
 

Foundation Room 
Diningroom Menu 

 
 

Salads 
 

Belgian Endive Salad  
lime pepper vinaigrette, grapefruit, cucumber 

 
Thai Beef Salad  

sliced beef, chilis, lime juice 
 

Ahi Tuna Caesar Salad  
romaine hearts, focaccia croutons 

 
Grilled Chicken Caesar Salad  

romaine hearts, focaccia croutons 
 
 

Tapas Style Social Dining  
 

MODERN INTERNATIONAL 
 

Patatas Bravas 
spicy glazed potatoes, black pepper aioli 

 
Sherry Braised Mushrooms 

sautéed crimini mushrooms with dry sherry and herbs 
 

Serrano Ham Croquettes  
five croquettes filled with serrano ham, fontina cheese, red peppers 

 
Marinated Olives and Cheeses  

mediterranean olives, diced fontina cheese 
 

Calamari  
pickled jalapenos, cilantro caper aioli 

 
Rootbeer Glazed Chicken Wings  

six wings in a rootbeer demi glaze reduction 
 

Lobster Tacos  
achiote glaze, avocado 
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Short Rib Sliders  
mustard seed bbq, onion strings 

 
Lump Crabcakes  
spicy remoulade 

 
INDIAN/ASIAN 

 
Hummus and Bread  

hummus, pita bread, whole wheat tortilla triangles 
 

Chicken Satay  
spicy cashew sauce 

 
Tandoori Chicken Lollipops  

mint raita 
 

Chicken Tikka Lettuce Wraps  
carrots, cucumbers, chopped cashews, iceberg lettuce, dipping sauces 

 
Shrimp and Vegetable Summer Rolls  

three rolls with sweet chili sauce, spicy cashew sauce 
 

Korean Short Ribs  
sweet korean barbecue, toasted sesame 

 
Tandoori King Prawns  

cucumber salad 
 

Ahi Tuna Sashimi  
mango, picked onions, avocado 

 

 
Large Plates & Featured Entrees 

 
Chicken Satay  

five skewers with nasi goring, sate sauce 
 

Grilled Chicken Breast  
yukon garlic fries, asparagus 

 
Miso Glazed Black Cod  

forbidden rice, bok choy 
 

Cambas al Ajillo  
garlic prawns with chorizo hash 
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Seared Diver Scallops  
bacon hash, red pepper beurre blanc 

 
Grilled Lamb Chops  

seasonal vegetables, whipped potatoes 
 

New York Strip Steak  
twelve ounce prime strip steak, garlic spinach, whipped potatoes 

 
Center Cut Filet Mignon  

garlic spinach, whipped potatoes 
 
 

Sides 
 

Garlic Spinach 
 

Whipped Potatoes 
 

Chorizo Hash 
 

Bacon Potato Hash 
 

Curry Fries 
 

Garlic Fries 
 

Nasi Goreng 
 

White Cheddar Macaroni and Cheese 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

The Chicago Foundation Room celebrates the American Farmer and the care and 
knowledge that go into producing and delivering the  

country’s most wholesome and flavorful foods 


