
Events Manager  
Carole DeNotto
847-240-1414 

Events@ChicagoPrimeItal ian.com
700 N.  Meacham Road.  Schaumburg,  IL

www.ChicagoPrimeItal ian.com

Family Owned & Operated Scratch KitchenFamily Owned & Operated Scratch Kitchen

PRIVATE DINING MENUSPRIVATE DINING MENUS



Patio -  Capacity 75

Main Room -  Capacity 80

Dome Room -  Capacity 60

South Room -  Capacity 80



 appetizers
per dozen

B e e f  T e n d e r l o i n  S l i d e r s  $ 5 1

CHICKEN & BEEF

M i n i  C h e e s e b u r g e r s  $ 3 6
M i n i  M e a t b a l l s   $ 2 5
S a u s a g e  &  P e p p e r s  $ 2 6
C h i c k e n  S a t a y  $ 3 6
C h i c k e n  W i n g s  $ 1 6

M i n i  C r a b  C a k e s  $ 4 0

SEAFOOD

B a c o n  W r a p p e d  S c a l l o p s  $ 4 6
F i r e c r a c k e r  S h r i m p   $ 3 6

A h i  T u n a  B i t e s  $ 3 6

S e a f o o d  T o w e r  $ 2 0 0
L o b s t e r  B i t e s  M a r k e t  P r i c e

VEGETARIAN

S h r i m p  C o c k t a i l  $ 3 6

P i z z a  B r e a d  $ 1 8
B r u s c h e t t a  $ 3 3
C a p r e s e  S k e w e r s   $ 3 3
S t u f f e d  M u s h r o o m s  $ 2 2

G r i l l e d  V e g e t a b l e s  S k e w e r s  $ 3 2
G a r l i c  F e t a  C r o s t i n i  $ 3 6

R a w  V e g e t a b l e s  P l a t t e r  $ T B D
A r t i s a n  C h e e s e  P l a t t e r  $ 5 0
F r u i t  P l a t t e r  $ 5 0

PRICES SUBJECT TO CHANGE

M i n i  C a n n o l i  $ 3 0
M i n i  T i r a m i s u  $ 3 3
M i n i  C h e e s e c a k e   $ 3 0
M i n i  D e s s e r t  P l a t t e r  $ 3 5

DESSERT



SALADS

ENTRÉES

SIDES

DESSERT

Celebration 
 Large Group Pricing 

  select  1
House

PASTA
 s e l e c t  1  

V o d k a ,  M a r i n a r a ,  P e s t o ,  A l f r e d o ,  A r r a b i a t a
Sauce:

R i g a t o n i ,  P e n n e ,  C a v a t a p p i

N e w  Y o r k
C h e e s e c a k e  T i r a m i s u

G a r l i c  M a s h e d  P o t a t o e s  
R o a s t e d  P o t a t o e s
G r e e n  B e a n s
R o a s t e d  V e g e t a b l e s

 s e l e c t  1

 s e l e c t  1

Eggplant Parmigiana
char-broi led,  marinara sauce,  melted mozzarel la

C h i c k e n  P i c c a t a
s a u t é e d  w /  w h i t e  w i n e ,  l e m o n ,  c a p e r s

 s e l e c t  1

$26.95 PER PERSON $33.95 PER PERSON

C h i c k e n  L i m o n e
l e m o n  s a u c e

C h i c k e n  M a r s a l a
m u s h r o o m  m a r s a l a  w i n e  s a u c e

G r i l l e d  S a l m o n  $ 5  u p g r a d e

SALADS

ENTRÉES

SIDES

DESSERT

  select  1
House
Caesar

PASTA
 s e l e c t  1  

Vodka,  Marinara,  Pesto,  Alfredo,  Arrabiata
S a u c e :

