Private Dining & Events for up to 200 guests
Shuttle Service
Globally inspired menu & playful beverage program

EMAIL: mike@eatatmadison.com
1027 w. madison STREET, CHICAGO, ILLINOIS 60607

ph: 312 566 4121 www.eatatmadison.com

AMENITIES
Full Private Bar

Live Music Recommendations

Choice of music

Flexible floor plans

A/V

Customized menus, cocktails and decor

8 Wireless TVs
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MADISON BAR & KITCHEN FULL RESTAURANT

THE HOLDEN ROOM (PLUS)

FRONT
ENTRANCE

PATIO

COUNTER

BAR
BAR COCKTAIL AREA

EVENT SPACE

SEATED CAPACITY

reception STYLE CAPACITY

Full Venue Buyout

130

200

Bar Cocktail Area

8

20

The Holden Room

28

35

The Holden Room Plus

40

50

Outdoor Patio

20

30

FULL VENUE BUYOUT

BAR COCKTAIL AREA

OUTDOOR PATIO

130 Seated
200 Cocktail Style

8 Seated
20 Cocktail Style

20 Seated
30 Cocktail Style
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THE HOLDEN ROOM

THE HOLDEN ROOM (PLUS)

FRONT
ENTRANCE

COUNTER

BAR

EVENT SPACE

SEATED

SEATED & COCKTAIL

COCKTAIL

The Holden Room

28

18

35

The Holden Room Plus

40

30

50

COUNTER

FRONT
ENTRANCE

BAR

BAR

BAR

the holden room
Seated + Cocktail
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|

the holden room
plus

the holden room
plus

Cocktail for 60

Seated for 40
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COCKTAIL STYLE APPETIZERS & STATIONS
All prices subject to 11.5% tax and 20% service charge

stations
In room stations priced per person, 10 person minimum. Choose a combination of your favorite stations or
ask our team for recommendations to help create the perfect custom cocktail reception for your event.

SNACK STATION

SUSHI STATION

$10/PERSON

$12/PERSON

SELECT UP TO THREE (3)

SELECT UP TO TWO (2)

Beer Battered Wisconsin
Cheese Curds (V)

Crunchy Spicy Tuna Roll

$125

spicy salmon roll

(SERVES UP TO 20 PEOPLE)

Mushroom Tempura Roll (v)
WEST COAST Roll

decadent chocolate fondue fountain
served with seasonal fruit, cookies
and marshmallows

SEAFOOD STATION

DESSERT TRAY

Duck Fat Fries
CRISPY ROCK ShRIMP
hand made burrata crostini (v)
Wagyu Steak Tartare Crostini
Ahi Tuna tartare Crisp

CHOCOLATE FONDUE
STATION

$350/PIECE

$45/TRAY
(24 PIECES/TRAY)

Hamachi crudo

CHEESE &
CHARCUTERIE STATION

Oysters on the half shell
pickled shallot, spicy namjim, lemon

$80/SMALL
(SERVES UP TO 9 PEOPLE)

MINI WHITE
CHOCOLATE CHIP COOKIES
MINI CHOCOLATE TART

SLIDER STATION

$150/REGULAR
(SERVES UP TO 15 PEOPLE)

MINI LEMON TART

$12/PERSON
SELECT UP TO TWO (2)

Cured meats

Wagyu Beef Cheeseburger

Artisanal cheese

Blackened Chicken

Fruit, nuts and spreads

fried chicken
IMPOSSIBLE Burger (V)

add-on signature favorites
Served passed or stationed (12 pieces per platter)
$29/PLATTER

house salad

mixed greens, cucumber, radish, cherry tomato, feta,
crouton, house honey red wine viniagrette
frisee, house yogurt and mint dressing
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$29/PLATTER

chopped kale, little gem lettuce, bacon, crouton,
shiitake crumble, parmesan, house caesar dressing
$54/PLATTER

Lamb Chops

CAESAR salad

Maryland Crab Cakes

$30/PLATTER

frisee, champagne fresno, house tartare sauce

|

mike@eatatmadison.com

|

earn rewards at uhgrewards.com

| 5

PLAYFUL & CLASSIC COCKTAILS, BEER, WINE & WHISKEY
Complete your dinner or appetizer reception with some of our inventive cocktails.
All prices subject to 11.5% tax and 20% service charge.

BEVERAGE PACKAGES

THE MADISON BAR & KITCHEN
HAND-CRAFTED SIGNATURE COCKTAILS

BASED ON CONSUMPTION

Our specialty seasonal cocktail list is always changing,
ask for our current offerings in addition to the below.

Beverage charges will be calculated based on consumption depending what guests order at the event. Event
hosts are welcome to customize the beverage options
offered to guests at the event by setting
limitations (monetary limit and/or liquor exclusions).

