
DINNER/SHOW RESTAURANTS
Contact Tiffany Smith, for more info 

and to make your reservation.  

312-664-4032 • tsmith@secondcity.com1616 N. Wells Street, Chicago IL 60614

Bistro Margot 1437 N Wells Street French
Thank you for considering Bistrot Margot. We guarantee the highest standard of service, delicious cuisine, and a unique space for
your special event. Our private dining rooms accommodate groups of 10-100, and our staff will be delighted to create the perfect
event for your special occasion. Please do not hesitate to contact us with any questions you may have regarding our private event

offerings. We look forward to being of service.

Dinotto 215 W North Ave Italian
Since 1989, Chicago’s Old Town neighborhood has been home to Dinotto Ristorante, a popular Italian dining destination. Dinotto
has a cozy, intimate ambiance that combines European warmth with a New World feel. The Ristorante features two dining rooms, a
small bar and an Alfresco Piazza for outdoor dining. Family owned by Chef Dino, George & JC. We take great pride in welcoming their
guests and offering the best in beautifully prepared dishes from various regions around Italy. Each meal is lovingly cooked to order
and accommodations for special dietary requests ranging from Low-Fat and Vegetarian to Low-Carb and Gluten-Free are honored.

The Fireplace Inn 1448 N Wells Street Steaks, Ribs
This Chicago style Bar-B-Q restaurant featuring ribs, steaks, and seafood has a casual dining atmosphere. At this same location since
1969, it is family owned and operated which lends itself to a very relaxing and friendly dining experience. The Fireplace Inn is well
known throughout Chicagoland, participates in The Taste of Chicago every year and has a dark hard wood atmosphere. The private

dining area seats up to 40 people, the restaurant seats up to 110. This restaurant is not wheelchair accessible.

Marcello’s 645 W North Avenue Pizza
This restaurant is a Father and Son Pizza Restaurant, a Chicago tradition since 1947, and recently voted one of the top three pizzas in
the Windy City. Among the three northside locations, they deliver over 10,000 pizzas per week. Marcello’s also offers an entrée menu
featuring amazing ribs, chicken, and pasta. Beautiful party rooms can accommodate groups of 40 to 200. Smaller groups are booked in

the dining room. Marcello’s offers free parking and is fully accessible.

O’Brien’s 1528 N Wells Street Continental
The O’Brien Family welcomes you to an atmosphere of casual dining with a Continental cuisine specializing in prime steak & fresh
seafood. Complimentary valet parking and bus parking available. Arraignments may be make for the duration of your dinner and show!
Private and semi-private rooms are available. Live piano music nightly.

Orso’s 1401 N Wells Street Italian
Orso’s Restaurant is one of the oldest restaurants in Chicago's historic Old Town area. An authentic Italian legend full of charm and Old
World atmosphere. The extensive menu covers all food tastes. You and your guests will enjoy authentic, pasta, chicken, veal and fresh
fish entrees. Our attentive staff and delicious cuisine is sure to provide you with a memorable experience. Facilities can accommodate
everything from a simple cocktail party to an elegant reception on our lush patio.

Perennial Virant 1800 N Lincoln Avenue American Contemporary
Recently awarded the Bib Gourmand by the Michelin Dining Guide and three stars by Phil Vettel of the Chicago Tribune, Perennial Virant is a
collaborative effort between Boka Restaurant Group and acclaimed Chef Paul Virant. Paul won Food & Wine Best New Chef America 2007 and
was a James Beard finalist for Best Chef Great Lakes 2011. Perennial Virant is a progressive chef-driven, farm-to-table restaurant. Paul prides
himself on featuring locally farmed, seasonal ingredients with a menu that is constantly changing to reflect the freshest ingredients available.



Bistrot Margot
Pre–Theater Dinner Package

Step out of time and into this authentic French Bistrot in the heart of Chicago's Old Town

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

1437-39 N. Wells Street

First Course
Please choose one.

• Soup du Jour Chef’s Soup of the Day

• Caesar Romain Lettuce, Parmesean, Garlic Croutons, House-made Dressing

Main Course
Please choose one.