R i g a t o n i ,  P e n n e ,  G n o c c h i ,  C a v a t a p p i

N e w  Y o r k
C h e e s e c a k e  T i r a m i s u

G a r l i c  M a s h e d  P o t a t o e s  
R o a s t e d  P o t a t o e s
G r e e n  B e a n s
R o a s t e d  V e g e t a b l e s

 s e l e c t  1

 s e l e c t  1

Eggplant Parmigiana
char-broi led,  marinara sauce,  melted mozzarel la

P o r k  C h o p  C a l a b r e s e  
p e p p e r s ,  s a g e  w i n e  s a u c e

 select  1

C h i c k e n  L i m o n e
l e m o n  s a u c e

C h i c k e n  M a r s a l a
m u s h r o o m  m a r s a l a  w i n e  s a u c e

G r i l l e d  S a l m o n  $ 5  u p g r a d e

S l i c e d  B e e f  S i r l o i n  $ 7  u p g r a d eS l i c e d  B e e f  S i r l o i n  $ 7  u p g r a d e



SALADS

ENTRÉES

SIDES

DESSERT

Amalfi Menu

B r u s c h e t t a
F r i e d  C a l a m a r i  
S a u s a g e  &  P e p p e r s  

APPET IZERS
 s e l e c t  1

s e l e c t  1  

 s e l e c t  3  

romaine hearts ,  shaved Parmigiano,  croutons
Caesar

spring mix,  I ta l ian or ranch dressing
House

PASTA
 s e l e c t  1  

Vodka,  Marinara,  Pesto,  Alfredo,  Arrabiata
Sauce Choice:
Rigatoni ,  Penne,  Gnocchi ,  Cavatappi

T i r a m i s u
N Y  C h e e s e c a k e

G a r l i c  M a s h e d  P o t a t o e s  
R o a s t e d  P o t a t o e s
G r e e n  B e a n s
R o a s t e d  V e g e t a b l e s
S t e a m e d  M u s h r o o m s

s e l e c t  1  

 s e l e c t  1

Eggplant Parmigiana
char-broi led,  marinara sauce,  melted mozzarel la

Broi led Salmon
fresh herbs,  lemon

Pork Chop Calabrese
calabrese style ,  sage wine sauce

C r a b  C a k e s  
B a k e d  C l a m s

Chicken Piccata
sautéed w/white wine,  lemon,  capers

Entrée  UpgradeS
$ 7  p e r  p e r s o n

Veal  Piccata
sautéed w/white wine,  lemon,  capers

Twin 4oz.  Fi let
char-broi led w/au jus

coffee, tea, soft drinks included

$ 4 8 . 9 5
per person



B r u s c h e t t a
F r i e d  C a l a m a r i  
S a u s a g e  &  P e p p e r s
C r a b  C a k e s
B a k e d  C l a m s
G r i l l e d  S h r i m p

SALADS

APPETIZERS ENTRÉES
 s e l e c t  2

s e l e c t  1  

 s e l e c t  3  

r o m a i n e  h e a r t s ,  s h a v e d  P a r m i g i a n o ,  c r o u t o n s

s p r i n g  m i x ,  I t a l i a n  o r  r a n c h

C a e s a r

H o u s e

V o d k a ,  M a r i n a r a ,  P e s t o ,
A l f r e d o ,  A r r a b i a t a ,  B o l o g n e s e

R i g a t o n i ,  P e n n e ,  G n o c c h i ,  C a v a t a p p i

PASTA
s e l e c t  1  

S a u c e  C h o i c e :

SIDES

DESSERT

 select  2

C a p r e s e
r o m a  t o m a t o ,  m o z z a r e l l a ,  b a l s a m i c  g l a z e  &  E V O O

Gri l led Mahi  Mahi
 fresh herbs,  lemon

Twin 4oz.  Fi let
char-broi led w/au jus

Eggplant Parmigiana
char-broi led,  marinara sauce,  melted mozzarel la

Broi led Salmon
fresh herbs,  lemon

Pork Chop Calabrese
calabrese style ,  sage wine sauce

F i n g e r l i n g  P o t a t o e s  
G a r l i c  M a s h e d  P o t a t o e s  
G r e e n  B e a n s
R o a s t e d  V e g e t a b l e s
S a u t e e d  S p i n a c h
S t e a m e d  M u s h r o o m s

T i r a m i s u
C a n n o l i
N Y  C h e e s e c a k e
D e a t h  B y  C h o c o l a t e

