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ABOUT OUR VENUE
Concept is an upscale event space located in the heart of Chicago’s 
River North neighborhood - surrounded by posh hotels, shopping 

centers, and the city’s energizing nightlife scene - making it hte 
perfect place for your next event.

The inviting, easily-adaptable, 3,000 sq-ft space features comfort-
able amenities with a modern and upscale vibe. Concept can 

accommodate up to 200 guests or can be divided into a smaller, 
semi-private space to host smaller groups of 30-75 guests.

Our menu features fresh food prepared with high-quality ingredients 
at accessible prices, and truly caters to your tastes. Whether you’re 
looking to accommodate 20 friends or 200 coworkers for a meeting 
or celebration, our offerings can be readily adapted to a range of 

dining styles - from passed hors d’oeuvres for a cocktail reception, to 
plated dinners for a sit-down meal. 

Our chef and private events manager are happy to collaborate with 
you to customize our space and menu for any event to make it one 

to remember.
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Inquire for more details



WEDDING EVENTS

Celebrate your special day with Concept Events. Showers,
rehearsal dinners, family brunch, late night bites + 
drinks – we have you covered. Our dedicated and 
experienced team will help make your occasion a 
memorable experience from planning to execution.  

EVENTS
Concept’s newly renovated event space is ideal for 
events of all sizes. We have the space for cocktail 
receptions, weddings, seated dinners, social 
gatherings, corporate events and more.

MEETINGS
Concept’s newly renovated space is the ideal venue 
for meetings ranging from 30-200 people. The space 
comes complete with food and beverage, A.V. 
capabilities, breakout space, and more. 

+ SPECIAL OCCASIONS

+ SPECIAL OCCASIONS

A M E N I T I E S

designer linens

cocktail tables ping pong table

coat checkmicrophones

projector + screens

high-speed internetstate-of-the-art sound system

chairs
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*inquire for more information

full venue          up to 200 guests

smaller sections          25-75 guests

FLOOR PLANS

projector

projector



C O N C E PT  E V E N TS

CATERING
MENU



PASSED
PLATES

SMALL BITES
bruschetta ... 25
with basil-scallion pesto
(20 pieces)

falafel bites ... 40
garbanzo, spinach, feta cheese,
served with tzatziki sauce
(20 pieces)

mini quesadilla ... 50
made with a blend of chihuahua
and cheddar cheese and house 
smoked chicken
(25 pieces)

shrimp cocktail shooters ... 35
mini shrimp, tomato juice, onion, 
cilantro, tabasco, and jalapeño
(25 pieces)

chicken skewers ... 35
choice of teriyaki or jerk chicken
(20 pieces)

mini twice baked potato ... 35
baked potato with cheese and 
bacon toppings
(25 pieces)

devils on horseback ... 85
bacon, dates, cream cheese, 
pickles all stacked up
(36 pieces)

smoked chorizo stuffed jalopeños ... 70
jalapeño stuffed with smoked 
chorizo and chihuahua cheese
(25 pieces)

apple brie baked quiche ... 90
puff pastry shells, apples and 
cinnamon, brie cheese
(30 pieces)



WING IT

charcuterie
*available upon request

(continued...) 
SMALL BITES

mini chicken kabobs ... 50
chicken, bell pepper, onions and
mushrooms skewered up and grilled
(20 pieces)

bacon wrapped shrimp ... 75
jumbo shrimp wrapped in bacon
(20 pieces)

tuna wonton ... 90
a mixture of diced tuna, ginger, green
onion, cucumber, teriyaki glaze and 
jalapeño on a wonton wrap
(20 pieces)

tofu bites ... 95
tofu, brown sugar, rice flour, soy sauce,
marinated for 24hrs and fried, with a 
wasabi drizzle
(30 pieces)

sprout kabobs ... 115
sprouts, blue cheese, bacon and 
honey chili sauce
(30 pieces)

bbq meatballs ... 50
homemade beef meatballs with caramelized
onions and our special bbq sauce
(25 pieces)

filet sliders ... 135
thinly sliced filet with caramelized onions
and a horseradish cream served on
brioche slider buns
(32 pieces)

crab pops ... 110
(25 pieces)



