
C O R P O R AT E  M E N U



A B O U T  U S
Maison Cuis ine is  an eco-consc ious , fu l l -ser v ice cater ing & event 

p lanning company, spec ia l iz ing in corporate events , weddings and 

other socia l  gather ings .  From black t ie  weddings to the annual 

company p icn ic , Maison Cuis ine caters to your ever y need. 

As a fu l l -ser v ice caterer, we understand what makes an event 

unforgettab le

Maison Cuis ine star ts  each d ish with the h ighest  qua l i ty 

ingredients . We use loca l ly  grown fru i ts  and vegetables , when 

seasonal ly  ava i lab le – some coming from urban Wests ide farms. 

We of fer natura l  meats & poultr y, in  addit ion to freshly  prepared 

baked goods. .

We work c lose ly  with the happy couple to ensure a memorable 

wedding day. Personal ized tast ings are arranged before the 

event to sample our unique d ishes . One th ing that  sets  us apar t 

from other caterers i s  that  we only book one event per day – 

dedicat ing 100% of  our t ime to make your specia l  day perfect !

A LT E R N AT I V E  D I E T S

We have made i t  our miss ion to ensure that  any guest 

at  your event can have a wel l -p lanned meal  that  f i ts 

the ir  d ietar y restr ict ions or l i festy le . 

Whether you’re a vegetar ian or just  tr y ing to reduce 

your carbon footpr int , we have something for you. 

Almost anyth ing on our menu can be made g luten free 

– most of  our sauces & soups are a lready prepared 

g luten free . We have tons of  vegetar ian & vegan opt ions , 

as  wel l  as  some that  are both vegan & g luten free . We 

a lso work with a dedicated g luten free bakery who can 

customize any baked goods needed. 

 

312.315.4479

danie l le@maisoncuis ine .com

www.maisoncuis ine .com
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T H E  T E A M
FOUNDER Danielle (Barranco) Wheeler  opened 

HOME Cater ing in 2002, and has s ince expanded with 

Maison Cuis ine . Being of  French- I ta l ian descent , cooking 

was not a  chore growing up, i t  was a l i festy le !  Danie l le 

graduated with a cu l inar y degree from Le Cordon Bleu/

Cooking & Hospita l i ty  Inst i tute of  Chicago. She a lso 

holds a  degree in Inter ior Design , which a l lows for the 

most innovat ive d isp lays of  food!  Being a g luten free 

vegan, she understands the d i f f icu l ty  of  eat ing at  events 

somet imes, so she has star ted to focus on creat ing menus 

for guests  with a l ternat ive d iets  & a l lerg ies .

EXECUTIVE CHEF Dill ion Graham  re located to 

Chicago in 2011 to receive h is  cu l inar y degree from Le 

Cordon Bleu. With in f ive years he was the Execut ive Chef 

Par tner at  Roy’s  Chicago. He grew up on a se l f  susta ined 

farm in nor thwest Arkansas where he was exposed to 

butcher ing , har vest ing , hunt ing , and preser v ing foods 

from an ear ly  age . The pr inc ip les he p icked up on h is 

fami ly  farm evolved into a l i fe long commitment to fresh, 

nour ish ing , and thought fu l  foods .

i s  nat ive Chicagoan. Nick graduated in 2014 from 

Kendal l  Col lege with a Bachelors degree in Hospita l i ty 

Management . Nick cons iders h imsel f  a  Francophi le , and 

loves ever yth ing I ta l ian & French. He grew up in an 

I ta l ian household where cooking & fami ly  were the most 

impor tant th ings .
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LEAD SALES & EVENT COORDINATOR Nick Maggio



T H E  I N V E S T M E N T
$80-$180 per person

We wi l l  provide profess iona l  ser vers , bar tenders , capta ins & chefs , a long 

with a complete custom meal  cra f ted by our execut ive chef  & you!  Al l  of 

our events can inc lude hors d ’oeuvres , d inner, desser t  & late n ight  snack, in 

addit ion to a l l  renta ls  needed (d innerware , l inen, g lassware , ser v ice needs)  and  

cof fee/tea ser v ice . 

