PRIVATE SPECIAL EVENTS
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LIVE FIRE COOKING IN THE
HEART OF CHICAGO

Situated within the iconic Willis Tower at Franklin and Adams, Kindling is
the Chicago Loop’s premier venue for exceptional dining and corporate
entertaining. Featuring a dramatic live-fire show kitchen, inventive
wood-fired plates, and an elevated craft cocktail program, Kindling
offers a high-energy backdrop designed to impress. At the helm, James
Beard Award-winning Chef Jonathon Sawyer brings global culinary
prestige and decades of live-fire mastery to every curated menu.

social @ corpordts ewerts
PLAN YOUR NEXT EVENT
AT KINDLING

Whether you're hosting an intimate executive lunch, a high-octane
team happy hour, an expansive corporate reception, or an offsite
presentation, Kindling provides an unforgettable venue built to scale.
Accommodating groups from 8 to 600 guests, our dynamic space
features flexible private and semi-private dining options, including our
impressive outdoor terrace right in the heart of downtown Chicago.
From full-venue buyouts to seamless office catering delivered straight
to your suite, our dedicated events team ensures turnkey planning and
flawless execution for every gathering.
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APPETIZERS _cov»

select 6, passed and placed for 90 minutes

WORLD FAMOUS CONFIT CHICKEN WINGS gf/df

salsa macha, lime, scallion

WOOD FIRED STRIP STEAK* of

pinch of steak salt

MINI WAGYU ITALIAN BEEF

caruso’s giardiniera, rotisserie au jus, wagyu suet-toasted roll
LOLLIPOP LAMB CHOPS gf (add 14 pp)
MAC ‘N CHEESE

housemade macaroni, aged cheddar, local american

CRISPY BRUSSELS SPROUTS df

torn mint, thai chili sauce

SEASONAL BURRATA

seasonal vegetables, burrata, grilled bread

WOOD FIRED ELOTE

corn off the cob, parmigiano reggiano, tajin

TWICE COOKED SWEET POTATO of
lillie’s g bbg butter, burnt orange

SAKE AAA TUNA (add 6 pp)

saku gold aaa tuna, seasonal preparation

SEASONAL HAMACHI gf/df (add 6 pp)

hawaiian yellowtail, seasonal preparation

CLASSIC SHRIMP COCKTAIL gf/df

served with cocktail sauce

CONNECTICUT LOBSTER ROLL (add 18 pp)

buttery new england roll, lemon aioli, chives




PLATTERS

each platter serves 12 guests

SEASONAL BURRATA _115
seasonal vegetables, burrata, grilled bread

CHARCOAL TOASTED QUESADILLA _10s

wood fired chicken, black beans, chipotle lime crema

CRISPY BRUSSELS SPROUTS df _95

torn mint, thai chili sauce

TWICE COOKED SWEET POTATO gf_ss
lillie's g bbqg butter, burnt orange

FRENCH FRIES JULIA CHILD STYLE of_so

beef suet, “giardinieraioli”, heinz 57

CONFIT CHICKEN WINGS gf/df _130

charred jalapeno, garlic, lime scallion

NASHVILLE HOT CHICKEN TENDERS _ 15

charred onion ranch

PLAIN CHICKEN TENDERS _ 15

lillie’s g bbqg sauce

SHRIMP COCKTAIL gf/df | 30 per _100

housemade cocktail sauce

CONNECTICUT LOBSTER ROLL _25ea

buttery new england roll, lemon aioli, chives

MINI WAGYU ITALIAN BEEF _15¢a
caruso’s giardiniera, rotisserie au jus,
wagyu suet-toasted roll

HOUSE CHIPS ¢f _80
beef suet, seasoned with apple cider vinegar,
served with charred onion ranch

DISPLAYS

priced per guest

HUMMUS & CRUDITE df _ 12 per person

housemade hummus, seasonal vegetables, fresh pita

GOURMET CHEESE DISPLAY _ 12 per person
chef’s selected domestic & imported cheese, compotes,
nuts, and house crackers

SALUMI & CHARCUTERIE DISPLAY _ 15 per person

chef selected & locally sourced from fra’ mani salumi

CHEESE & CHARCUTERIE DISPLAY _ 24 per person
chef’s selected domestic & imported cheese, charcuterie,
compotes, nuts, and house crackers

FRESH FRUIT gf/df _ 10 per person

a very seasonal fresh fruit presentation

SEAFOOD DISPLAY gf/df _ 30 per person
shrimp cocktail, east coast oysters on the half shell
cocktail sauce, champagne mignonette

THE KINDLING DOWNTOWN
SEAFOOD DISPLAY gf/df _ 94 per person

skull island prawn cocktail, east coast oysters on the half
shell, connecticut lobster rolls, alaskan king crab

of _ gluten free | df _ dairy free
*consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness.



