
PARTY MENUS  @ ARIELLA’S EVENT SPACE 

Work with your event planner to 

create the perfect event for you! 

 

Call: 847-272-9490 

E-Mail:  

catering@maxandbennys.com 

461 Waukegan Road (Located next to Max and Benny’s)  

 

Keep up to date on all our special events, live shows, and 

holiday gatherings by visiting us on-line! 

2025 

Showers! Weddings! Staff Parties! Corporate 

Meetings! Family Celebrations! Holiday Celebrations!  

Retirement Parties! Reunions! 



Food and Beverage Minimums (not a separate fee) 

Ariella's is comprised of three separate rooms: The Mariana room, the Lucy room 

and The Marco room, named after three longtime servers of Max and Benny's. 

Each room is enclosed by collapsible walls that can be opened up to create larger 

spaces. Each individual room can hold up to 30 people. With the full space opened 

up, we can serve up to 100.  At Ariella's you have the option of using any combi-

nation of rooms with the following required food and beverage minimums: 

DAY SINGLE SPACE TWO SPACE 

COMBO 

ALL THREE SPACES 

(FULL SPACE) 

Monday—Thursday $350 $600 $900 

Fri, Sat, Sun Lunch $500 $900 $1200 

Fri, Sat, Sun Dinner $600 $1000 $1300 
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Ariella’s Bar Packages 
 

Unlimited Beer and Wine: 

2 hour service - $19 per person 

3 hour service - $24 per person 

($4 per person per additional hour) 

 

Host Bar: 

Host will be charged for all Beer, Wine and Cocktail Beverages consumed by guests.  

Alcoholic beverage prices typically range between $6 and $12. 

 

Cash Bar 

Guests pay for their own alcoholic beverages. If required, a charge may be applied for attending 

bartender 

 

Non-Alcoholic Beverages 

Any available non-alcoholic beverage not offered as part of package may be included and offered 

for an additional charge. This may include bottled and canned beverages, phosphates and other 

specialty drinks offered by Max and Benny’s 



B
R

E
A

K
F

A
S

T
 

B
R

U
N

C
H

 
L

U
N

C
H

 
D

IN
N

E
R

 
A

P
P

S
 

D
E

S
S

E
R

T
 

B
A

R
 

Ariella’s Continental Breakfast 
 

Includes 

Seasonal Diced Fresh Fruit 

Assorted Mini Muffins 

Assorted Bagels and Bialys 

Coffee Cake Selection 

Sliced Tomato, Onion and Cucumber 

Assorted Cream Cheeses, Jellies, Jams & Butter 

Fresh Fruit Juices, Coffee & Tea 

 

 

Additional options are available for additional charge, ask for details 

Minimum 15 people required 

$18 per person 

Available within the hours of 7 – 11 am  

Tax and Gratuity not included 
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Ariella’s Deluxe Continental Breakfast 
 

Includes 

Seasonal Diced Fresh Fruit 

Assorted Mini Muffins 

Assorted Bagels and Bialys 

Coffee Cake Selection 

Sliced Tomato, Onion and Cucumber 

Yogurt Parfait Bar with Fresh Berries, Granola and Banana 

Assorted Cream Cheeses, Jellies, Jams & Butter 

Fresh Fruit Juices, Coffee & Tea 

 

 

Additional options are available for additional charge, ask for details 

Minimum 15 people required 

$20 per person 

Available within the hours of 7 – 11 am  

Tax and Gratuity not included 
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Ariella’s Full Breakfast 
 

Includes 

Seasonal Diced Fresh Fruit 

Assorted Mini Muffins. Bagels and Bialys 

Fluffy Scrambled Eggs 

Challah French Toast 

Bacon & Sausage (turkey bacon and turkey sausage upon request) 

Hash Brown Potatoes 

Assorted Cream Cheeses, Jellies, Jams & Butter 

Fresh Fruit Juices, Coffee & Tea 

 

 

 

Additional options are available for additional charge, ask for details 

Minimum 20 people required 

$21 per person 

Available within the hours of 7 – 11 am  

Tax and Gratuity not included 
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Ariella’s MAXimum Breakfast 
 