• Pan-Seared Whitefish Haricots Verts, Yukon Gold Potatoes, Brown Butter-Caper Almandine Sauce

• Paulet Roti, Jus Natural Roasted Chicken With Garlic, Lemon, Herbs, and Pommes Frites

• Steak Frites Sirloin Butt Steak laced with Garlic Butter and Pommes Frites

• Pâté Aux Legumes Angel Hair Pasta with Grilled Seasonal Vegetables and Tomato Fondue

Desserts
• Profiteroles Éclair Shell with Vanilla Bean Ice Cream and Chocolate Sauce

PRICES
$26.95

INFORMATION
• Coffee, tea, or soft drink included
• Please, no substitutions 
• Subject to 11.5% sales tax on Food and Beverage and 20% Gratuity
• Several party Rooms will seat from 10-100 people
• Private dining available, bar package required
• Wheelchair Accessible



Dinotto
Pre–Theater Dinner Package

We take great pride in welcoming their guests and offering the best in beautifully prepared
dishes from various regions around Italy. Each meal is lovingly cooked to order and
accommodations for special dietary requests ranging from Low-Fat and Vegetarian to 
Low-Carb and Gluten-Free are honored.

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

215 W North Ave

Packages include 3 Course Meal with Non-Alcoholic Beverages

ANTIPASTI • STARTERS
• Bruschetta con Pomodoro Tomatoes, Garlic & Basil
• Fritto Misto Breaded Zucchini, Artichoke Hearts,  Mushrooms & Marinara
• Salsiccia con Scarola Sausage, Escarole & Cannellini beans
• Polenta Con Funghi Grilled Polenta, Button Mushrooms, Fontina cheese

PIATTI FORTE • MAIN COURSE
*Dinotto Signature Dishes

INSALATA 
• Pomodoro con Cipolla Tomatoes, Red Onions, Gorgonzola
• Arrugula con Prosciutto Arrugula, Crispy Prosciutto, Grana Padano; Lemon Vinaigrette
• Insalata Caprese Fresh Mozzarella, Tomatoes, Basil & Pesto 
• Mela con Formaggio Mesculyn, Apples, Walnuts, Goat Cheese
• Fantasia Dinotto* Mesculyn, Gorgonzola, Nuts, Tomatoes, Pancetta & Balsamic
• Insalata Caesar Romaine, White Anchovy, Croutons
• Mista Romaine, Tomatoes, Onions, Olives & Italian Vinaigrette dressing 

PASTA
• Spaghetti Bolognese Veal-Tomato sauce, Herbs & Spices; Grilled Fennel Sausage
• Penne Porcini Porcini Mushrooms, Pancetta, Marsala cream sauce
• Melanzane Parmigiano* Eggplant, Béchamel & Marinara, Walnuts
• Penne al Pesto Fresh Basil Pesto with Garlic, Pinenuts, Parmigiano cheese & Penne

PRICES
$35

INFORMATION
• Prices do not include Taxes of 11.5% or Gratuities
• Wheelchair Accessible, all on one level
• Complete Selection of Appetizers & Wines available upon request
• Valet Parking Available before and during Show upon Request
• Prices subject to change



Dinotto
Pre–Theater Dinner Package1616 N. Wells Street

Chicago IL 60614
312-664-4032

215 W North Ave

PIATTI FORTE • PASTA (CONT.)

• Fettuccine Burina Button Mushrooms, Pancetta, Green Peas & cream sauce
• Lasagne di Vitell Baked Lasagne, Veal Ragu, Mozzarella & Parmigiano cheese
• Risotto con Gamberi* Crispy Arborio Rice, Shrimp, Tomatoes, Onions & Basil Pesto
• Farfalle con Pollo Chicken breast, Sundried Tomatoes, Mushrooms, Garlic-cream sauce
• Penne al Russo Salmon, Capers, Vodka-Tomato sauce

POLLO
• Pollo Martino Chicken breast, Artichokes, Olives, Shallots & Roasted Tomatoes; Potatoes
• Pollo Rosmarino Grilled Rosemary-Garlic Chicken breast, Sautéed Spinach; Potatoes
• Pollo Balsamico Chicken breast, Shallots, Herbs, Balsamic Vinegar; Potatoes

VITELLO E PESCE
• Vitello Marsala (Add $3.00) Veal cutlets, Mushrooms, Marsala; Vegetables
• Vitello Milanese (Add $3.00)* Breaded Veal cutlets; Arrugula, Tomato & Mozzarella salad
• Salmone Siciliano (Add $3.00) Salmon, Capers, Artichokes, Olives, Garlic; White wine & Vegetables
• Salmone Gorgonzola (Add $3.00) Salmon, Gorgonzola, Roasted Tomatoes, Toasted Walnuts; Vegetables

DOLCI • DESSERTS
• Panna Cotta Homemade Sweetened Custard with Caramel Sauce
• Bomba di Cioccolatte Chocolate Lava Cake with Vanilla Gelato (add $3)
• Tiramisu Signature “Award-Winning” Tiramisu (add $3)