ACTION STATIONS & RAW BAR

minimum of 25 guests

THE LIVE-FIRE CARVERY

_ 95 per person | 150 per chef attendant

ROTISSERIE PRIME RIB
smoked au jus, fresh grated horseradish cream

PRIME WOOD-FIRED STEAKS

housemade steak seasoning

SIDES - CHOICE OF 3
Mashed Potatoes, Twice Cooked Sweet Potatoes,
Oakwood Fired Broccolini, Crispy Brussels Sprouts,
Wood-Fired Elote

RAW BAR STATION

_ 105 per person
SEASONAL HAMACH)I
SHRIMP COCKTAIL
OYSTERS ON THE HALF SHELL
CONNECTICUT LOBSTER ROLLS
ALASKAN KING CRAB

cocktail sauce, champagne mignonette,
drawn butter fresh lemon

PASTA STATION

copper-extruded housemade pastas
select 1 option
_ 35 per person | 150 per chef attendant

RIGATONI ALLA VODKA

parmigiano reggiano, basil

PASTA DELLA NONNA

tomato passato, fresh basil butter, breadcrumbs, parmesan

MAC N’ CHEESE

blend of aged cheddar and american cheese




LU N C H _ 40 per person

plated & family style, substitutions available upon request, additional cost may apply

STARTERS _ for guests to share

crispy brussels sprouts df | charcoal toasted quesadilla

ENTREES _ select 6 for guests to choose 1 onsite

SALADS
caesar* | chipotle southwest chopped gf | hearth bowl df |
blue chip chop gf/df (add 12 pp) |

add to any salad | chicken thigh skewer (+5) | salmon shashlik skewer (+7) | beef tenderloin (+9) |

HANDHELDS
wagyu italian beef | super baja grilled chicken club | not a smash burger* |
connecticut lobster roll (+15pp) |

LU N C H _ 70 per person

plated & family style, substitutions available upon request, additional cost may apply

SALADS __select 2

caesar* | chipotle southwest chopped gf | hearth bowl df |
blue chip chop gf/df (add 12 pp) |

ENTREES __select 4

parisian rotisserie chicken | hearth bowl df | rigatoni alla vodka |
cedar grilled salmon* df | pasta della nonna | steak frites* df |
filet mignon* 8°% gf (+7 pp) | filet “mrs o’leary”* 8°7 (+7 pp)

S|DES _select 2

mac ‘n cheese | oakwood fired broccolini gf | mashed potatoes |
french fries julia child style gf | twice cooked sweet potato gf | wood-fired elote

DESSERTS

chef’s selection




BU FFET _ 70 per person

replenished as needed for 2 hours

SALADS __select 2

caesar* | chipotle southwest chopped gf | hearth bowl df |
blue chip chop gf/df (add 12 pp) |

add to any salad | chicken thigh skewer (+5) | salmon shashlik skewer (+7) | beef tenderloin (+9) |

ENTREES __select 2

mac ‘n cheese | pasta della nonna | rigatoni alla vodka |
bisto steak* gf | parisian rotisserie chicken | cedar grilled salmon* df |

SlDES _select 2

mashed potatoes | oakwood fired broccolini gf | crispy brussels sprouts df |
wood-fired elote | french fries julia child style |

DESSERTS

chef’s selection

BU FFET _ 90 per person

replenished as needed for 2 hours

SALADS _ select 2 for your guests to enjoy
caesar* | chipotle southwest chopped of | hearth bowl! df |
blue chip chop gf/df (add 12 pp) |

add to any salad | chicken thigh skewer (+5) | salmon shashlik skewer (+7) | beef tenderloin (+9) |

ENTREES _select 4

mac ‘n cheese | pasta della nonna | rigatoni alla vodka |
bisto steak* gf | parisian rotisserie chicken | cedar grilled salmon* df |

SIDES _select 2

mashed potatoes | oakwood fired broccolini gf | crispy brussels sprouts df |
wood-fired elote | french fries julia child style |

DESSERTS

chef’s selection




DINNER

__ 75 per person | served plated and family style

STARTERS

__select 2
twice cooked sweet potato gf | seasonal burrata | crispy
brussels sprouts df | charcoal toasted quesadilla |
confit chicken wings |

SALADS

_select 2
caesar | house salad | chipotle southwest chopped |
blue chip chop gf/df (add 12 pp) |