I f  there’s  anyth ing you don’t  see on our menu, I ’m sure we can create i t ! 
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PA S S E D  O R 
S TAT I O N E D  A P P E T I Z E R S

SKEWERS lemon gar l ic  shr imp

CRAB CAKES roasted bel l  a io l i

COCONUT SHRIMP sweet ch i l i  d ip

CUCUMBER CUPS smoked sa lmon |  d i l led cream cheese

BACON-WRAPPED DATES pecan & manchego |  brown sugar g laze

MINI WAFFLE CONES buttermi lk fr ied chicken |  bourbon maple butter|  sca l l ions

SKEWERS marinated beef  tender lo in |  ch imichurr i

P IGS IN A BLANKET organic ketchup & mustard

LAMB MEATBALLS tzatz ik i

STUFFED NEW POTATO maple bacon |  sharp cheddar |  sour cream |  ch ives

BRIE & BROWN SUGAR TARTS a lmond s l ivers

BRUSCHETTA tomato |  bas i l  |  f resh mozzarel la  |  ba lsamic g laze 

VEGETABLE SPRING ROLL c i trus nam pla



PA S S E D  O R 
S TAT I O N E D  A P P E T I Z E R S  cont.
CAPRESE SKEWERS cherr y tomato |  mar inated mozzarel la

FLATBREAD BITES gorgonzola |  caramel ized onion |  thyme

SPICY CAULIFLOWER MINI TACO vegan c i lantro crema |  s law

WILD MUSHROOM ARANCINI herbed a io l i

CHARRED CORN ESQUITES SHOOTERS plant-based parmesan |  smoked papr ika a io l i
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H A N D H E L D
MINI BURGERS sharp cheddar |  pesto a io l i

NASHVILLE HOT CHICKEN  

chipot le a io l i  |  p ick le

LOBSTER ROLL tarragon |  ce ler y

PULLED JACKFRUIT vegan s law

TRUFFLED GRILLED CHEESE fresh herbs

P L AT T E R S
ANTIPASTO cured meats & cheeses |  roasted 

vegetables & ol ives |  toasted baguette & focacc ia

CHEESE & FRUIT domest ic  & impor ted cheese 

berr ies & grapes |  roasted & herbed nuts 

breadst icks

VEGETABLE CRUDITE roasted bel l  pepper 

hummus & sp inach-ar t ichoke d ip
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S A L A D S
VEGAN KALE CAESAR 

g luten free croutons |  p lant-based shaved parmesan  

CLASSIC CAESAR 

romaine |  shaved parmesan |  br ioche croutons

CAPRESE 

arugula  |  he ir loom tomato |  fresh mozzarel la  |  bas i l  |  EVOO |  ba lsamic g laze

SPRING MIX 

candied pecan |  dr ied cherr y |  goat  cheese |  ba lsamic v ina igrette

GREEK

spr ing mix & romaine |  cherr y tomato |  cucumber |  ka lamata |  red onion |  herb v in

WATERMELON & PICKLED RED ONION

cucumber |  ja lapeno |  cr ysta l  g inger |  mint  v ina igrette

SPINACH

spring mix |  p ick led red onion |  crumbled goat |  strawberr ies |  toasted a lmonds 

 ba lsamic v ina igrette

GRILLED ASPARAGUS

cherr y tomato |  toasted p ine nuts |  crumbled gorgonzola |  red onion 

champagne v ina igrette
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E N T R É E 
GRILLED CHICKEN BREAST sauce opt ions ; marsa la , p iccata or mango bbq 

ROASTED SALMON sauce opt ions ; miso or lemon-herb beurre b lanc

SLICED BEEF TENDERLOIN sauce opt ions ; sha l lot  demi , horseradish , pesto cream

SPICE RUBBED PORK TENDERLOIN apple-bourbon marmalade

BRAISED SHORT RIB sha l lot  demi

GRILLED SKIRT STEAK 3-herb chimichurr i

V E G E TA R I A N  &  V E G A N  E N T R É E
STUFFED ACORN SQUASH as ian quinoa |  g inger |  cranberr ies |  soy g laze 

