
                 

    
 
    

Welcome to Galleria MarchettiWelcome to Galleria MarchettiWelcome to Galleria MarchettiWelcome to Galleria Marchetti    

 
 

Best Wishes and Congratulations! 
 
Thank you for considering Galleria Marchetti, one of Chicago’s most unique venues for 
weddings. Founded by Joe Marchetti, owner and operator of the world famous Como 
Inn Restaurant, Galleria Marchetti is known for its beautiful ambience, outstanding 
service and delicious Italian cuisine. Characterized by an expansive lush courtyard that 
is perfect for outdoor ceremonies as well as cocktails and hors d’oeuvres, two elegant 
indoor dining rooms and a beautiful outdoor tented pavilion, Galleria Marchetti is one 
of Chicago’s favorite locations for indoor and outdoor weddings and rehearsal dinners. 
Galleria Marchetti can accommodate weddings ranging from 25 to 400 guests. 
 
We hope you will let us help you make your wedding as unforgettable as you always 
dreamed it would be.  
 
 
Sincerely, 
 
JP Marchetti 
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Applicable sales taxes and service charges are not included in package prices.

Silver Wedding Luncheon Package
Starting at $69 per person | Five Hour Reception

Two Butler-Passed Hors D'oeuvres | Three Hour Premium Bar

Three Course Plated Meal including Soup or Salad, Entrée, & Wedding Cake*

Sparkling Wine Toast before Lunch | Unlimited Wine Service with Lunch

Coffee & Tea Station following Lunch

Floor Length Linens for Head Table, Guest Tables, & Cake Table

Gold Wedding Luncheon Package
Starting at $82 per person | Five Hour Reception

Butler-Passed Signature Cocktail upon Guest Arrival

Three Butler-Passed Hors D'oeuvres | Three Hour Premium Bar

Sparkling Wine Toast before Lunch | Unlimited Wine Service with Lunch

Four Course Plated Meal including Soup or Salad, First Course, Entrée, & Wedding

Cake*

Coffee & Tea Station following Lunch

Floor Length Linens for Head Table, Guest Tables, & Cake Table

Platinum Wedding Luncheon Package
Starting at $95 per person | Five Hour Reception

Butler-Passed Signature Cocktail & Sparkling Wine upon Guest Arrival

Four Butler-Passed Hors D'oeuvres | Three Hour Superior Bar

Sparkling Wine Parade before Lunch | Unlimited Wine Service with Lunch

Four Course Plated Meal including Soup or Salad, First Course, Entrée, Wedding Cake*,

& Chef's Sweets Station

Coffee & Tea Station following Lunch

Floor Length Linens for Head Table, Guest Tables, & Cake Table

*Wedding cakes are purchased from outside vendors and are not included in package prices.
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Applicable sales taxes and service charges are not included in package prices.

Silver Wedding Dinner Package
Starting at $99 per person | Six Hour Reception

Three Butler-Passed Hors D'oeuvres | Four Hour Premium Bar

Sparkling Wine Toast before Dinner | Unlimited Wine Service with Dinner

Three Course Meal including Soup or Salad, Entrée, and Wedding Cake*

Coffee and Tea Station following Dinner

Floor Length Linens for Head Table, Guest Tables, and Cake Table

Gold Wedding Dinner Package
Starting at $115 per person | Six Hour Reception

Butler-Passed Signature Cocktail upon Guest Arrival

Four Butler-Passed Hors D'oeuvres | Four Hour Premium Bar

Sparkling Wine Toast before Dinner | Unlimited Wine Service with Dinner

Four Course Meal including Soup or Salad, First Course, Entrée, and Wedding Cake*

Coffee and Tea Station following Dinner

Late Night Bites
one piece per person, up to three selections

Floor Length Linens for Head Table, Guest Tables, and Cake Table

Platinum Wedding Dinner Package
Starting at $131 per person | Six Hour Reception

Butler-Passed Signature Cocktail and Sparkling Wine upon Guest Arrival

Four Butler-Passed Hors D'oeuvres | Four Hour Superior Bar

Display of Artisanal Cheeses | Display of Vegetable Crudités

Four Course Meal including Soup or Salad, First Course, Entrée, and Wedding Cake*

Sparkling Wine Parade before Dinner | Unlimited Wine Service with Dinner

Coffee and Tea Station following Dinner | Chef's Sweets Station

Late Night Bites
one piece per person, up to three selections

Floor Length Linens for Head Table, Guest Tables, and Cake Table

*Wedding cakes are purchased from outside vendors and are not included in package prices.
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.