ENTREES

__select 2
pasta della nonna | rigatoni alla vodka |
parisian rotisserie chicken |

SIDES

__select 1
mashed potatoes | oakwood fired broccolini gf |
crispy brussels sprouts df |
wood-fired elote | french fries julia child style |

DESSERTS

chef’s selection

DINNER

_ 95 per person | served plated and family style

STARTERS

__select 2
wagyu italian beef | confit chicken wings |
charcoal toasted quesadilla | crispy brussels sprouts df
seasonal burrata | twice cooked sweet potato |
wood-fired oysters

select 2: hillbilly riviera style - oyster maplefeller - bone marrow buttered

SALADS
_select 2
caesar | house salad | chipotle southwest chopped |
blue chip chop gf/df (add 12 pp) |
ENTREES
_select 3
pasta della nonna | rigatoni alla vodka |
parisian rotisserie chicken | steak frites |
cedar grilled salmon
SIDES
__select 2

mashed potatoes | oakwood fired broccolini gf |
crispy brussels sprouts df | mac n’ cheese |
wood-fired elote | wood-fired wild mushrooms |

DESSERTS

chef’s selection




DINNER PACKAGE _ s perperson

served plated and family style

STARTERS __select 3

wagyu italian beef | confit chicken wings |

crispy brussels sprouts df | charcoal toasted quesadilla |
seasonal burrata | twice cooked sweet potato |
wood-fired oysters | oysters on the half shell |

shrimp cocktail | wood-fired skull island prawn (add 5 pp)

SALADS _ select 2 for your guests to enjoy
caesar* | chipotle southwest chopped of | house salad gf/df |
blue chip chop gf/df (add 12 pp) |

ENTREES __select 3

pasta della nonna | rigatoni alla vodka | cedar grilled salmon* df |
parisian rotisserie chicken | filet mignon* 8° gf |

filet “mrs o’leary”* 8°Z | ribeye 16°2 gf (+23 pp) |

new york strip 16°2gf (+14 pp) | lobster tail of (+15pp) | colorado
lamb chops gf (+15pp) | jumbo sea scallops gf (+9 pp) |

SIDES _select 2

mashed potatoes | oakwood fired broccolini gf |
crispy brussels sprouts df | mac n’ cheese |
wood-fired elote | wood-fired wild mushrooms |

DESSERTS

chef’s selection




SWEETS

_ 72 per dozen

LEMON TART

vanilla tart filled with lemon curd and toasted meringue

FRESH FRUIT TART

vanilla tart filled with seasonal jam and fresh fruit

CHOCOLATE CARAMEL TART

chocolate tart filled with dark chocolate and fresh caramel

DARK CHOCOLATE TART

chocolate tart filled with dark chocolate and whipped cream

PLAIN CHEESECAKE TART

vanilla tart filled with cheesecake and whipped cream

FRESH FRUIT CHEESECAKE TART

vanilla tart filled with plain cheesecake and fresh fruit

CARAMEL CHEESECAKE TART

chocolate tart filled with cheesecake and fresh caramel

CHOCOLATE MOUSSE SHOOTERS of

dark chocolate mousse, vanilla bean whipped cream

MISO CARAMEL BUDINO SHOOTERS

banana caramel, toasted thai coconut flakes, dried bananas

CLASSIC CHOCOLATE FUDGE BROWNIES of

from WEST TOowWN BAKERY

one flavor per dozen, multiple options available (ask your sales rep for more info)

MINI CAKEBALLS _ 25 per dozen

red velvet | triple chocolatevg | french toast |

vanilla sprinkle | chocolate sprinkle vg | chocolate chipvg | lemon
almond | chocolate peanut

MINI COOKIES _ 36 per dozen
chocolate chip vg | snickerdoodle vg | oatmeal raisin | m&m |
strawberry almond | peanut butter white chocolate chip

MINI CUPCAKES _ 36 per dozen

vanilla/vanilla | chocolate/chocolate vg | vanilla/chocolate |
salted caramel | carrot/cream cheese | red velvet |
chocolate/peanut butter | gf vanilla/vanilla _add 6 |

of chocolate/chocolate _ add 6

BROWNIE BITES _ 115 per tray (108 bites per tray)
old fashioned | gof old fashioned _add 5

RICE KRISPIE BITES _ 60 per tray (36 bites per tray)
regular | fruity pebble

MACARONS _ 60 per dozen
chocolate | redvelvet | birthday cake | chocolate mint |
peanut butter and jelly

DOUGHNUT BAR _ 60 per dozen

vanilla sprinkle | chocolate sprinkle | homer sprinkle |

old fashioned vanilla cake | chris-p-creme | coffee | apple cider |
samoa | red velvet cake



