


P R I VAT E 
E V E N T S 

Grilling is a lifestyle shared with friends and 
families from all generations. From backyard 
barbecues to gourmet dinners Weber has 
been synonymous with outdoor entertaining. 

At Weber Grill Restaurant we want you to 
take the night off and plan your next event 
with us. We’ll fire up our grills and you bring 
your guests. Let us share our passion for 
grilling and entertaining while you sit back, 
relax, taste and enjoy. 

w w w . W e b e r G r i l l R e s t a u r a n t . c o m 



A p p e t i z e r s 
GRILLED PAN PIZZA 
(Serves 6-8/Price per pizza) 
Margherita $15.95  
Pepperoni $16.95 

GRILLED CAPRESE BRUSCHETTA 
per dozen $22.95 

GULF SHRIMP COCKTAIL 
Chilled Jumbo Shrimp served 
with Cocktail Sauce               
per dozen $40.95 

CRAB & AVOCADO CRISP 
per dozen $27.95 

BLUE CHEESE STUFFED 
CREMINI MUSHROOMS           
per dozen $23.95 

CHICKEN SKEWERS per 
dozen $20.95 

BBQ MEATBALLS
two dozen $28.95 

WEBER’S HICKORY BABY BACK 
OR SPICY STICKY RIBS 
per dozen $38.95 

BACON WRAPPED JUMBO SHRIMP 
per dozen $42.95 

HILL COUNTRY EGG ROLLS 
per dozen $33.95 

STEAK SKEWERS 
per dozen $45.95 

CHARCOAL GRILLED WINGS 
per dozen $32.95 

SIGNATURE MINIS 
Black Angus Cheeseburger Sliders 
per dozen $40.95 

BBQ Meatloaf 
per dozen $34.95 

Pulled Pork Minis 
per dozen $34.95

FIRE ROASTED CORN & SPINACH QUESO 
(Serves 8-10) 

with Unlimited Tortilla Chips $38.95 

GRILLED VEGGIES & DIP PLATTER
(Serves 8-10) 

A Variety of Marinated Grilled Vegetables Served with 
Ranch Dipping Sauce $20.95

GUACAMOLE AND SALSA 
(Serves 25 people) 

Served with Homemade, Unlimited Tortilla Chips $30.95

DOMESTIC CHEESE & FRESH FRUIT
(Serves 25 people) 

Specialty Cheeses & Seasonal Fruit $75.95 



C l a s s i c L u n c h 
Per Person $28.95 

Selections Include Pretzel Rolls

FIRST COURSE (Select 1)  

Mixed Green Salad 
Cucumbers, Tomatoes, Red Onion, 

White Balsamic Vinaigrette 

Caesar Salad 
House Made Caesar Dressing, 

Shaved Parmesan 

ENTREES 
(Select 3) 

All Entrées served with 
Roasted Garlic Mashed Potatoes and Seasonal Vegetable 

Plank Grilled Bourbon Salmon 

Chicken Piccata 

Smoked Carolina Glazed Pork Chops 

Black Angus Meatloaf

Weber’s Signature 
BBQ Baby Back Ribs Half Slab 

Duo Filet Mignon Medallions 
topped with Béarnaise Butter 

additional $8.00 

DESSERTS (Select 2) 
additional per person $6.00 

Seasonal Cheesecake 
Chocolate Bundt Cake   

Warm Seasonal Cobbler 

Coffee, Tea and Soft Drinks are included in package 



L u n c h e o n 
Per Person $23.95 

Available Saturday and Sunday
for events that start between 11am -12:30pm 

Monday through Friday 
for events that start between 11am-1pm 

SOUP 

Seasonal Soup of the Day 

ENTREES (Select 3) 

All Sandwiches served 
with choice of French Fries 
or Lightly Dressed Greens 

Grilled Chicken Breast Sandwich 

Impossible Burger 
(Plant-Based) 

Classic Burger 

BBQ Pulled Pork Sandwich

Grilled Chicken Caesar Salad 

Grilled Salmon and Mixed Greens Salad 

DESSERTS (Select 1) 
additional per person $5.00 

Mini Chocolate Brownie Sundae 
Hot Fudge Sauce, Vanilla Bean Whipped Cream 

Warm Seasonal Cobbler

Coffee, Tea and Soft Drinks are included in package 



F a m i l y S t y l e 
Per Person $32.95 

Served Family Style 

SALAD 
(Select 1) 

Mixed Green Salad 
Cucumbers, Tomatoes, Red Onion, White Balsamic Vinaigrette 

Chopped Salad 
Mixed Greens, Bacon, Avocado, Cucumber, Tomato, 

Gorgonzola, Sweet Corn Vinaigrette 

ENTREES 
(Select 2) 