Knife Fight
bison grass vodka, fino sherry, fennel, cidre

Snake Charmer
mezcal, gentian, hibiscus, beet, citrus, cava

BEER & WINE BEVERAGE PACKAGE

War Cry

A Selection of beers, white, red, and sparkling wine

rye whiskey, navy strength jamaican rum, oat orgeat,
ginger juice, lime, bitters

2 HOURS = $28/PERSON
3 HOURS = $42/PERSON

Instant Crush

PREMIUM BEVERAGE PACKAGE

Autumn Leaf

Premium Beer, White, Red Wine, Sparkling Wine, Premium
Spirits, and a selection of 3 Madison Bar & Kitchen
Hand-Crafted Specialty Cocktails

hendrick’s gin, fall tonic, dried cranberry, mint, star anise

2 HOURS = $40/PERSON

Lychee Martini

3 HOURS = $54/PERSON

lemongrass vodka, lychee, strawberry, ginger, lime

london dry gin, white port, rosemary, pear, walnut, lemon tonic

Cisco Kid
blanco tequila, bianco vermouth, clementine, thyme, lemon, bitters

Cabin Fever
london dry gin, zucca amaro, Pimm’s no. 1, cranberry, quince, lime

Rye Old Fashioned
rye whiskey, coffee infused maple, bitters, lemon oil

Bourbon Old Fashioned
bourbon, sherry demerara, bitters, orange oil

Oaxacan Old Fashioned
reposado tequila, mezcal, cinnamon, mole bitters

www.eatatmadison.com

|

312 566 4121

|

mike@eatatmadison.com

|

earn rewards at uhgrewards.com

| 6

SEATED GROUP SHARING MENU
All prices subject to 11.5% tax and 20% service charge

$40 PER PERSON
Take advantage of our group sharing menu to ensure that your large party has the best possible dining experience.
Our sharing menu offers all of our signature items shared and portioned appropriately for the number of guests in your group.
Available for groups of 10 or more. Select the following to be served family style:

4 Appetizers | 3 Entrees | 2 Sides | 2 Desserts

Main Entree

appetizers
CHOOSE FOUR (4)

CHOOSE THREE (3)

house (v) SALAD

RED WINE BRAISED SHORT RIBS

mixed greens, cucumber, radish, cherry tomato, feta,
crouton, house honey red wine viniagrette

all day braise, crispy onions, natural beef jus, radish

caesar Salad

BUTCHER’S STEAK

chopped kale, little gem lettuce, bacon, crouton,
shiitake crumble, parmesan, house caesar dressing

certified angus beef hanger steak, steak chimichurri

Beer Battered Wisconsin Cheese Curds
house curd sauce

ROASTED AMISH CHICKEN

braised kale, pickled mustard seeds, soy butter sauce

Crispy Rock Shrimp
crispy kale, toasted almonds, smoked sweet paprika sauce

LOCH DUART SCOTTISH SALMON
chimichurri, sesame miso, house quinoa blend

Hand-Made Burrata (V)
roasted zucchini, radish, honey balsamic, tomato,
toasted sourdough

MEDITERRANEAN BRANZINO
pickled cauliflower, sautéed spinach,
leek & caper sauce

HAND CUT WAGYU steak Tartare
pickled mustard seed, brown beech mushroom,
yuzu mustard, gouda, quail egg, radish, toasted baguette

steamed Mussels

sides

spicy beer miso, tomato, parmesan, toasted baguette

CHOOSE TWO (2)

Maryland Crab Cakes
pan seared jumbo lump crab, frisee, fennel, house tartare,
herb oil, fresno chili, curry powder

Crunchy Spicy Tuna Sushi Roll
black rice, spicy mayo, cucumber,
tempura crumb, red tobiko

DUCK FAT FRIES

GRILLED ASPARAGUS

ROASTED GARLIC
MASHED POTATOES

GRILLED ZUCCHINI

SAUTEED BROCCOLINI

west coast Sushi Roll

DESSERTS

tuna, yellowtail, cilantro, avocado, jalapeno, wasabi mayo,
unagi sauce, spicy mayo, wasabi tobiko, wrapped in soy paper

Spicy Godzilla Sushi Roll

Mushroom Sushi Roll (V)

STICKY TOFFEE PUDDING
sweet pudding cake, hazelnut praline, chocolate mousse,
cocoa crumble, vanilla bean gelato

shiitake, tempura enoki mushroom, pickled radish,
avocado, sesame, unagi sauce
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BOTH INCLUDED

S’Mores Cooked Skillet
white chocolate chip cookie cake,
marshmallow, chocolate ganache, vanilla ice cream

black rice, spicy shrimp, cucumber, tempura crumb,
cream cheese mayo, wasabi mayo, unagi sauce
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We are proud to offer private events and catering at all of our locations.
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