
Hampton Inn & Suites-Chicago/Aurora – 630-907-2600 
 

Prices are per person and do not include banquet room charge. Maximum 48 people. This function must be completed by 

10pm. All charges are per person and subject to 9.5% tax and 20% set-up fee. Minimum 20 people. $150 service charge for 

parties less than minimum required. Buffet Selections Menus 1,2 & 3 come with quality disposable dinner plates, napkins& 

Silverware. Beverage service (coffee, ice tea & water) included. Prices subject to change without notice. Prices valid 

through 12/18. 

Elegant Buffet Selections 
Your choice of 2 Entrees, 4 Side Selections plus Homemade Bread or Dinner Rolls 

Menu 1 * * * $ 22.95 per person plus sales tax 
Herb Roasted Chicken    Stuffed Green Peppers 

Chicken Oreganato – Gluten Free   Baked Mostaccioli 

Chicken Primavera with Penne Pasta   Baked Meatless Mostaccioli –Vegetarian 

BBQ Chicken    Braised Swiss Steak topped with a rich tomato sauce 

Chicken Alfredo     Baked Ham with Honey Mustard Glaze 

Pan Fried Chicken    Baked Lasagna with Meat Sauce 

Baked Meatloaf    Vegetarian Lasagna  

Hungarian Beef Tips    Linguine Marinara with Meatballs & Italian Sausage 

BBQ Pulled Pork . . .     Pork Schnitzel with Cinnamon Apples  

. . . Includes Sandwich Buns as bread option Polish Sausage & Sauerkraut 
 

Menu 2 * * * $ 23.95 per person plus sales tax 
 

Sautéed Chicken Piccata    Yankee Pot Roast 

Chicken Marsala with Sautéed Mushrooms  Barnaby’s Famous Pork Chops 

Hand Breaded Chicken Parmesan   Roasted Pork Loin with Apple Cider Sauce 

Cranberry Glazed Chicken with Stuffing  Baked Stuffed Pork Chops with Sausage Stuffing 

Chicken Saltimbocca with Proscuitto & Provolone Sautéed Pork Tenderloin with Peppers and Onions 

Chicken Francaise . . . tender sautéed    Sliced Roast Turkey with Stuffing and Gravy 

            Chicken breast in a fresh Lemon Caper Sauce Sautéed Turkey Schnitzel with a fresh Lemon Caper Sauce 

Teriyaki Chicken Breasts marinated chicken  Sautéed Turkey Tips in a Mushroom Cream Sauce over rice 

                      Layered with glazed pineapple Rings Eggplant Parmesan – Vegetarian 
 

Menu 3 * * * $ 24.95 per person plus sales tax 
 

Chicken Cordon Bleu with Ham and Swiss  Shrimp Creole over Rice 

Sirloin Tips Stroganoff    Baked Stuffed Flounder with Champagne Sauce 

Carved London Broil with Port Wine Sauce – Gluten Free   Available w/Gluten Free Sauce 

Carved Sirloin with Natural Jus – Gluten Free Baked Cod Filet Milanese . . . topped with  

       Herb Seasoned Bread Crumbs 

Roasted Prime Rib of Beef – Gluten Free – Market Price 

Braised Beef Brisket . . . braised with Tomatoes, Onions & Garlic  

$23.95 each with 1 Entrée Selection from Menu 3 

Baked Salmon with Fresh Herb Sauce   Sauteed Orange Roughy with Fresh Spinach Sauce 

$24.95 with 1 Entrée Selection from Menu 3  $25.95 with 1 Entrée Selection from Menu 3  
 

Select two entrees from any of the above Buffet Selections, price will be adjusted accordingly. 

-All prices subject to change without notice- 