Florence Menu

coffee, tea, soft drinks included

$ 6 2 . 9 5
per person

C h i c k e n  o r  V e a l  P i c c a t a
s a u t é e d  w / w h i t e  w i n e ,  l e m o n ,  c a p e r s

 s e l e c t  1  



SALADS

APPETIZERS ENTRÉES
select  2

 select  1 

s e l e c t  4  

r o m a i n e  h e a r t s ,  s h a v e d  p a r m i g i a n o ,  c r o u t o n s
C a e s a r

s p r i n g  m i x ,  I t a l i a n  o r  r a n c h
H o u s e

V o d k a ,  M a r i n a r a ,  P e s t o ,  
A r r a b i a t a ,  B o l o g n e s e

R i g a t o n i ,  P e n n e ,  G n o c c h i ,  C a v a t a p p i

PASTA
select  1 

S a u c e  C h o i c e :

SIDES

DESSERT

select  2
C a p r e s e
r o m a  t o m a t o ,  m o z z a r e l l a ,  b a l s a m i c  g l a z e  &  E V O O

G r i l l e d  M a h i  M a h i
f r e s h  h e r b s ,  l e m o n

E g g p l a n t  P a r m i g i a n a
c h a r - b r o i l e d ,  m a r i n a r a  s a u c e ,  m e l t e d
m o z z a r e l l a

B r o i l e d  S a l m o n
f r e s h  h e r b s ,  l e m o n

F i n g e r l i n g  P o t a t o e s  
G a r l i c  M a s h e d  P o t a t o e s  
G r e e n  B e a n s
R o a s t e d  V e g e t a b l e s
S a u t e e d  S p i n a c h
S t e a m e d  M u s h r o o m s
A s p a r a g u s

T i r a m i s u
C a n n o l i
N Y  C h e e s e c a k e
D e a t h  B y  C h o c o l a t e

Portofino Menu

C h i c k e n  o r  V e a l  P i c c a t a
s a u t é e d  w / w h i t e  w i n e ,  l e m o n ,  c a p e r s

L a n d  a n d  S e a
t w i n  4 o z  f i l e t s ,  c h a r - b r o i l e d  w / a u  j u s
2  g r i l l e d  t i g e r  s h r i m p  

1 4 o z ,  N Y  S t r i p
c h a r - b r o i l e d  w / a u  j u s

i c e b e r g  l e t t u c e ,  t o m a t o e s ,  b a c o n ,  e g g s ,  b l u e  c h e e s e
C h o p p e d  W e d g e

B r u s c h e t t a
F r i e d  C a l a m a r i  
S a u s a g e  &  P e p p e r s
C r a b  C a k e s
B a k e d  C l a m s
G r i l l e d  S h r i m p   
S t u f f e d  M u s h r o o m s

coffee, tea, soft drinks included

$ 7 7 . 9 5
per person

 s e l e c t  1  

A p p l e  S a l a d
s p r i n g  m i x ,  c a r a m e l i z e d  w a l n u t s ,
c r u m b l e d  b l e u  c h e e s e  
r a s p b e r r y  v i n a i g r e t t e

8 o z .  F i l e t

c h a r - b r o i l e d  w / a u  j u s



Venice Menu
APPETIZERS ENTRÉES

 s e l e c t  4

T i r a m i s u
C a n n o l i
N Y  C h e e s e c a k e
D e a t h  B y  C h o c o l a t e
F r u i t t a  D i  B o s c o

Fingerl ing Potatoes 
Garl ic  Mashed Potatoes
Green Beans
Roasted Vegetables
Sauteed Spinach
Steamed Mushrooms
Asparagus
Brussel  Spouts w/bacon

 s e l e c t  3

 s e l e c t  1  

 s e l e c t  1

 select  2

B r u s c h e t t a
F r i e d  C a l a m a r i  
S a u s a g e  &  P e p p e r s
S h r i m p  C o c k t a i l
B a k e d  C l a m s
S h r i m p  D e J o n g h e  
S t u f f e d  M u s h r o o m s