Hors D'oeuvres
Cold Hors D'oeuvres

Baby Lettuce Leaves
filled with tabbouleh

Buffalo Mozzarella & Fig Crostini
(seasonal)

Caesar Salad Tarts
topped with grated parmigiano reggiano

Caprese Bites
served in a chinese spoon

Pesto & Artichoke Bruschetta
topped with a fresh basil leaf

Prosciutto & Melon
served on a bamboo skewer

Sticky Dates
stuffed with lemon feta & walnuts

Smoked Salmon
on toast points with lemon crème fraîche

Crab & Ricotta Toasts
with chives, capers, & radish salsa

Shrimp Cocktail Shots
chilled shrimp in shot glasses with cocktail sauce

$1.00 supplement

Hot Hors D'oeuvres

Arancini
risotto & mozzarella fritters

Baked Halloumi Crostini
with port wine reduction

Black Bean Chili
in polenta cups with sour cream

Butternut Squash Shooters
with white truffle oil

Chicken Satay
with spicy peanut sauce

Coconut & Cardamom Chicken
served on toothpicks

Garlicky Tomato & Eggplant Stacks
topped with a fresh basil leaf

Phyllo Tartlets
with cherry tomatoes, basil, & ricotta

Sesame Maple Turkey Fingers
with maple syrup for dipping

Slow-Roasted Tomato Galettes
with black olive tapenade & goat cheese

Walnut Toasts
with warm goat cheese & fig (seasonal)

Zucchini Pancakes
with tomato salsa

Piquant Rare Duck
in endive boats with crushed peanuts

Seared Ahi Tuna
on a wonton crisp with wasabi cream

Thai Crab Cakes
with chili vinegar

Spicy Shrimp Skewers
with sweet chili sauce for dipping

$1.00 supplement
Broiled Lamb Skewers
with garlic and saffron custard

$1.00 supplement

Beef Tenderloin
on toast with mustard & arugula

$1.00 supplement
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.

Soups & Salads
Mixed Field Greens Salad Caesar Salad

Caprese Salad Tomato & Parmesan Salad

Tomato & Avocado Salad Endive Salad with Golden Beets

Heirloom Tomato Bisque
with grilled cheese toasts

Soup & Salad
duet of poached pear & baby greens salad with honey

vinaigrette & crab bisque

First Course
Included with Gold & Platinum Packages

Penne
with fresh tomato sauce, basil, & mozzarella

Farfalle
with vodka sauce

Cavatelli
with pesto sauce

Gnocchi
with wild boar ragout

Butternut Squash Ravioli
with sage brown butter & toasted hazelnuts

Charred Corn Ravioli
with cherry tomato salad & basil fondue

Baked Clams
stuffed with cheese, pimiento, & cream

Trio of Risotto
parmesan, saffron & truffle

Shrimp & Calamari
fried, tartar & gin cocktail sauces

Bay Scallops
with ligurian olive oil

$2.00 supplement
Popcorn Shrimp

with sweet chili dipping sauce

$2.00 supplement

Seviche Duo & Guacamole Sundae
salmon & tuna

$2.00 supplement
Seafood Veneziana

lobster, crab, shrimp, & garlic

$4.00 supplement
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Entrées
Chicken alla Vesuvio

sautéed chicken breast with olive oil, white wine, red

pepper flakes, & garlic

Grilled Chicken Breast
stuffed with zucchini, roma tomatoes, & fresh basil

leaves

Chicken Cacciatore
sautéed chicken breast with olive oil, tomatoes, &

mushrooms

Stuffed Chicken Roulades
stuffed with spinach, prosciutto, & fontina cheese and

topped with sherry wine reduction

Pork Loin alla Vesuvio
succulent pork loin roasted with olive oil, white wine,

& garlic

Parmesan Crusted Tilapia
shredded parmesan & panko crust with parmesan

cream sauce

Grilled Tuscan Steak
petite tender medallions of beef topped with red wine

rosemary reduction

Mustard Crusted Salmon
with lemon chive crème fraîche

$2.00 supplement

Citrus Crusted Salmon
with horseradish cream sauce

$2.00 supplement

Seared Ahi Tuna
with wasabi cream & chives

$3.00 supplement

Snapper
clam chowder

$10.00 supplement

Branzino
with pepper sauce

$10.00 supplement

Herb-Crusted Tenderloin of Beef
topped with red wine reduction

$10.00 supplement

Duet of Beef Roulade & Shrimp
$12.00 supplement

Dessert
Wedding Cake

wedding cakes are arranged with outside vendors & are not included in package prices

$3.00 cutting fee (waived if cake is provided by preferred vendors)

Chef's Sweets Station
assorted miniature cheesecakes, miniature cannoli, chocolate-dipped strawberries, assorted miniature tarts & pastries,

assorted truffles, assorted cookies & biscotti, & fresh cut fruit & berries

$10.00 supplement (included in Platinum Package)
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21% service charge & applicable sales tax are added to all food & beverage purchases.

