
 

Foundation Room 
Diningroom Menu 

 
 

First Course 
 

Artesian Cheese Plate with Cranberry Preserve & Candied Almonds 
 

Hamachi Crudo with Avocado Puree & Blood Orange Vinaigrette 
 

Maryland Crab Cake with Roasted Red Pepper Aioli & Melted Leeks 
 

Braised Maple Glazed Pork Belly Served Over Caramelized  
Vidalia Onion and Parsley Coulis 

 
Chef's Selected Soup of the Day 

 
 

Second Course  
 

Belgian Endive with Spanish Garroxta & Red Wine Vinaigrette 
 

Baby Spinach Salad with Sherry Bacon Vinaigrette & Pickled Cherries 
 
 

THIRD Course 
 

Arctic Char with Saffron Bulgur, Haricot Verts & Chardonnay Jus 
 

Roasted Lamb Rack Israeli Couscous, Cumin Greek Yogurt & Mint Coulis 
 

Grilled 12 oz. Rib Eye, Sweet Potato, Roasted Sunchokes & Gruyere Terrine 
 

Prime Bone-in Filet Mignon 
 

Veal Tenderloin & Poached Lobster with Sautéed Baby Zucchini,  
Patty Pan Squash & Tomato Hollandaise 

 
 
 

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 
 
 

Foundation Room Chef     Matthew Castro 