Includes 

Seasonal Diced Fresh Fruit 

Assorted Mini Muffins. Bagels and Bialys 

Fluffy Scrambled Eggs 

Challah French Toast 

Bacon & Sausage (turkey bacon and turkey sausage upon request) 

Hash Brown Potatoes 

Yogurt Parfait Bar with Fresh Berries and Granola 

or 

Cereal Bar with various toppings 

Assorted Cream Cheeses, Jellies, Jams & Butter 

Fresh Fruit Juices, Coffee & Tea 

 

Additional options are available for additional charge, ask for details 

Minimum 20 people required 

$23 per person 

Available within the hours of 7 – 11 am  

Tax and Gratuity not included 
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Ariella’s Basic Brunch 

Includes: coffee, tea and soft drink service 

 

The Bread Basket: 

Assorted Bagels and Cream Cheese, mini rolls, challahs 

Accompanied by sliced onions, tomatoes & cucumbers 

 

Deli Salad Display: 

White Albacore Tuna Salad, Egg Salad & Fresh Fruit Salad 

Seasonal Vegetable Platter with Spinach and Ranch 

 

Hot Stuff 

Assorted Kugel Cups, Mini Cheese Blintzes 

 

Sweet Treats 

Coffee Cake Platter and Assorted Cookie Tray 

 

 

Linen and Bar options are available for additional charge, ask for details 

 

Minimum 20 people required 

$28 per person 

Tax and Gratuity not included 
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Ariella’s Deluxe Brunch 

Includes: coffee, tea and soft drink service 

 

The Bread Basket: 

Assorted Bagels and Cream Cheese, mini rolls, challah 

 

Lox, Stock and Bagel: 

Sliced Nova Lox, 

White Albacore Tuna Salad, Egg Salad & Whitefish Salad 

Accompanied by Onions, Tomatoes, Cucumbers, Olives & Sliced Cheeses 

 

Hot Stuff 

Assorted Kugel Cups, Mini Cheese Blintzes 

 

Sweet Treats 

Lavish Fruit Display 

Coffee Cake Tray 

 Assorted Mini Pastries 

Assorted Cookie Tray 

 

Linen, Omelet stations and Bar options are available for additional charge, ask for details 

Minimum 20 people required 

$34 per person 

Tax and Gratuity not included 
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Ariella’s Lunch Package A 

Includes: coffee, tea and soft drink service 

 

The Bread Basket: 

Freshly Baked Challah Rolls, Onion rolls and Kaiser Rolls. Sliced Rye Bread 

Meat Platter (Choose up to five meats): 

Lean Corned Beef, Lean Pastrami, Rare Roast Beef, Roasted Turkey Breast,  

Honey Turkey,  Smoked Turkey, Turkey Pastrami, Bologna, Soft Salami 

Accompanied By: 

Assorted Cheese Slices, Chopped Liver, Potato Salad, Cole Slaw, Pickles and Mustard 

Salads (Choose two) 

House Garden Salad, Santa Fe Chicken Salad, Chicken Caesar Salad, 

 Turkey Cobb Salad, Chicken Pesto Salad, Italian Chopped Salad 

Sweet Treats 

Lavish Fruit Display 

Assorted Cookie and Brownie Platters 

 

 

Linen and Bar options are available for additional charge, ask for details 

Minimum 25 people required 

$29 per person 

Tax and Gratuity not included 
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Ariella’s Lunch Package B 

Includes: coffee, tea and soft drink service 

 

Mini Sandwich Bar (choose up to five) 

Lean Corned Beef, Lean Pastrami, Rare Roast Beef, Roasted Turkey Breast,  

Honey Turkey, Smoked Turkey, Turkey Pastrami, Bologna, Soft Salami,  

Tuna Salad, Egg Salad, Whitefish Salad, California (veggie) 

Sandwiches served on an array of fresh baked onion rolls, challah rolls and rye bread 

Accompanied By: 

Assorted Cheese Slices, Chopped Liver, Potato Salad, Cole Slaw, Pickles and Mustard 

Salads (Choose two) 

House Garden Salad, Santa Fe Chicken Salad, Chicken Caesar Salad, Turkey Cobb Salad,  

Chicken Pesto Salad, Italian Chopped Salad 

Sweet Treats 

Lavish Fruit Display 

Cookie and brownie Platters 

 

