
 

Foundation Room 
Diningroom Menu 

 
 

First Course 
 

Chef’s Selected Soup of the Day 
 

Hudson Valley Camembert 
Accented with Golden Raisin Jam 

 
Grilled Madagascar Prawns 

 Marinated in Ginger and Mango 
 

Crispy Provimi Veal Sweetbreads 
 

Labelle Farms Seared Foie Gras 
 Apricot Chutney, Muscat, Pink Peppercorn Syrup 

 
 

Second Course  
 

Mixed Baby Green Salad 
Balsamic Vinaigrette, Black-Eyed Peas 

 
Foundation Caesar 

 
Proscuitto de Parma Salad  

Shaved Pecorino, Sherry Vinaigrette 
 

Lobster Salad  
Shaved Fennel Black Truffle Asparagus Puree 
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THIRD Course 

 
Alaskan Salmon 

Slow Roasted Tomatoes, Asparagus 
 

Seared Halibut Filet  
Braised Swiss Chard, Roasted Sunchokes 

 
Hawaiian Kona Kampache  

Fennel Puree, Shaved Radish, Sake Beurre Blanc 
 

Compart Family Farms Pork Rib Chop 
Maytag Blue Cheese Gratin, Cognac Soaked Prunes 

 
Grove Meat Lamb Loin 

Endive, Salsa Verde and Roasted Tomato 
 

Prime Bone-in Filet Mignon  
Garlic Mashed Potato, Oyster Mushrooms 

 
Thousand Hills Farms New York Strip Loin  

Creamed Spinach, Goat Cheese Pommes Anna 
 

Provimi Veal Porterhouse 
White Asparagus 

 
 
 

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 
 
 


