
Louie’s Chophouse
Lunch Banquet

4642 West 103rd Street
Oak Lawn, IL 60453

(P) 708-425-6530
(F) 708-425-6529

Louieʼs Chophouse has designated a specific lunch menu to cater to 
your afternoon events.

With two beautiful private rooms that can hold up to 100 people this is 
the perfect place to host your next events

Louie's Chophouse
Informational Page

Facilities
We recommend using our private rooms for any party of twenty (20) or more; However if you need a 
private room for a meeting there may be a food and beverage minimum.
Fridays, Saturdays, & Sunday’s minimum amount of guests apply.
**During different seasons, minimum amount of guests my change, so please consult one of our
managers for details
** Please note that we do not do separate checks.

Choosing a Package
Our Lunch Menu will be offered up to 3:00 Monday –Saturday with a guarantee of 40 people, on
Sundays our Lunch Menu is offered up to 1:00 with a guarantee of 40 people
Parties of forty (40) people or more will choose (3) Selections off of our Lunch menu
Selections from our lunch banquet menu will include soup or salad, potato, vegetable, coffee, pop,
and ice cream
All afternoon parties must be completed by 4:00 in order for us to setup for any evening events.



Deposits & Cancellations
There is a minimum two-hundred fifty dollar ($250) deposit for events that are held on a Friday or
Saturday in our 2 private rooms , one which accommodate up to sixty five (65) people, the other
accommodates one hundred (100) people.
There will be a minimum of one hundred dollar ($100) deposit for events that are held Sunday
through Thursday
If there is a date change or cancellation of an event there will be No REFUNDS on your Deposit

Guarantee
There is a minimum amount of people for every function, and that is specified at the time of booking
a party. If the host doesn’t meet the minimum, a charge will apply.
A guarantee of the final number of guests is required 72 hours prior to the function. In the event that
the patron does not confirm the guest count, the original number of guests, as specified will be
utilized as the guaranteed number.
NO FOOD WILL BE ALLOWED TO LEAVE PREMISES!!

Service Charge
All food and beverages provided by Louie's Chophouse is subject to a 9.75% tax along with an 18%
gratuity;

Audio-Visual Equipment
We do offer Audio and Visual Equipment rental upon request. If you need this service please let us
know at the time of booking.

** All Prices are subject to change without notice

Steaks
Petite Cut Prime Rib      $19
8oz seasoned and slow roasted

Filet Medallions        $26
(3) 2oz filet topped with melted bleu cheese

Petite New York Strip      $25
8oz strip steak served with Portobello mushrooms or blackened

Center Cut Pork Chop      $16
One 8 to 10oz center cut pork chops served with apple brandy sauce or blackened cajun



Seafood
Grilled Salmon Fillet Frambois    $22
6oz grilled salmon raspberry glazed

Grilled Tilapia        $22
6oz almond and pecan crusted tilapia topped with a honey mustard sauce

Fried Shrimp        $19
(4) Lightly battered shrimp with coconut tossed in a light Cantonese breading

Grilled Shrimp Kabob      $19
Grilled spice shrimp on a skewer with grilled pineapple served over a bed of rice

Crab Cakes         $17
Two pan-fried cakes made with sweet lump crab, crawfish and roasted red peppers
drizzled with aioli sauce and served with a pineapple salsa

Chicken
Chicken Kabobs       $15
(2)Tender breast of chicken on a skewer with onions, tomatoes, & green peppers
over a bed of rice

Chicken Marsala       $15
One sautéed chicken breast topped with mushrooms, and marsala wine served over 
fettuccine 

Chicken Vesuvio       $15
One boneless chicken breast sautéed in white wine, basil, lemon and fresh garlic.
Served with vesuvio potatoes



Pasta
Angel Hair Pasta       $13
Fresh diced tomatoes, parsley, sautéed garlic and olive oil tossed with angel hair
Add Blacken Chicken $3
Add Shrimp $5
Vegetable Linguini       $13
Fresh broccoli, mushrooms, red peppers, zucchini, leeks, sautéed in garlic, and olive oil 
tossed with linguini

Chicken Broccoli Fettuccine    $15
Sautéed boneless chicken breast, tossed with fresh broccoli and alfredo sauce

Penne ala Vodka      $15
Blacken chicken breast topped over creamy vodka sauce with fresh mozzarella, roasted red peppers
and mushrooms.

Caesar Salad
Romaine lettuce tossed with our homemade dressing, grated parmesan cheese, croutons
Add Chicken   $15
Add Tenderloin $18
Add Shrimp   $18

Salad Options
House Salad

Soup of the Day

Greek Salad        $3 per person

Caesar Salad        $3 per person



Sides Options
Bake potato

Garlic mash 

Wild rice 

Pasta (Plain, Alfredo, Marinara)   $3 per person

Mac and Cheese      $3 per person
All Upgraded Side Dishes will be Served Family Style

Desserts

Ice Cream

Fruit Kabobs       $3 per person

Tiramisu         $3 per person



Bar Options
Non-Alcoholic Punch $35

Punch with Alcohol $50

Mimosa Punch $60
Champagne and Orange Juice

Tab Bar
Drinks will be on a bar tab and will be combined with your total bill

Beer and Wine
Your guests will only have the option to have beer or wine which will be on a tab

Cash Bar $50.00
Your guest will be in charged for the drinks that they decide to order