Linen and Bar options are available for additional charge, ask for details 

Minimum 20 people required 

$29 per person 

Tax and Gratuity not included 
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Ariella’s Full Package Lunch 

Includes: coffee, tea and soft drink service 

 

The Bread Basket: 

Assorted Bagels and Cream Cheese, Onion Rolls, Challah Rolls, Kaiser Rolls, Rye Bread 

Salads (Choose two) 

House Garden Salad, Santa Fe Chicken Salad, Chicken Caesar Salad, Turkey Cobb Salad, Chicken Pesto Sal-

ad, Italian Chopped Salad 

Lox, Stock and Bagel: 

Sliced Nova Lox, 

White Albacore Tuna Salad, Egg Salad & Whitefish Salad 

Accompanied by Onions, Tomatoes, Cucumbers, Olives & Sliced Cheeses 

Meat Platter (Choose up to five meats): 

Lean Corned Beef, Lean Pastrami, Rare Roast Beef, Roasted Turkey Breast, Honey Turkey, Smoked Turkey, 

Turkey Pastrami, Bologna, Soft Salami 

Accompanied by:  Chopped Liver, Potato Salad, Cole Slaw, Pickles and Mustard 

Hot Stuff 

Assorted Kugel Cups, Mini Cheese Blintzes 

Sweet Treats 

Lavish Fruit Display 

Assorted Mini Pastries 

Cookie Trays  

Linen Items and Bar options are available for additional charge, ask for details 

Minimum 20 people required   $37 per person    

Tax and Gratuity not included 
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Ariella’s Buffet-Style Dinner 

Includes: Garden Salad with Balsamic and Ranch Dressing, Fresh Baked Dinner Rolls,  

coffee, tea and soft drink service 

 

ENTRÉE (choose 2): 

Baked ½ Chicken with Apricot and BBQ Sauce on the side, Roasted Sliced Lean Brisket w/ Au Jus, Fresh 

Grilled Salmon Filet with BBQ and Grecian Sauce on the side, Fresh Whitefish Filet with Lemon Dill and 

Grecian Sauce on the side, Baked Vegetable Lasagna,  

Grilled Skirt Steak with BBQ and Teriyaki sauce on the side (additional $3 per person) 

 

HOT SIDE (choose 2): 

Mashed Potatoes, Oven Roasted Potatoes, Spaghetti with Meat Sauce, Seasoned Curly Fries, Sweet Raisin 

Noodle Kugel, Potato Pancakes 

 

COLD SIDE (choose 2): 

Fresh Fruit Salad, Vegetable selection, Three Bean Salad, Cucumber Salad, Greek Salad, Creamy Cole Slaw, 

Oil and Vinegar Cole Slaw, Potato Salad 

 

DESSERT  

Fancy Sweet Platter with Assorted Cookies, Ruggelach and Mandel bread, with assorted Brownies and 

Bars, chocolate pretzels and chocolate oreos 

 

Linen, Appetizer and Bar options are available for additional charge, ask for details 

 

Minimum 20 people    $38 per person 

Tax and Gratuity not included 
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Ariella’s Family Style Dinner 

Includes: Garden Salad with Balsamic and Ranch Dressing, Fresh Baked Dinner Rolls,  

coffee, tea and soft drink service 

 

ENTRÉE (choose 2): 

Baked ½ Chicken with Apricot and BBQ Sauce on the side, Roasted Sliced Lean Brisket w/ Au Jus, Fresh 

Grilled Salmon Filet with BBQ and Grecian Sauce on the side, Fresh Whitefish Filet with Lemon Dill and 

Grecian Sauce on the side, Baked Vegetable Lasagna,  

Grilled Skirt Steak with BBQ and Teriyaki sauce on the side ( add $3 per person) 

 

ON THE SIDE (choose 3): 

Mashed Potatoes, Oven Roasted Potatoes, Spaghetti with Meat Sauce, Seasoned Curly Fries, Sweet Raisin 

Noodle Kugel, Potato Pancakes, Vegetable selection, Creamy Cole Slaw, Potato Salad 

 

DESSERTS (choose 2)  

Assorted Cookie Plates, Homemade Cheesecake, Fudge Brownie A la Mode, Chocolate Mousse Bomb, 

