
O’Brien’s
Pre–Theater Dinner Package

The O'Brien Family welcomes you to an atmosphere of casual dining with a Continental cuisine
specializing in prime steak & fresh seafood.

1616 N. Wells Street
Chicago IL 60614
312-664-4032

1528 N. Wells St.
312-787-3131

Complimentary Valet Parking and Bus Parking Available
Arrangements may be made for the duration of your dinner and show!

Private and Semi-private Rooms are available:
*Additional Room Reservation fees may apply

• OAK ROOM: (private) Sit-down dinners for up to 100 people, cocktails for up to 250 people. With large 
picture-windows and a view of the horse-drawn-carriage stand on Wells Street.

• BOARD ROOM: (private) Sit-down dinners for up to 30 people, cocktails for up to 50 people.
• CARRIAGE ROOM: (semi-private) Sit-down dinners for up to 20 people, cocktails for up to 35 people.
• GARDEN CAFÉ: (private) Sit-down dinners for up to 85 people, cocktails for up to 150 people.

GROUP MENU Group minimum of 10

DINNER ENTRÉES – $42
• 9 oz Butt Steak with Bordelaise Sauce & Caramelized Onions with Fries
• 8 oz New York Strip with Blue Cheese and Red Wine Jus
• Roasted Airline Chicken Breast with a White Wine Glaze, Bacon, Roasted Onions & Garlic, Sautéed Mushrooms with 

Garlic Mashed Potatoes
• Seared Scottish Salmon with Walnut Couscous
• Heirloom Tomato Sandwich on Fresh Brioche (vegetarian option) with Arugula, Basil and Cana de Cabra Goat Cheese

COMPLIMENT YOUR ENTRÉE (Included)
• Caesar Salad with Garlic Croutons and Fresh Parmesan
• Market Vegetables
• Chef’s Homemade Bread Pudding or Chocolate Cake 

• Coffee, Tea, or Soda

Prices are Per Person; Tax and Gratuity are not Included. All prices are subject to change. 
All dinner entrees are available during lunch and can accommodate to be served as a luncheon portion,
please inquire about pricing.

INFORMATION
• DEPOSITS: A 20% deposit is required to confirm a reservation. This can be in the form of a check or credit card.  

Cancellation fee applies up to one month prior to the event.

• GUARANTEES: A final head count is required 7 days prior to the event date.

• GRATUITIES & TAXES: A gratuity of 18% and sales tax of 11.25% will be added to all food and beverage.