Weber’s Signature BBQ 
Baby Back Ribs 

Black Angus Meatloaf 

Plank Grilled Bourbon Salmon 

Beer Can Chicken 

SIDES 

Big G’s BBQ Chicken 

BBQ Pulled Pork  

Filet Mignon Medallions 
additional per person $8.00 

(Select 2) 

Bourbon Baked Beans 

House Coleslaw 

Roasted Garlic Mashed Potatoes 

Crispy Brussels Sprouts 

Green Beans with Toasted Almonds 

White Cheddar Mac & Cheese 
additional per person $2.00 

DESSERTS 

Individually Served Southern Style Banana Pudding

Coffee, Tea and Soft Drinks are included in package 



C l a s s i c D i n n e r 
Per Person $41.95 

Selections include Pretzel Rolls

SALADS 
(Select 1) 

Mixed Green Salad 
Cucumbers, Tomatoes, Red Onion, White Balsamic Vinaigrette 

Caesar Salad 
House Made Caesar Dressing, Shaved Parmesan 

ENTREES 
(Select 3) 

All Entrées served with 
Roasted Garlic Mashed Potatoes and Seasonal Vegetable 

*unless otherwise noted

Plank Grilled Bourbon Salmon 

Chicken Piccata 

Smoked Carolina Glazed Pork Chops 

Black Angus Meatloaf

Grilled Shrimp & Vegetable Kabob 
served with Basmati Rice  

& Sautéed Spinach

Weber’s Signature 
BBQ Baby Back Ribs Half Slab 

Full Slab - additional $10.00 

Duo Filet Mignon Medallions 
topped with Béarnaise Butter 

additional $8.00 

14oz New York Strip Steak 
additional $12.00 

7oz Filet Mignon
additional $11.00

“Delmonico” Ribeye 
additional $15.00 

DESSERTS 
(Select 2) 

Seasonal Cheesecake 
Chocolate Bundt Cake 

Warm Seasonal Cobbler 

Coffee, Tea and Soft Drinks are included in package 



P r e m i u m P a c k a g e 
Per Person $59.95 

PASSED APPETIZERS 
Crab & Avocado Crisp 

Grilled Caprese Bruschetta
Steak Skewers 

SALAD COURSE 
(Select 1) 

Chopped Salad 
Mixed Greens, Bacon, Avocado, Cucumber, Tomato, Gorgonzola,  Sweet 

Corn Vinaigrette

Mini Classic Wedge Salad 
Grape Tomatoes, Red Onion, Smoked Bacon, Blue Cheese 

ENTREES 
(Select 3) 

All Entrées served with 
Roasted Garlic Mashed Potatoes and Grilled Asparagus 

Fresh Caught Fish of the Day 

Smoked Carolina Glazed Pork Chops 
Two Thick Cut Chops 

Full Slab of Hickory Smoked Baby Back Ribs 

Surf and Turf 
Duo Filet Medallion with Grilled Shrimp 

7 oz Center Cut Filet Mignon 

12oz Hickory Smoked Prime Rib

“Delmonico” Ribeye 
additional $10.00  

DESSERTS 
Vanilla Creme Brulee

Coffee, Tea and Soft Drinks are included in package 



F r o m O u r B a r 
HOST BAR 
Available Based on Consumption 

BEER & WINE BAR 
Canyon Road Wines, Imported and 
Domestic Beers and Soft Drinks 

Per person for 2 hours $26.00 
Each additional hour per person $6.00 

CALL BAR 
Old Forrester Bourbon, Absolut Vodka, Beefeater Gin, 
Cruzan Rum, Dewars White Label Scotch, Imported and Domestic Beer, 
Canyon Road Wines and Soft Drinks 

Per person for 2 hours $30.00 
Each additional hour per person $7.00 

PREMIUM BAR 
Maker’s Mark Bourbon, Grey Goose Vodka, Hendrick’s Gin, 
Patron Silver Tequila, Bacardi Superior Rum, Johnny Walker Red Scotch, 
Imported and Domestic Beer, Canyon Road Wines and Soft Drinks 

Per person for 2 hours $35.00 
Each additional hour per person $8.00 

CASH BAR   
Guest are responsible for payment of alcoholic beverages 
*additional fees may apply with this selection

Above prices do not include tax and service charge. 
Above prices are subject to change. 

At the Weber Grill Restaurant, we practice responsible 
dispensing of alcohol. 

Beverage service to a guest may be suspended. 



C o n t a c t  a S a l e s M a n a g e r 
t o B o o k Yo u r P a r t y 

C h i c a g o 
3 1 2 . 4 6 7 . 0 5 7 4 

L o m b a r d 
6 3 0 . 9 5 3 . 8 3 5 6 

I n d i a n a p o l i s 
3 1 7 . 6 3 6 . 7 6 0 7 

S c h a u m b u r g 
8 4 7 . 4 1 3 . 1 2 7 7 

w w w . W e b e r G r i l l R e s t a u r a n t . c o m 
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