Soda Beverages included in all Packages

PRICES
$35

INFORMATION
• Prices do not include Taxes of 11.5% or Gratuities
• Wheelchair Accessible, all on one level
• Complete Selection of Appetizers & Wines available upon request
• Valet Parking Available before and during Show upon Request
• Prices subject to change

We take great pride in welcoming their guests and offering the best in beautifully prepared
dishes from various regions around Italy. Each meal is lovingly cooked to order and
accommodations for special dietary requests ranging from Low-Fat and Vegetarian to 
Low-Carb and Gluten-Free are honored.



The Fireplace Inn
Pre–Theater Dinner Package

Est. 1969 • We at the Fireplace Inn have been serving our famous BBQ baby back ribs for
over 30 years.

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

1448 North Wells Street

ENTREES

BBQ Baby Back Ribs

Ribs & Chicken Combination

Chicken (Broiled, BBQ’d, Fried or BBQ’d fried) *allow 30 minutes for fried chicken

Tilapia Filet served w/a spicy marinara

14 oz Prime Rib of Beef *served Friday and Saturday ONLY

Center Cut Pork Chops (2-9oz) served either broiled or BBQ’d

10 oz Filet Mignon

All Entrees Include:

• Cup of Soup du Jour

• Tossed Salad or Homemade Coleslaw

• Baked Potato, Steak Fries, or Mashed Potatoes

• Choice of Plain Cheesecake, Turtle Cheesecake, or Carrot Cake

• Coffee, Tea or Soft Drink

PRICES
$36

INFORMATION
• Dinner prices subject to 11.5% sales tax on food and beverage 

and 18% gratuity
• Full Selection of Appetizers & Fine Wines, by the Bottle or Glass, 

are available upon request



Marcello’s
Restaurant

Pre-Theater Dinner Package

It is a Father & Son Restaurant, a Chicago tradition since 1947 and recently voted one of
the top three pizzas in the Windy City.

1616 N. Wells Street
Chicago IL 60614
312-664-4032 645 W. North Avenue

PIZZA MENU 
$19.95  PER GUEST  
Served Buffet-Style in our Private Rooms, Family Style in the Dining Room

Homemade Italian Bread and Focaccia Chips with Garlic Herb Butter • Italian Mozzarella Salad with
Italian Vinaigrette • Assorted Thin & Crispy and Chicago-Style Pizzas or Assorted “Deep Dish” Pan
Pizzas (add $1/guest for Deep Dish) • Assorted Gourmet Brownie Wedges & Cookies 
• Unlimited Coffee and Soft Drinks

WEEKNIGHT DINNER MENU 
$26 PER GUEST • ONLY AVAILABLE SUNDAY-THURSDAY

Served Family Style in both the Private Rooms and the Dining Room

Includes: Homemade Italian Bread and Focaccia Chips with Garlic Herb Butter • Italian Mozzarella
Salad with Homemade Italian Vinaigrette • Assorted Gourmet Brownie Wedges, Cookies and Pastries
• Unlimited Coffee and Soft Drinks
Entrée (choose one): Boneless Chicken Piccatta Breasts • BBQ Baby Back Ribs (slab per guest)  •
Garlic Oregano or Plain Broasted Chicken
Pasta (choose one): Penne Pasta with Roasted Garlic, Tomato and Basil • Cheese Tortellini with
Tomato Cream • Spinach Lasagna
Add a Side Dish at an additional $3/guest (choose one): Grilled Vegetables • Steamed Broccoli •
Garlic Spinach • Grilled Asparagus Spears with Melted Butter

WEEKEND DINNER MENU 
$49 PER GUEST • ONLY AVAILABLE FRIDAY AND SATURDAY

Only available in our Private Rooms for groups of 40 or more • Served Family Style

Hors d’Oeuvres (choose two): Roasted Pepper & Goat Cheese Bruschetta • Teriyaki Chicken Skewers
with Thai Peanut Sauce • Louisiana Crabcakes with Chipotle Pepper Sauce • Garlic Oregano Breaded
Shrimp
Includes: Full Package Bar (for description, see below) • Homemade Italian Bread and Focaccia
Chips with Garlic Herb Butter • Italian Mozzarella Salad with Homemade Italian Vinaigrette •
Assorted Chicago Style or “Deep Dish” Pan Pizzas • Penne Pasta with Tomato Cream (and Eggplant 
or Italian Sausage) • Assorted Gourmet Brownie Wedges and Cookies 
• Unlimited Coffee and Soft Drinks



