














CRISPY AHI TUNA WONTON
blackened rare Ahi, chili-lime aïoli, brilliant wasabi caviar

100 P

MUFFULETTA MINIATURES
a New Orleans favorite – salami, mortadella,

capicola, imported ham and provolone cheese
with olive tapenade on onion ciabatta bread

95 P/D

JUMBO FRESH SHRIMP
boiled in court bouillon 

lemon and zesty cocktail sauce
125 P/D

PROSCIUTTO-WRAPPED ASPARAGUS
prosciutto and boursin cheese

85 P/D

GRILLED & CHILLED JERK CHICKEN PICKS
lime, cilantro, red pepper aïoli

85 P/D

CAPRESE KABOB
fresh mini mozzarella, grape tomato,

basil leaf and roasted garlic clove
85 P/D

HAWAIIAN POKE SPOONS
sushi grade Ahi tuna, avocado, lime, serrano chili,

cilantro, jicama and pink Hawaiian sea salt
120 P/D

SMOKED SALMON CUCUMBER ROUND
thinly sliced Scottish smoked salmon,

horseradish dill cream cheese and capers
100 P/D

MANGO SHRIMP SPOON
chopped citrus shrimp, cilantro,

fresh mango, jicama, sweet chili sauce
110 P/D

CALIFORNIA ROLLS
lump crab, avocado, cucumber, soy,

wasabi and pickled ginger
235 P/D (100 pc)

FRESH FRUIT SKEWERS
five festive fruits skewered with brown sugar yogurt dip

130 P/D

BURRATA TOAST
creamy burrata cheese, oven dried tomato

focaccia crisp, smoked sea salt, olive oil, basil
85 P

SHRIMP GAZPACHO SHOOTER
passed in a 2oz shooter

poached shrimp, cucumber, avocado, garden tomatoes
110 P/D

MOROCCAN SPOONS
lemon curry, couscous,
grilled veggie confetti

90 P/D

COLD HORS D’OEUVRES
cold hors d’oeuvres priced per 50 pieces – best when passed (P) or best when displayed (D)
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SINGLE BITE SENSATIONS
prism picks loaded with fusions of flavor

PRIME BEEF AND BLUE
seared tenderloin, cabrales blue

roasted sweet pearl onion
110 P

HAND CUT BOX SALMON
torched miso glaze, charred scallions

100 P

2 BITE STREET TACOS
authentic flavor packed into crunchy mini shells

CHIPOTLE STEAK
grilled scallions and cilantro cream

110 P

ASIAN PORK
napa cabbage and apple lime slaw

110 P

TOMATILLO CHICKEN
charred poblano corn salsa

110 P

CBR SIGNATURE CROSTINIS

BEEF CARPACCIO
shaved beef tenderloin, roasted garlic aïoli, parmesan curl

100 P/D

FRENCH BRIE
roasted apple compote, clover honey and crispy bacon jam

90 P/D

DUCK CONFIT
cherry preserves, parsley salad

100 P/D

MEDITERRANEAN
fresh goat cheese, tomato jam, basil

90 P/D

PAN SEARED PORK
pine nut pesto, caramelized onion

95 P/D

CRISPY PHYLLO TARTLETS

SUN-DRIED TOMATO CHICKEN
whipped chèvre

95 P/D

BLACK MISSION FIG PRESERVE
goat cheese truffle, candied walnut

95 P/D

BAKED FRENCH BRIE
apricot, toasted pecans

95 P/D

SAVORY PROFITEROLES

EAST COAST LOBSTER ROLL
poached lobster, lemon zest, celery, mayo

130 P

BLT
smooth pimento cheese, crispy bacon, rainbow micro greens

110 P/D

DECONSTRUCTED CHICKEN KIEV
roasted chicken, boursin cheese, parsley salad

110 P/D

MODERN TEA FINGER SANDWICHES

PECAN CHICKEN SALAD
closed faced, classic white, dried cranberry, lemon aïoli

100 P/D

BEEF TENDERLOIN
open faced, sourdough, tenderloin rosette

whole grain mustard, cornichon
110 P/D

SMOKED SALMON
open face, dark rye, dill cream cheese, caper relish

105 P/D

ENGLISH CUCUMBER
three layer, shaved seedless cucumber,
classic white, watercress, cream cheese

95 P/D

PETITE TURKEY CROISSANT
roasted turkey breast, dijon aïoli, bacon, swiss

145 P/D
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WARM BEGINNINGS                                                                             
hot hors d’oeuvres priced per 50 pieces – best when passed (P) or best when displayed (D)

ARTICHOKE BEIGNET
boursin cheese, parmesan crusted

95 P/D

MEDITERRANEAN LAMB MEATBALL
loaded with flavors of oregano, mint,

Kalamata olive and feta, sided with homemade cool tzatziki
sauce, soft pita wedge