SALADS

WING IT
T E N D E R S  +  W I N G S

plain or tossed in the sauce of 
your choice - buffalo, bbq, kill bill, garlic 

parmesan, general tso’s, or honey sriracha

tenders (20/platter) ... 50

boneless wings (20/platter) ... 35

wings (15/platter) ... 22

house salad ... 20/40
iceberg, romaine, cucumbers, carrots,
grape tomatoes, shredded cheese, 
italian dressing

1 / 2  +  F U L L  P O R T I O N S

caesar salad ... 25/45
romaine, parmesan cheese, croutons, 
caesar dressing

southwest salad ... 25/45
romaine, roasted corn, black beans, 
avocado, tortilla strips, pico de gallo, 
salsa ranch dressing

pasta salad ... 30/55
pasta, celery, pepperoncini, heirloom
tomatoes, cubed pepperjack, parmesan
cheese, bell peppers, diced pepperoni, 
italian dressing

fruit nut arugula salad ... 35/65
arugula mix, spinach, walnuts, goat 
cheese, pickled red onion, grilled 
pineapple served with a raspberry vinaigrette

concepteventschicago.com



MAIN
COURSES

chicken parmesan ... 45/85
breaded chicken with house marinara
and parmesan cheese

chicken pesto ... 50/95
penne pasta mixed with chicken
and Concept’s own pesto

veggie kabobs ... 75/135
peppers, onions, mushrooms

chicken marsala ... 100/190
chicken, sliced mushrooms, pasta, 
marsala sauce

beef bourguignon ... 110/200
cubed chuck beef, onions, 
mushrooms, cooked with red wine

1 / 2  +  F U L L  P O R T I O N S



sides

mashed potatoes ... 25/45
made in house

1 / 2  +  F U L L  P O R T I O N S

roasted red skin potatoes ... 25/45

roasted brussel sprouts ... 25/45

roasted green beans, cabbage + bacon ... 45/80

twice baked potato ... 45/85
parmesan cheese, garlic, butter, chives
and cheddar cheese

roasted vegetable medley ... 55/100
roasted carrots, broccoli, cauliflower
and squash



BRUNCH
1 / 2  +  F U L L  P O R T I O N S

egg scramble ... 25/50

pancakes ... 35/60

fruit platter ... 50/110

french toast ... 55/105

breakfast burrito ... 55/100

hash browns ... 30/50

biscuits + gravy ... 50/90

bacon ... 95/180

sausage ... 85/160

*hexe coffee + teas available

O N E  P O R T I O N

includes granola, nuts, fruit
yogurt parfait bar ... 90

(serves 25)

bagels + cream cheese ... 65
(price per dozen)



DRINK 
PACKAGES

beer + wine ... 35/person
domestic drafts
domestic bottles
house wine (red + white)

craft beer + wine ... 45/person
all drafts
all domestic, imports, cans + craft beers
house wine (red + white)

well ... 40/person
well liquors
domestic drafts
domestic bottles
house wine (red + white)

call ... 50/person
call liquors
domestic bottles
import bottles
cans
domestic drafts
house wine (red + white)

premium ... 55/person
premium liquor
all drafts
all domestic, import, + craft beers
all cans
all wines by the glass

*pricing based on 3 hours - except where noted; 
prices do not reflect 18% gratituity; any additional 
bottles are $5/person if added to any package; does 
not include shots, martinis, rocks or pitchers; pricing is 
exclusive of any tax and service charges

house bloody mary (well vodka 
only), house mimosas + coffee

... 30/person
(3 hours)

... 20/person
(2 hours)

C O C KTA I L S

BRUNCH



BOOK YOUR

H O L LY  W I E D OW

private event manager
312 644 0004

holly@conceptchicagoevents.com

EVENT