GRILLED VEGETABLE STACK cr ispy polenta |  ba lsamic g laze 

WILD MUSHROOM RAVIOLI sh i take cream sauce |  shaved pecorino

TAGLIATELLE PRIMAVERA seasonal  vegetables |  p lant-based parmesan

WILD MUSHROOM RISOTTO roasted sh i take |  fresh herbs

BUTTERNUT SQUASH RAVIOLI sage cream sauce |  cab-soaked cranberr ies |  toasted walnuts



S I D E S
WHIPPED YUKON GOLD POTATO •  HERBED 

JASMINE RICE •  GINGER QUINOA 

ROASTED RAINBOW CARROTS •  FRENCH 

GREEN BEANS  •  CRISPY BRUSSELS

CRISPY POLENTA •  GRILLED VEGETABLES

CHARRED CORN-EDAMAME SUCCOTASH

D E S S E R T
TIRAMISU SHOOTER •  KAHLUA BROWNIES 

LEMON-LAVENDER MINI COOKIES 

TRES LECHES CUPCAKES •  KEY LIME TARTS 

CHOCOLATE-RASPBERRY TARTLETTES 

MASCARPONE-STUFFED STRAWBERRIES  

APPLE & CHERRY PIE TARTS

L AT E  N I G H T
MINI BURGER WITH SHARP CHEDDAR  

PESTO AIOLI TATER TOTS IN A PAPER BOAT

CHICAGO STYLE HOT DOG STATION WITH 

CLASSIC TOPPINGS

SPUD BAR OR LOADED FRY BOATS

SKIRT STEAK STREET TACOS

HOUSEMADE TORTILLA CHIPS IN A  

PAPER BOAT
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Maison C U I S I N E
FA Q s 

Contract & Deposit Information
Menu changes may be made up to ten days pr ior to the event . The guaranteed number of  guests 

i s  due one week pr ior to the event . F ina l  ba lance is  due pr ior to the star t  of  the event to 

avoid a late fee ($250/day) . Any over t ime incurred wi l l  be b i l led the next bus iness day. Maison 

Cuis ine accepts personal  and company checks , as  wel l  as  a l l  major credit  cards : Visa , MasterCard, 

Discover & American Express with a 2% fee . Al l  deposi ts  are non-refundable – there is  a  $2000 

deposit  required to hold the date , and a 50% deposit  due one month before the event . 

Tasting Information weddings  on ly

We do of fer tast ings before booking with us . Tast ings are $150, but you are credited i f  you 

book, so i t  ends up free . You can br ing a  guest  or two as wel l . You wi l l  tr y ever yth ing from the 

proposed menu + any addit iona l  i tems you’d l ike . You can see any speci f ic  renta ls  at  tast ings . We 

only have the capac i ty  to of fer 1 tast ing per event .

Booking Information
We only book 1-2 weddings per day, depending on the s ize of  the wedding . Dates are f i rst  come , 

f i rst  ser ve & can’t  be held without a  non-refundable deposit  in  p lace . 

Outsourcing Food
We can provide sta f f  & renta ls  i f  you choose to use a d i f ferent food vendor for a l l  or par t  of 

the meal . We don not charge any type of  cake-cutt ing fees i f  cake or desser ts  are brought in . 

Bar Information
We of fer fu l l  bar packages & bar tending ser v ices , which we deta i l  on a separate attachment . 

Information on Rentals
We par tner exclus ive ly  with Tablescapes for a l l  renta l  needs . When we create your custom 

proposa l , a l l  renta ls  needed wi l l  be inc luded & i temized. Renta l  needs var y from venue to 

venue . We star t  with a standard renta l  package , but can customize anyth ing to br ing your v is ion  

(or P interest  board!)  to l i fe .

Licensing info
Maison Cuis ine is  l icensed & insured and wi l l  provide you with a cer t i f icate of  insurance . Any 

insurance requests , permits  or temporar y l icenses that  are above and beyond our present 

insurance pol icy or l icenses wi l l  be incurred at  the c l ients  expense .

CONTACT US FOR MORE INFO OR FOR A PERSONALIZED QUOTE:
DANIELLE@MAISONCUISINE.COM •  312.315.4479 

WWW.MAISONCUISINE.COM •  @MAISONCUISINECHICAGO