Wedding Package Enhancements

Stationed Hors D'oeuvres

Chilled Platters

Single platters serve 25 guests each. If ordered per person, items will be replenished for the duration of the cocktail reception.

Bruschetta Platter
diced tomatoes with basil & olive oil, served with crostini & crumbled goat cheese

........................................................................................................................... $3.00 per person............... $50.00 per platter

Fresh Garden Vegetable Crudités
served with ranch dressing

............................................................................... $4.50 per person............... $75.00 per platter

Marinated Grilled Vegetables
seasonal selection of vegetables served chilled

.......................................................................................... $5.40 per person............... $90.00 per platter

Marinated Roasted Red Peppers
with mozzarella di bufala & basil chiffonade

................................................................................ $6.00 per person...............$100.00 per platter

Assorted Fresh Fruit
freshly cut seasonal selections

.................................................................................................................. $6.00 per person...............$100.00 per platter

Prosciutto & Melon
thinly sliced italian ham with freshly cut melon

.................................................................................................................... $6.00 per person...............$100.00 per platter

Selection of Domestic Cheese
with assorted crackers

......................................................................................... $4.50 per person............... $75.00 per platter

Selection of Artisanal Cheese
with dried fruit, nuts, & assorted crackers

......................................................................................... $7.50 per person...............$125.00 per platter

Sliced Italian Cold Cuts
soppressata, cappicola, genoa salami, bresaola, & prosciutto, served with olives & breads

......................................................................................................... $7.50 per person...............$125.00 per platter

Caprese Salad
sliced tomatoes & mozzarella di bufala with basil, olive oil, and balsamic vinegar

.................................................................................................................................... $7.50 per person...............$125.00 per platter

Jumbo Shrimp
served on ice with cocktail sauce

................................................................................................................................... $7.50 per person...............$125.00 per platter

Warm Platters

Single platters serve 25 guests each. If ordered per person, items will be replenished for the duration of the cocktail reception.

Italian Sausage & Peppers
served with fresh tomato sauce

..................................................................................................... $3.60 per person............... $60.00 per platter

Italian Meatballs
served with marinara sauce

............................................................................................................................... $3.60 per person............... $60.00 per platter

Fried Ravioli
cheese-filled pasta served with marinara sauce

.......................................................................................................................................... $3.60 per person............... $60.00 per platter

Fried Calamari
served with marinara sauce & fresh lemon

.................................................................................................................................... $4.50 per person............... $75.00 per platter

Jumbo Stuffed Mushrooms
filled with vegetables, cheese, & bread crumbs

................................................................................................ $4.50 per person............... $75.00 per platter

Maryland Crab Cakes
with tangy remoulade sauce

.............................................................................................................. $6.00 per person...............$100.00 per platter
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Seafood Stations

Oyster & Clam
freshly-shucked oysters & clams on the half shell displayed on ice with cocktail sauce, tabasco sauce, fresh horseradish, & crackers

$4.00 per piece

Gulf Coast Shrimp
jumbo gulf shrimp sautéed with olive oil, garlic, & white wine, & chilled jumbo gulf shrimp with cocktail sauce & lemon wedges

$5.00 per piece

Salmon
smoked salmon with toast points, diced red onions, capers, honey mustard sauce, & lemon crème fraîche, & poached salmon in puff

pastry

$6.00 per person

Sushi
maki: tekka (tuna & sesame), philly (smoked salmon, cream cheese, & sesame), california (fresh crabmeat, avocado, cucumber, &

sesame), & spicy tuna (tuna, chili sauce, mayo, & sesame). Nigiri: maguro, hamachi, sake, hotategai, & ebi

$10.00 per maki roll (6 pieces per roll), $5.00 per nigiri piece

Late Night Bites

Mini Grilled Cheese Sandwiches
buttered toast, american cheese

$2.00 each

Mini Beef Sliders
served with american cheese, tomatoes, raw or sautéed onions, & condiments

$3.00 each

Mini Buffalo Chicken Sliders
served with ranch dressing

$3.00 each

Mini Roast Beef Sandwiches
served with natural jus & creamed horseradish sauce

$3.00 each

Mini Prosciutto & Mozzarella Panini
served with extra virgin olive oil & baby arugula

$3.00 each

Mini Crab Cake Sliders
served with tangy remoulade sauce & micro greens

$4.00 each

Pizza
margherita, goat cheese with fresh tomato & basil, pepperoni, artichoke & black olive, sausage, barbeque chicken, white pizza with

spinach & roasted garlic, prosciutto & fresh tomato, & pesto chicken

$16.00 each



www.softcafe.com

Galleria Marchetti

825 West Erie Street

Chicago, Illinois 60642

312.563.0495

www.galleriamarchetti.com

Applicable sales taxes and service charges are not included in package prices.