100 P/D

WILD MUSHROOM ARANCINI
aged white cheddar, sherry wine and panko crust,

roasted garlic aioli
95 P/D

STUFFED FRESH MUSHROOM CAPS
Chef’s signature walnut and three cheese pesto

85 P/D

SHREDDED DUCK QUESADILLA
flat top grilled and wedge cut with boursin cheese and

roasted red onion, sided with cilantro lime crème fraîche
105 P/D

MINI CHICKEN WELLINGTONS
mushroom sherry duxelle, wrapped in buttery puff pastry

110 P/D

MINI BEEF TENDERLOIN  WELLINGTONS
mushroom sherry duxelle, wrapped in buttery puff pastry

120 P/D

FAMOUS BAKED PARMESAN ARTICHOKE DIP
served with bakery-fresh crusty breads and pita chips

(serves approximately 50 guests)
125 D

CHEESEBURGER (PARADISE) PUFF
everything you think it is!

105 P

PETITE RACK OF LAMB
char-grilled with classic bernaise aioli

175 P/D

BAKED POTATO CUPS

loaded with sharp cheddar crispy bacon and scallions
100 P/D

SMOKE HOUSE POPPERS
tri color sweet peppers, pimento cheese,

smoked bacon
100 P/D

GRILLED HALLOUMI CHEESE
Greek olive oil, fresh thyme, sweet paprika

85 P

SPANAKOPITA
spinach phyllo triangle with lemon, garlic, feta

95 P/D

CRISPY COCONUT SHRIMP
sweet coconut, panko, horseradish apricot dipping sauce

110 P/D

CHICKEN SATAY
skewered marinated chicken,

Thai peanut sauce, broiled to perfection
105 D

SEASONED BEEF EMPANADA
thin layers of flaky pastry,

cumin seasoned beef and minced peppers,
sided with sour cream

100 P/D

ALMOND STUFFED DATES WRAPPED WITH BACON
glazed with chili powder brown sugar

85 P/D

CHICKEN QUESADILLA CONES
Jack cheese and Mexican pico bundled tightly

served with sour cream
95 P/D

MAC & CHEESE BITES
80 P/D



Custom Catering To Every Degree!
5100 Academy Dr., Ste. 200, Lisle, Illinois 60532  |  630.493.4300  |  www.chefbyrequest.com

All menu proposals will include a 6% supply surcharge on food and beverage items. effective 2025

WARM BEGINNINGS PAGE 2

HAND-ROLLED MEATBALLS
smoked with sweet bbq sauce

80 D

SMOKED BRISKET PROFITEROLES
12hr beef brisket, Carolina barbecue,

cheese profiteroles
100 P/D

SURF & TURF SWORDS
blackened shrimp wrapped in smokey bacon,

Franks red hot, blue cheese dip
120 P

TEXAS TWO STEP SWORDS
smoked tender beef brisket wrapped in applewood bacon,

hot honey peach glaze
120 P

PUB STYLE CRAB CAKE
old bay, lemon zest, Creole remoulade

125 P/D

CLASSIC 6” MINI BROCHETTES

CHICKEN CORDON BLUE
popcorn chicken, ham, swiss, dijon

115 P/D

BEEF BOURGUIGNON
braised beef, pearl onions, marble potatoes,

micro carrots, red wine demi glaze
130 P/D

PIG ROAST
anise braised pork belly,

roasted apples, brown sugar maple glaze
120 P/D

LOW COUNTRY BOIL
old bay shrimp, smoked sausage, salt roasted potato,

cajun chicken, sweet corn cream
135 P/D

BRICK OVEN FLATBREADS

BLACK MISSION FIG PRESERVES
mild blue cheese, caramelized onion

95 P/D

ITALIAN SAUSAGE
crushed tomato, garlic and Tuscan herbs

95 P/D

SHERRIED WILD MUSHROOMS
gruyère cheese

95 P/D

BBQ CHICKEN
cilantro, red onion, aged white cheddar

95 P/D

CRISPY SPRING ROLLS

ASIAN VEGETABLE
sweet & sour chili sauce

90 P/D

CLASSIC REUBEN
shredded corn beef, kraut, swiss, thousand island dipper

95 P/D

CUBAN CIGAR
ham, pickle, swiss, dijon dip

95 P/D

BUFFALO CHICKEN
pulled chicken, crispy brick dough,

creamy blue cheese dip
95 P/D

FIRE CRACKER SHRIMP COZY
Thai basil, ginger pork, Mae Ploy dipping sauce

100 P/D

2oz SOUP SHOOTERS
100 P

pair with baby toasted cheese sandwich - add 35 per 50

FIRE ROASTED TOMATO BASIL

SHERRIED LOBSTER AND CRAB BISQUE

WILD MUSHROOM CAPPUCCINO

ASPARAGUS WHITE TRUFFLE CREAM



VIP DESSERT BARS
48 pc – 1 dozen each flavor

caramel apple, lemon berry cream,
pecan dark chocolate, oreo cookie

85

PETITE FRENCH MACAROONS
a variety of trendy flavors and colors

49

CHEESECAKE FLIGHT
variety of 2-bite cheesecake rounds

52

CHOCOLATE DIPPED
CHEESECAKE VARIETY LOLLIPOPS

95

FRESH BAKED COOKIE ASSORTMENT
a variety of your favorite cookies fresh from the oven