 Carrot Cake, Chocolate Fudge Cake, Apple Strudel 

 

Linen, Appetizer and Bar options are available for additional charge, ask for details 

 

Minimum 20 people     $38 per person 

Tax and Gratuity not included 
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Ariella’s Family Style SHABBAT Dinner 

Includes: Linen Table Cloth and napkins, Shabbat candles, Kiddush cup of wine,  

3# Twist Challah,  coffee, tea and soft drink service 

 

Appetizer Table: 

Chopped Liver Display served with Challah, Cocktail Rye, Onion Flats & Bagel Chips. Sweet and 

Sour Meatballs, Bagel Dough Centerpiece with Guest of Honor’s Name 

 

Individually served: 

Matzo Ball Soup or Vegetarian soup of the day, 

Garden Salad with Ranch and Balsamic Dressings on the side 

 

ENTRÉE and Dessert Service (served family style): 

Baked ½ Chicken with Apricot and BBQ Sauce on the side 

Roasted Sliced Lean Brisket w/ Au Jus 

Oven Roasted Potatoes and Medley of Fresh Vegetables 

Sweet Platters including assorted cookies and mini pastries 

 

 

Additional Appetizer and Bar options are available for additional charge, ask for details 

 

Minimum 20 people required 

$42 per person 

Tax and Gratuity not included 
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Appetizer Selections 
 

Hot Selections 

Mini Knishes (meat, potato, or spinach & feta) $24/dozen 

Baby Burger Sliders (grilled and served on fresh baked onion rolls) $36/dozen 

Baby Turkey Burger Sliders (grilled and served on fresh baked onion rolls) $36/dozen 

Mini Reubens (Corned Beef on cocktail rye with Sauerkraut & Swiss Cheese) $48/dozen 

Mini Reuben Egg Rolls $48/dozen 

Mini Bagel Dogs $24/dozen 

Fried Chicken Tenders $24/dozen 

Mini Quiche (spinach or veggie) $24/dozen  

Spanikopita $24/dozen 

Matzo-Tinis (House specialty!) Mini Matzoballs with carrots and celery skewered in Martini Glass 

filled with Chicken broth $36/dozen 

Potato Pancake Bites $20/dozen 

Sweet and Sour Meatballs $20/dozen 

Grilled Veggie Quesadilla $24/dozen 

 

Cold Selections 

Bagel Crisp Canapé (topped with choice of: Whitefish Salad, Chicken Salad, Tuna Salad, Salmon 

Salad or Chopped Liver) $24/dozen 

Nova Lox Canapé $30/dozen 

Hummus on Onion Flats $18/dozen 

Seasonal Fruit Skewer $24/dozen 

Spinach & Artichoke Dip (served on toasted cocktail rye) $18/dozen 
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Ariella’s Mini Pastries and Sweets 
 

Granny Smith Apple Pies $30/dozen 

Cheesecake Shortbread Cups $30/dozen 

Mini Eclairs $36/dozen 

Chocolate Covered Jumbo Strawberries $30/dozen 

Key lime Pie Tartlets $30/dozen 

Mini Carrot Cakes $30/dozen 

Assorted Petit Fours $30/dozen 

Banana Cream Mini Pies $30/dozen 

Hamantaschen Cookies $24/dozen 

New York Black and White Cookies $36/dozen 

Mini Smiley Face Cookies $18/dozen 
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Ariella’s  Sweet Platters 
 

Sweet Tray 

Cookies, Ruggelach, Mandel Bread, Brownies and assorted bars 

Small (15-25 ppl) $56 – Medium (25-40 ppl) $92 – Large (40 – 60 ppl) $116 

 

Sweet Tray Supreme 

A sampling of Homemade mini Eclairs, Tarts, Mini Cheesecakes, Choco-

late Dipped Strawberries, filled chocolate shells and other bakery delica-

cies $135 (serves 30-40 people) 

 

Coffee Cake Tray 

 Assorted Sliced Coffee Cakes and Cinnamon Swirl Cake  $61 

Brownie and Bar Tray 

Fudge Brownies, S’mores bars, Caramel Bars, lemon bars, cherry bars  

$54 

Halavah Tray 

Decorated with Grapes and fresh berries  $85 

 