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 Street

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

MENU
DINNER ENTRÉES – $39
• Roasted Prime Rib of Beef with Creamy Horseradish sauce, Twice Baked Potato and Fresh Vegetables 
• 8 oz New York Strip with Blue Cheese and Red Wine Jus with French Fries
• 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
• Stuffed Portabella Mushroom with Spinach and Parmesan Cheeses on a Bed of Garlic Mashed Potatoes with Asparagus
• Bacon-Wrapped Meatloaf with a Balsamic Tomato Sauce, Garlic Mashed Potatoes and Fresh Vegetables  

COMPLIMENT YOUR ENTRÉE (Included)
• Caesar Salad with Garlic Croutons and Fresh Parmesan Cheese
• Chef’s Homemade Bread Pudding or Chocolate Cake 
• Coffee, Tea, or Soda

Prices are Per Person; Tax (11%) and Gratuity (20%) 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
• GRATUITIES & TAXES: A gratuity of 18% and sales tax of 11.25% will be added to all food and beverage.



Orso’s Restuarant
Pre–Theater Dinner Package

“For the past 35 years, Orso’s has provided Chicagoans the ideal escape from the 
stresses and pressures that the city far too often imposes upon them. Indeed, there is
an Old World charm to be found within Orso’s romantic space, which works hand-in-
hand with the bevy of Italian specialities to virtually take you on a Roman holiday
without leaving town.”

-Dining Out Magazine

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

1401 N Wells St

INFORMATION
• Menu choices for parties of 12 or more must be submitted in advance to Orso’s
• Prices do not include taxes of 11.5% and gratuities
• Please give us 24 hours notice on all cancellations, an $8 charge will be applied for each no-show
• Private dining available for parties of 2-100 guests
• Wheelchair accessible
• Valet parking available
• Prices subject to change 

DINNER PACKAGES:
All packages are served individual for groups of 12 or less, individual, family style, or buffet style
for parties of 12 or more only. Soda, coffee, and tea included in dinner packages and pizza party.
Add a bar package to any of our dinner packages and receive 5% discount on the bar package. 
* For an optimal dining experience, we recommend that you make your reservation no later than
5:30 for 8pm show times and 8:30 for 11pm show times.

PREMIUM DINNER PACKAGE
$32 per person
Your choice of one appetizer 
(per person), soup or salad, 
an entrée, and a dessert.

CHOICE DINNER PACKAGE
$25 per person
Your choice of one appetizer 
(per two people), house salad
or cup of soup ($1 to add
Caesar or mixed greens salad),
an entrée, and a dessert. 

ROOFTOP APPETIZER PACKAGE
Party takes place on our 
rooftop deck!
Choose at least two appetizers
(priced per person).

A bar package must be purchased 
to be eligible for this package.

Minimum of 12 guests required.

PIZZA PARTY PACKAGE
$19 per person
Includes: House Salad, Assorted
pizza (3 kinds), and Tiramisu
*Only available for parties of 8
or more, all guests must choose
this package



Orso’s Restaurant
Pre–Theater Dinner Package

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

1401 N Wells St

DINNER PACKAGE CUISINE SELECTIONS
Please choose from the following:

APPETIZERS
Bruschetta
Fried Calamari
Caprese Salad
Sausage and Peppers

ENTRÉES
• Ravioli A Piacere Meat, cheese, or spinach ravioli served with your choice of sauce
• Jalapeno Gnocchi  Ricotta cheese and Jalapeno stuffed gnocchi served with your choice of sauce
• Lasagna Bolognese  Our homemade classic lasagna layered with lean ground beef, fresh ricotta, and mozzarella cheese
• Tortellaci Al Prosciutto  A larger version of tortellini stuffed with veal and served with a creamy prosciutto sauce
• Eggplant Parmigiana  Eggplant lightly breaded and baked with marinara sauce
• Fumigato  Rigatoni pasta with fresh mushrooms and grilled chicken breast in a rich tomato cream sauce
• Risotto Tre Funghi  A delicious blend of portobello, porcini, and cap mushrooms
• Pollo Vesuvio  Chicken breast seasoned with fresh garlic, olive oil, and white wine, served with vesuvio style potatoes
• Pollo Rosmarino  Chicken breast sautéed with potatoes and rosemary in a white wine sauce        
• Pollo Marsala  Chicken breast sautéed in a Marsala wine with cap, porcini, and portobello mushrooms
• Pollo Parmigiana  Chicken breast topped with marinara and mozzarella cheese, served with spaghetti
• Pollo Alla Orso  Chicken Breast sautéed in a white wine sauce with artichokes, fresh mushrooms, and a touch of 