40

CHOCOLATE DIPPED
CHOCOLATE CHUNK COOKIES

fresh baked chocolate chunk cookies
hand dipped in milk chocolate

65

PETITE TRIFLE CUPS
layers of cake, mousse and whipped cream

assorted chocolate and fruit varieties
60

FRESH FROM THE OVEN BROWNIES
house made brownies with a decadent layer of ganache

50

ICED CUP CAKE CREATIONS
assortment of the following flavors: chocolate, vanilla bean,

peanut butter, jam & jelly, red velvet, lemon meringue
120

HAND DIPPED STRAWBERRIES
ripe strawberries dipped in milk chocolate

with white chocolate drizzle and sanded sugar
60

FRENCH CHOCOLATES COLLECTION
true elegance in every bite - includes 8 varieties

50

CHOCOLATE DIPPED PRETZEL RODS
pretzel rods dipped in chocolate and

topped with caramel and pecans
80

DECADENT CHOCOLATE TRUFFLES
seasonal assortment of rolled truffles

a chocolate lover’s dream
49

ART DECO PETITE FOURS
eye catching assortment

of classic and contemporary flavors
55

CAPPUCCINO MOUSSE CUPS
coffee cup shaped chocolate filled with decadent mousse

available in chocolate, white chocolate
60

PARIS COLLECTION
gourmet variety of mini eclairs, French cream puffs

in assorted flavors, classic French macarons
in trendy colors and flavors

(50 pieces)
115

MINI CANNOLIS
traditional cannoli shell dipped in chocolate

with cannoli cream, dipped in crushed pistachio
60

PASTRY CHEF’S SEASONAL ASSORTED MINI PASTRIES
(50 pieces)

120

FLORENCE COLLECTION
petite chocolate cappuccino cups spooned

with authentic tiramisu, 2-bite assortment of passion tarts,
traditional Italian cannoli

(50 pieces)
115

MADE IN AMERICA COLLECTION
variety of 2-bite cheesecake rounds, colletion of pretty

petite fours, chocolate tuxedo dipped strawberries
(50 pieces)

110
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MINI PASTRIES & SWEET BITES
Price per 25 pieces



PRICE PER 12 PORTIONS

FLOURLESS CHOCOLATE TORTE
dense, rich chocolate, rasberry coulis,

whipped cream, fresh mint
75

VANILLA BEAN CRÈME BRULEE
served chilled with macerated berry compote

70

FRENCH BROWN BUTTER CAKE
as rich as can be and not calorie-free,

caramel drizzle, candied pecans
80

CHOCOLATE TRUFFLE MOUSSE ROUND
raspberry lavender compote

80

DECONSTRUCTED STRAWBERRY SHORTCAKE
soft pound cake, sided with sliced sugared

strawberries and vanilla whipped cream
60

5 OZ MOLTON LAVA BUNDT CAKE
warm chocolate cake with a gooey chocolate center,

spiced whipped cream
75

3 LAYER CREAM CHEESE CARROT CAKE
deep dish decadence - caramel drizzle

80

DOUBLE CHOCOLATE FONDANT CAKE
white chocolate mousse, fresh strawberry

75

DEEP DISH CHOCOLATE BOURBON PECAN PIE
true southern hospitality

72

RED VELVET LAYER CAKE
raspberry and white chocolate mousse

75

CBR TIRAMISU
rich layers of tiramisu with Kahlua soaked lady fingers

and whipped cream
72

CHEESECAKE FACTORY
all served with Chef’s seasonal garnish

White Chocolate Raspberry Crunch
Deep Dish Caramel Apple

NY Style Vanilla Bean
Blueberry Cobbler Crunch

Torched Crème Brulée
Pumpkin Praline 

75

INDIVIDUAL BREAD PUDDINGS
traditionally made bread pudding,

served in individual crocks (ask about seasonal flavor combos)
60

PEANUT BUTTER FUDGE BOTTOM PIE
deep dish goodness, whipped cream

80

DESSERT STATIONS

BANANAS FOSTER

fresh-sliced bananas in an orange caramel sauce,

flamed with dark rum and served over french vanilla ice cream

7 per person

ICE CREAM FRIDAY, SATURDAY OR SUNDAY BAR

chocolate and vanilla bean ice cream scooped to order with

your choice of toppings: cherries, whipped cream,

oreo pieces, m&m’s, chocolate chips, chopped nuts, sprinkles,

chocolate, caramel & strawberry sauces

8 per person
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INDIVIDUAL DESSERTS
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