BEVERAGE PACKAGES

thc beverages may be added onto any package (+7 pp)

pREMIUM BAR 2nours-65 | 3 hours - 75

includes kindling’s specialty cocktails, premium spirits, sommelier
selected red, white, & sparkling wines, draft & packaged beers,
seltzers, and soda

CLASSIC BAR 2 hours - 55 3 hours - 65

includes kindling’s cocktails, call spirits, house red, white, &
sparkling wines, draft & packaged beers, seltzers, and soda

BEER & WINE BAR 2 hours - 35 | 3 hours-45

includes house red, white, & sparkling wines, draft & packaged beer,
seltzers, and soda

DARK MATTER COFFEE STATION s per person

includes coffee, creamer, flavored syrups, and sweetener

NON ALCOHOLIC BAR 2nours-15 | 3 hours - 20

includes one mocktail, soda, sparkling water,
juice, coffee, and tea

PREPAID ON CONSUMPTION

individually ordered drinks charged to a pre-paid tab.

Drinks will be placed on one tab and presented to the host at the
conclusion of 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).
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LOWER LEVEL (C@

Semi-private space that can accommodate 150 guests
reception style. Includes the lower level bar, The
Hearth with our live fire kitchen, two entrances
(Franklin Street and from the Willis Tower-Franklin
Street lobby), and separate restrooms.

THE BIRCH @

Private boardroom that can accommodate 10-12
guests for a meeting, seated lunch or dinner. Includes
floor to ceiling windows that look out to Franklin
Street with curtains that can be closed and a 65”
flatscreen TV with AV capabilities.

THE HEARTH @

Semi-private space that includes The Kitchen Counter,
The Spark, and The Flame. Accommodates 20-30
guests reception style.

THE SPARK ©

Semi-private booth located in “The Hearth” that can
accommodate 7 guests for a seated dinner with views
into our live fire kitchen.

THE FLAME ©

Semi-private booth located in “The Hearth” that can
accommodate 4 guests for a seated dinner with views
into our live fire kitchen.



THE HEART @)

2nd floor semi-private space that can accommodate 250
guests reception style. Includes the 2nd floor bar, separate
restrooms, elevator access, and a separate entrance from 2nd
floor Willis Tower Lobby.

THE OUTLOOK @ S C © CAC

Semi-private space that can accommodate 40 guests
reception style. Includes a portion of the 2nd floor bar, TVs,
looks out to Adams and Franklin Streets and down to the
lower level.

GRANT PARK ©

Semi-private space that can accommodate 60 guests
reception style and 40 guests seated. Floor to ceiling
windows that look out to Franklin Street. Includes a 75”
flatscreen TV with AV capabilities and curtains for privacy.

JACKSON PARK @
Semi-private space that can accommodate 50 guests
reception style. Floor to ceiling windows that look out to the

Willis Tower Franklin Street lobby. Includes two foosball J
tables, two shuffleboard tables, and three 65” TVs. (  — — — — — — — —

0O
GRANT PARK + JACKSON PARK @D OQO

These two spaces combined can accommodate 120 guests
reception style.

HUMBOLDT PARK @
Semi-private U-shaped booth located in “The Heart” that can
accommodate 8 guests for a happy hour, seated lunch, or dinner.

GARFIELD PARK ©
Semi-private U-shaped booth located in “The Heart” that can
accommodate 8 guests for a happy hour, seated lunch, or dinner.

HUMBOLDT PARK + GARFIELD PARK @
These two spaces combined can accommodate 16 guests
for a happy hour, seated lunch, or dinner.



oo

ESE3!

THE WHOLE PACKAGE (@D
Private terrace space that can accommodate
200 guests and includes includes the terrace
bar, high-top and dining tables, 3 foosball
tables, and plenty of space for your guests
to mix and mingle.

*All spaces can be combined
to accommodate larger groups,
please inquire with your planner!

WACKER @

Semi-private terrace space that can
accommodate 25 guests and includes

picnic tables and open space for guests.

ADAMS O

Semi-private terrace space that can
accommodate 40 guests and includes
3 foosball tables (that are also dining
tables), high-tops tables, and open
space for guests.

I ——

FRANKLIN ©

Semi-private terrace space that can
accommodate 25 guests and includes
a mix of high-top tables, dining tables,
and open space for guests.

WELLS @

Semi-private terrace space that can
accommodate 40 guests and includes
a mix of high-top tables, dining tables,
and open space for guests.
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KINDLINGCHICAGO.COM
WILLIS TOWER | 202 S FRANKLIN ST, CHICAGO, IL 60606
(312) 789-5992 | EVENTS@KINDLINGCHICAGO.COM