fresh tomato
• Pesce Bianco  Whitefish sautéed in a lemon caper sauce served on a bed of garlic spinach
• Salmon Vesuvio  Fresh salmon steak served with fresh garlic, olive oil, and white wine, served with 

vesuvio style potatoes
• Veal Parmigiana  Breaded veal topped with marinara and mozzarella cheese served with spaghetti (extra charge)
• New York Alla Griglia  A 14oz grilled steak served with a double baked potato and sautéed spinach (extra charge)

INFORMATION
• Menu choices for parties of 12 or more must be submitted in advance to Orso’s
• Prices do not include taxes of 11.5% and gratuities
• Please give us 24 hours notice on all cancellations, an $8 charge will be applied for each no-show
• Private dining available for parties of 2-100 guests
• Wheelchair accessible
• Valet parking available
• Prices subject to change

DESSERTS
Tiramisu
Chocolate Chip Cannoli
Assorted Mini Desserts (extra charge)

SALADS OR SOUP
House Salad
Caesar Salad
Mixed Greens Salad
Soup of the Day or Minestrone 



Orso’s
Pre–Theater Dinner Package

DINNER PACKAGE CUISINE SELECTIONS cont.

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

1401 N Wells St

PRICES
$36

INFORMATION
• Subject to 10.25% sales tax on Food and Beverage and 20% Gratuity
• Several party Rooms will seat from 35-70 people
• Private dining available, bar package required
• Wheelchair Accessible

ADDITIONS AND ADD-ONS
$4 per person for steak or veal dishes
$4 per person for additional entrée (for parties of 12 or more)
$2 per person for additional appetizer
$2 per person for daily specials
$1 to upgrade to Caesar or mixed greens salad (Choice & Pizza Packages only)

HORS D’ OEUVRES FOR APPETIZER PACKAGE ONLY (priced per person)
Mini Caprese ($2)
Eggplant Rolls Stuffed With Goat Cheese and Sundried Tomatoes ($3)
Meat and Cheese Antipasto ($4)
Chilled Asparagus Wrapped In Prosciutto ($4)
Bruschetta ($2)
Shrimp Cocktail ($4)
Sausage and Peppers ($4)
Mini Meat Balls ($2)
Fried Calamari ($3)
Assorted Pizzas ($3)
Baked Clams Casino ($3)
Steamed Mussels ($3)
Scampi Prosciutto ($4)
Grilled Vegetables ($2)
Stuffed Mushroom Caps ($2)

BAR PACKAGE INFORMATION
CALL BRAND PACKAGE
$15 per person
Includes: Bartender, soda, coffee, tea, domestic and imported bottled and draft beer, house wine,
champaigne, a variety of premium and call liquors (vodka, scotch, gin, whisky, tequila, cordials, cognac,
and rum), and mixers for mixed drinks. 
Top Shelf Liquor add $5 per person

BEER & WINE PACKAGE
$12 per person
Includes: Bartender, soda, coffee, tea, house wine, and domestic and imported bottled and draft beer. 



Perennial Virant
Pre–Theater Dinner Package

Chef Virant, Chef and owner of Perennial Virant has been lauded by local and national media
alike. Rated three stars by Phil Vettel at the Chicago Tribune, Food & Wine Magazine's 2007
Best New Chef and Best New Chef by Chicago Magazine, Chef Virant has also appered on The
Food Network’s Iron Chef America and 2010 and 2011 brought Chef Virant a Michelin Star.

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

1800 N Lincoln Avenue

1st Course

•  Crispy Canaroli Rice with Brunkow Cheese Curds, Sweet Onion Vinaigrette, Pickled Snow Peas & 
Pea Shoots

OR

• Werp Farm Lettuces with Basil, Fennel, Croutons, Pickled Tomato Vinaigrette, Chevre

2nd Course

• Slagel Family Farms Confit Pork Shoulder with Wheat Berries, Pickled Ramps, Grilled Broccoli & 
Mushrooms, Red-Wine Pork Jus

OR

• Barramundi with Sweet Potato Puree, Brussell Sprouts, Bacon & Cranberry Vinaigrette

To Finish

Choice of Dessert

PRICES
$41

INFORMATION
• Beverages, Tax, and Gratuity not included
• Private Events available


