
CHOOSE
4 Appetizers from “A”

and 
2 Appetizers from “B”

and 
2 Salads 

CHOOSE
2 Appetizers from “A”

and 
2 Appetizers from “B”

and 
1 Salad 

FOR PARTIES OF 20 or more with Bar Package*
 All may be customized. Food is served buffet style with small 

plates.  Actual appetizer quanitites per person or per tray 
are set in a proposal.  .

COCKTAIL MENUS

   “The
Cyclorama”

$14.95 

CHOOSE
3 Appetizers from “A”

and 
2 Appetizers from “B”

and 
1 Salad 

“The 
Panorama”      

$12.25 

“The 
Presentation” 

$9.95 

Per person prices do not include tax or service (that may be billed as 18% gratuity or hourly fee) 
† Seasonal

“A” APPETIZERS

Blackened Chicken Strips (4)
Mini Pulled Pork Sandwich
Mini Smoked Beef Brisket Sandwich
Louisiana Chicken Wrap with lemon tahini
Smoked BBQ Rib Tips (4)
Blackened Catfish Taco with pico de gallo
Fried Chicken Wings (3) blue cheese dip
Chicken Fried Steak Squares (2) with 
     country gravy
Mini-Salmon Cakes (2)
Mini-Outer Banks Crab Cakes (2)
Mini Crawfish Po’Boy
Mini Cajun Shrimp Po’ Boy remoulade
Mini-Black Bean Cakes (2)*with sweet red 
     pepper sauce or mango salsa
Mini Chicken Andouille Po’ Boy
Shrimp Hoe Cake (on cheese grits)
Fried Catfish Nuggets (3) cornmeal crust & 
     fresh tartar sauce
Fried Tilapia Nuggets (3) beer batter & 
     spicy mayonnaise
Mini-Virginia Burger *with grilled onion
Cajun Meatballs (2)
Crab Fritters (3) with spicy mayo

“B” APPETIZERS
Mini Corn Cakes (2) with sweet red pepper 
     sauce
Fried Fresh Okra (4)
Vegetable Stuffed Mushrooms (2)
Cajun Tater Tots & Hush Puppies (4)
Fried Green Tomatoes † with tomato sauce 
Corn Fritters (2)
Broccoli/Cauliflower Dip creamy garlic
Fried Eggplant (2) with mushroom marinara 
Squash Puppies (4) with spicy mayo

                    *Vegetarian

Select Wishbone Desserts may be added . . .

 . . .  from $1.25 to $3.50 per person

Call 773.549.2663 for a proposal or help with choices

House Salad (with 2 dressing choices)

The Wishbone (with balsamic, gruyere & croutons)

Tomato Cucumber Vinaigrette
Kale Salad † (peppers, sesame oil & maple syrup)

Hoppin’ John Salad (vinaigrette with peanuts, 
     peppers, tomato, blackeyed peas, brown rice )

Sliced Beet Vinaigrette
Carrot & Raisin Salad
Midwest Potato Salad

Potato & Onion Vinaigrette
Vegetable Pasta Salad (with rottini & green beans)

Green Bean & Tomato Vinaigrette
Waldorf Salad (apples, walnuts & raspberry mayo)

Spinach Salad (with bacon, peppers & honey 
     mustard vinaigrette) 

Succotash Salad (lima beans, corn, onion & tomato)

Creamy Cole Slaw (great with BBQ)

Couscous Salad (with peppers & lemon vinaigrette)

All include homemade tortilla chips and salsa and mini
 corn muffins.   Minimum 2 hour bar package required.

* For gatherings and 
receptions where 

lighter fare, mobil-
ity and taste choices 
dictate a Wishbone 

buffet.  
Special pricing is 

available for not-for-
profit events.

SALAD CHOICES