E g g p l a n t  N a p o l e o n  
l a y e r e d  e g g p l a n t ,  t o m a t o e s ,  m o z z a r e l l a ,  a r u g u l a ,
b a l s a m i c  g l a z e

8 o z .  F i l e t

B r o i l e d  S a l m o n

C h i c k e n  o r  V e a l  M a r s a l a

N Y  S t r i p  S t e a k

1 6 o z .  V e a l  C h o p

P o r k  C h o p  C a l a b r e s e

c h a r - b r o i l e d  w / a u  j u s

f r e s h  h e r b s ,  l e m o n

m a r s a l a  w i n e  s a u c e ,  m u s h r o o m s

c h a r - b r o i l e d  w / a u  j u s

c a l a b r e s e  s t y l e ,  s a g e  w i n e  s a u c e

SIDES

SALADS

PASTA DESSERT

coffee, tea, soft drinks included

$ 1 0 2
per person

V o d k a ,  M a r i n a r a ,  P e s t o ,  A l f r e d o
A r r a b i a t a ,  B o l o g n e s e ,  4  C h e e s e  

R i g a t o n i ,  P e n n e ,  G n o c c h i ,  C a v a t a p p i

S a u c e  C h o i c e :

r o m a i n e  h e a r t s ,  s h a v e d  p a r m i g i a n o ,  c r o u t o n s
C a e s a r

s p r i n g  m i x ,  I t a l i a n  o r  r a n c h  d r e s s i n g
H o u s e

C a p r e s e
r o m a  t o m a t o ,  m o z z a r e l l a ,  b a l s a m i c  g l a z e  &  E V O O

i c e b e r g  l e t t u c e ,  t o m a t o e s ,  b a c o n ,  e g g s ,  b l u e  c h e e s e
C h o p p e d  W e d g e

c h a r - b r o i l e d  w / a u  j u s

B r o c c o l i n i  S a l a d
c r a n b e r r i e s ,  r o a s t e d  p i s t a c h i o s  &  f o n t i n e l l a  c h e e s e
o r a n g e  c i t r u s  d r e s s i n g

S c a l l o p s
T u n a  T a r  T a r
A n t i p a s t o  M i s t o

D o v e r  S o l e

 s e l e c t  1

R i s o t t o
s p i n a c h ,  c h e e s e

l e m o n  b u t t e r  s a u c e



Beer & Wine Package 

House Package

Beer LIST
 Mi l ler  L ite |  Coors Light |  Anti-Hero |  F ist  City Peroni  |  Heineken |  Guinness 

Hacker-Pschorr  |  Bud Light |  Stel la  Artois  |  Corona |  Model lo |  Blue Moon |  Angry Orchard |  Amstel  L ight
 Non-Alcohol :  Buckler  |  Peroni  0.0

Domestic  & Imported Bott led Beers,  House Wines
1 Hour $19 Per Person       2 Hours $24 Per Person       3 Hours $29 Per Person

BAR PACKAGES

House WineS
Sauvignon Blanc |  Chardonnay |  Moscato |  Pinot Noir

Pinot Grigio |  Chianti  |  Cabernet Sauvignon |  Montepulciano |  Malbec

Premium WineS
Mionetto Prosecco |  Moet & Chandon Imperia l  |  Kim Crawford Sauvignon Blanc |  Ruff ino Lumina Pinot Grigio

 Ferrar i-  Carrano Siena |  Mulderbosch Sparkl ing Rose |  Hirschbach & Sohne Riesl ing
Meiomi Pinot Noir  |  Opolo Red Zin |  Ferrar i-Carrano Cabernet |  Joel  Gott  Cabernet

House Liquer & Cordials
Svedka |  Absolut |  Titos |  Ketel  One |  Beefeater |  Bacardi  |  Don Jul ie Blanco |  Don Jul io Reposado

Evan Wil l iams |  J im Beam |  Christ ian Brothers Brandy |  Seagrams |  Sothern Comfort  |  Amaretto

