on up fo o three [3) hour service

and dinner 15 basad on up ko four [4) hours of service. Extended
sarvice fime will be subject to addifional labor fees. Funchion sharf
or end fimes that deviate more than thiry (30] minutes from the fime
Indicated on the banguet event order will have additonal labor
fees per houwr, par server scheduled.

BEVERAGES

VG Hospliality offers a complete selection of beverages to
compliment your funchion. Alcoholic beveroges and sarvices are
regulated by the Liquor Control Board, OVG Hospitality., as
licensee, Is responsible for the adminisiration of thesa ragulations.
Mo alcohalic beverages may be browght onto the premisa from
outside resources, nor may It be removed from the premises.

W reserve the right to refuse alcohal service to Intoxicafed or
underage persons. Where applicable, Customar 15 responsible
fo pay dll mimimum sales guorantees Includad on Bonguaet Event
Crrders. Customer will receive credit for cash soles, not fo excead
amaount of minimum sales guarantee listad on the Banguet Event

Crder for that function.

AS PER ASCO’S “POLICIES FOR EXHIBITORS AND
OTHER ORGANIZATIONS AT ASCO’'S MEETINGS".

+ The distribution of alcoholic beverages in the Exhibit
Hall is prohibited.

+ Exhibitors who will be providing food and beverage to
attendees in their booth and/or Exhibit Hall Meeting
Rooms must order at their own expense, porter service
exclusively provided by Freeman, the general services
contractor.

PAYMEMNT/DEPOSIT/CONTRACTS

An Initial deposit in the amount nofed on the Catering Confract

15 due on the dote spacified. The amount of the depostt 1s 50% of
the astimated cotering expanditure based on planned funchons.
The signed contract and deposit are due fortye-five [45) days In
advance of the event. The actual revenue will be based on the
ugned Banquet Event Crder(s) ond guarantes|s). The remaining
balance of the deposit Is due fourfeen [1.4) doys In odvance of the
first funchion. A 3.5% fes will be assessad on all poyments made by
cradit card. This fee will ba due af the fime of cradif card payment
and I= nonrefundable. Mo transachon fee will be ossessed on
payments made by check, ACH, cash, or debit card.]

CANCELLATIONS

In the event that a group should cancel with MoCormick Place, the
catering deposit will be refunded based on o shiding scole. Flease
refer io the Cotering Condract for specific detalls. In the event that
an Individual funcfion should concel after the guarantes date,
payment in full for the estmated revenue basad on the meny and
avent arrangements Is required.

RETAIL/COMNCESSIOMNS SERVICE

Appropriate oparation of concassion cuflets will oocur during

all show hours. OVG Hospiality reserves the right to determine
which corts/outlets are opan for business and hours of operation
pending the flow of business. Should addifional sarvice locations
be requested, o minimum sales guarantes and relafed charge may

apply.



WITH OUR GUESTS IN MIND
Chicago’s ongolng commitment to environmental stewardship Is at the heart of everything we do. We set the standard for excallenca In

suskainability In convention canters.

Cur commitment to purchasing lecally currently Includes making a substantial part of our purchases from local producers and suppliers as well as
growing more than 6,000 pounds of produca In our 2.5 acre Rooftop Garden. We are proud of cur pledge to do our part to reduce the overuse
of antiblotics by using chicken, pork and beef In our manu that Is ralsed without the routine use of antiblotics. With each meal we sarve we are
encouraging ranchars and farmers o move away from overemployment of medicine In raising farm animals. The McCormick Placs Is the first
convention canter In the country fo maka the swikh to e-water for sanitizing,

McCormick Place has been recognized for its sustalnability lkeadership and Innovation including Green Seal* certification, International APEX
carfification In sustainability for the entire McCormick Placa campus, carification by the Green Meetings Industry Councll, an lllinols Governor’s

Award for suskainability and racognition from the Environmental Protection Agancy (EPA) for leadership, education and outreach, Including

winning the EPA’s National Food Recovery Challenge.

ILLINOIS GOVERNOR’S
SUSTAINABILITY AWARD

The lllinols Governor's Sustalnabllity Award recognizes the
organization that demonstrates a commitment to economy,

soclety and the environment through outskanding and Innovative
sustalnabllity proctices. In recognizing McCormick Place, the
Governor commended the Center’s green practices, “Your
organization’s commendable green practices serve as a model of
environmental stewardship for residents, businesses and Institutions
throughout our state. Implementing energy efficlency upgradas, fual
savings, pollution and waste reductions, and other sustainability
Improvements requires vision, strong leadership, and the dedication
of individuals throughout an organization.”

GREEN SEAL CERTIFICATION

In 2013, through assoclation with the University of Chicago’s Green

Restaurant Research Team and the Green

Chicago Restaurant Coalition, McCormick

Center wos the first convention center fo recalve
®  Green Seal cartification for environmentally

i & responsible food purchasing, operations and

Cent N management.

SEa
- {
& o

OVG Hospitality mesats Grean Seal™ Standard GS55 based on
purchase of sustalincblysourced food, waste minimization, use of
verifiad environmentally:preferable produdts, and consarvation of
enargy and watker. GreenSeal org

APEX/ASTM INTERNATIONAL FOOD AND
BEVERAGE SUSTAINABILITY STANDARD

Spearheaded by the U.S. Environmental Protection Agency and
thelr relationship with the Green Meeting Industry Councll, these
standards were developed In collaboration betwean APEX {the
Convenfion Industry Council's Accepted Practices Exchanga) and
ASTM, an ANSI certified international standard development
organization. These standards were developed with the goal of
creating more sustalnable meatings and events. These measurable
standards hold both suppliers and planners accountable for
Implemeniation and are complimentary fo other meeting Industry
recognized standards. The eight categories of the skandards Include
staff management and environmental policy, communication,
waste management, enargy, alr quality, water, procurement and
community pariners.

A

McCORMICK FLACES
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