Beverage Service
Premium Bar

Ketel One, Stolichnaya, Absolut, Tanqueray, Bacardi Superior, Malibu Caribbean Rum,

Captain Morgan's Spiced Rum, Johnny Walker Red Label, Jack Daniels, Jim Beam, Jose

Cuervo Especial Silver, Jose Cuervo Especial Gold, Seagram's V.O., Galleria Marchetti

Selected Red, White, & Sparkling Wine, Prosecco, Imported & Domestic Beer, Bottled

Water, Red Bull, Assorted Sodas & Juices

(included in Silver and Gold Packages)

Superior Bar
Grey Goose, Belvedere, Ciroc, Tanqueray No. Ten, 10 Cane Rum, Malibu Caribbean

Rum, Captain Morgan's Spiced Rum, Jack Daniels, Maker's Mark, Johnny Walker

Black, Patron Silver & Reposado, Crown Royal, Galleria Marchetti Selected Red,

White, & Sparkling Wine, Imported & Domestic Beers, Bottled Water, Red Bull,

Assorted Sodas & Juices

$10 supplement (included in Platinum Package)

Beverage Enhancements
Signature Cocktail

Design a signature cocktail to be passed butler style during your cocktail hour

$5.00 supplement (included in Gold & Platinum Packages)

Sparkling Wine
Passed butler style during your cocktail hour

$5.00 supplement (included in Platinum Package)

Cordials
Bailey's Irish Cream, Kahlua, Romana White Sambuca, Grand Marnier, Di Saronno

Amaretto, Frangelico, & Hennessy VS

$5.00 per person per hour, or $10.00 per drink
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Wedding Information and Policies
Deposit

A 25% deposit is due at the time your reservation is made. An additional 25% is due 180 days prior to your event. Another 25% is due

30 days prior, & the remaining 25% is due 3 business days before the event. All deposits are non-refundable.

Service Charges & Taxes
Service charges & applicable taxes are added to all food & beverage sales.

Venue Fee
A venue fee is applied to all events at Galleria Marchetti. This fee includes use of the space, glassware, plateware, silverware, white

garden chairs, floor length linens, & banquet tables.

Minimums
Food & beverage minimums apply to all weddings at Galleria Marchetti. If the minimum is not met, a fee for the difference will be

added to your final bill.

Guarantees
Your guaranteed minimum guest count is due 3 full business days prior to your wedding. Final charges will be based on guaranteed

guest count or actual guest count, whichever is greater.

Ceremonies
Ceremonies are exclusively hosted in conjunction with receptions. Galleria Marchetti provides set-up, white garden chairs, two

microphones, & speakers. The fee for this service is $500.00

Wedding Cakes
While Galleria Marchetti does not prepare wedding cakes, we can offer you a list of suggested bakeries that can assist you. There is no

cutting fee associated with the use of one of our recommended bakeries. If you prefer, you may use another bakery, but there is a

cutting fee of $3.00 per guest for this option.

Dance Floor
A 600 square foot parquet dance floor is available for your wedding for an additional venue fee of $500.00.

Valet Parking
Valet parking can be arranged for your event. Inquire about current rates.

Children
Special menus & pricing are available for children ages 3 to 11.

Vendors
Special menus & pricing are available for vendors if you choose to provide meals for them.

Menu Tastings
Menu tastings are complimentary for up to four guests. Please schedule your tasting four to six weeks before your wedding.

Event Scheduling
Daytime weddings must end by 4:00pm except for Sunday, which must end by 3:00pm. Bar service & entertainment in the Pavilion

& Courtyards must end by 12:00am Friday and Saturday and by 11:00pm Sunday through Thursday. Weddings in the Perugia

Room and Joe Marchetti's may continue until 2:00am.

Food & Beverage Policies
Due to federal, state, & local laws concerning food & beverage sales, no food or beverage prepared by Galleria Marchetti may be

removed from the premises. Any unused items are the property of Galleria Marchetti.

Special Events
Galleria Marchetti also has great spaces for bridal showers, rehearsal dinners, & post-nuptial brunches. Call for menu & pricing

options
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