Premium Liquer & Cordials
Belvedere |  Chopin |  Ciroc |  Grey Goose

Tanqueray |  Bombay Sapphire |  Hendrick’s  |  Nolets
Bacardi  |  Bacardi  L imon |  Captain Morgan |  Ron Zacapa 23 Centenario Rum

Casamigos:  Blanco,  Reposado,  Anejo,  Mezcal
Chivas Regal  12 |  Dewars White Label  |  Balvenie |  Macal lan 12 YR |  Glenfiddich 12 YR |  Glenlevit  12 YR Hennessy |

Laphroaig 10 |  Lagavul in 8 |  Oban 14 |  Dewars 12YR |  Dewars 15YR
Crown Royal  |  Jameson |  Jack Daniels  |  F irebal l  |  Screwbal l

Bul l iet  Bourbon |  Bul le it   Rye|  Basi l  Hayden |  Maker ’s   Mark|  Knob Creek |  Woodford  Reserve
Frangel ico |  Gal l iano |  Amaretto Diaronno |

Aperol  |  Averna Amaro |  Campari  |  Sambuca:  Black,  White 
Limoncel lo |  Bai ley’s  |  Drambuie |  Frangel ico |  Jagermeister |  Kahlua

Mr.  Black |  L iquor 43 |  Mextaxa 7 Star  |  B&B

House Liquor,  Domestic  & Imported Bott led Beer,  House Wine
1 Hour $24 Per Person       2 Hours $29 Per Person       3 Hours $34 Per Person

Premium Package
House & Premium Liquor & Wines,  Specialty Martinis  
Classic  Cocktai ls ,  Domestic  & Imported Bott led Beers 

1 Hour $32 Per Person      2 Hours $37 Per Person      3 Hours $40 Per Person

https://mulderbosch.co.za/product/mulderbosch-cabernet-sauvignon-sparkling-rose-2019/
https://mulderbosch.co.za/product/mulderbosch-cabernet-sauvignon-sparkling-rose-2019/
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393130&id=100000006108164207
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393130&id=100000006108164207
https://www.totalwine.com/spirits/rum/aged-rum/ron-zacapa-23-centenario-rum/p/15593750
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000006108260198
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025180490093
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000006108261856
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000015012492167
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000006108261852
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000009093300433
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000006108260198
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025180490093
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025383283302
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000006108261856
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025499516307
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000015012492167
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025499541906
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000014992882978
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000009093300433
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025383244003
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025383283302
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025383329840
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025499516307
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006108254073&id=100000025499541906
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242006
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242010
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242012
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242014
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242006
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242008
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242008
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100394216&id=100000006108275551
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242010
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100394216&id=100000006108275553
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242012
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242012
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242014
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242020
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100393675&id=100000006108242020
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100394216&id=100000006108275551
https://www.toasttab.com/restaurants/admin/menus/menuitem?groupId=100000006100394216&id=100000006108275553


PRIVATE DINING FACTS
Liquor, Wine, & Beer is charged per consumption
Award winning wine selections available, ask your event coordinator
Complimentary valet service, coat check, Wi-Fi 
Customized temperature, lighting and audio controls in private dining room 
(All A/V needs are guest’s responsibility; we have available upon request, Screen &,
Projector $100)
Live entertainment in the Lounge (TBD) cover charge not required
A $200 non-refundable deposit is required to book a private room; 

     deposit is deducted from the final bill on the day/evening of your event
Current sales tax will automatically be added to final bill
Final payment is due at the conclusion of your event 
Personal or business checks cannot be accepted as final payment)
For tax-exempt groups, tax-exempt letters must be provided

     one week prior to event
Menu selections, bar options, rentals, any changes to contract and/or menu, and
additional information must be finalized one week prior to event
Due to health codes, only food & beverages provided by Chicago Prime Italian may be
served at your event.  Outside food or beverage may not be brought into the
restaurant. You may bring in a cake from a licensed bakery. (Cake cutting fee $1.50
per person).
Menu selections and prices are subject to change due

     to market conditions and availability
Guaranteed final count must be provided 1 week prior to event
Lunch events are available for larger groups
Food & beverage minimum applies (subtotal) per private room
3% Banquet Fee on Every Event


