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FIRST FLOOR
Our first floor dining room has many opportunities for both small and large-scale events. This floor
provides the option to be creative for dinner parties, happy hours, client events, and more.

Front Bar
The Front Bar is a great space for a happy hour with friends,
co-workers, or clients. The Front Bar hosts 10-25 people
stationed in front of the garage door windows. These
windows open when the weather permits so you will be
able to experience River North at it’s finest. The space also
provides bar stools and hightop tables, which can either be a
part of your event or eliminated for more standing space.

Cove
Towards the rear of the first floor is the back cove. This area
is great for semi-private dinner parties. The table seats 12
people. One side of the table is a cushioned bench and the
other side has luxurious cushioned low top chairs.

Chandelier room
The chandelier room is an extremely unique and eclectic
semi-private dining experience. The table is elevated
between the first floor and the first floor mezzanine. Vintage
elevator doors surround the table for 10 people, perfect for a
special occasion.

First Floor Mezzanine
The first floor mezzanine is a private space
but it allows your party to feel the energy of the entire first
floor. The Mezzanine is optimal for events between 40 and
50 people, with furniture, or 70 people without furniture.
The Mezzanine provides a lounge atmosphere with leather
couches, comfortable chairs, private bar, and flat screen TVs.
This space is perfect for a fun, personal, or corporate cocktail
party with interactive food stations or buffet style dining.
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SECOND FLOOR
SECOND FLOOR - On2
Between the high ceilings, the decor, and the playful furniture,
this event space will make you want to dance! The Second
Floor Nightclub is great for larger scale events, such as
weddings, bar mitzvahs, and corporate holiday parties. The
space can fit 90 people seated or 225 people standing cocktail
style. This space also offers customizable lighting to set the
mood for your event.

SECOND FLOOR MEZZANINE
The Second Floor Mezzanine is a private loft space above the
second floor, which can hold 60 people standing. The Second
Floor Mezzanine has a private bar and houses the nightclub’s
DJ booth and it is furnished with couches.

ROOFTOP
Who doesn’t love a good rooftop? Joy District’s roof
resembles what you would find at a high end Miami
nightclub or restaurant. With it’s chic brown furniture, bar, DJ
booth, and impeccable River North views, there is nothing to
be disappointed about. The Rooftop is available for sectioned
events, with the option for buffet style dining or cocktail style
reception.
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Hors d’oeuvres
Priced per piece | 24 minimum required per item

Seafood
Sautéed crab cake & Spicy Mayo Sauce

$4.25

Jumbo Shrimp Cocktail *			

$4.25

Oyster on the Half Shell * 		
King Crab Salad & Cucumber * 		
Grilled Spanish Octopus Taco *

$4.00
$4.75
$4.50

Lollipops
Fried Triple Cream Brie Lollipop

$3.25

Crispy Phyllo Wrapped Shrimp Lollipops *

$5.00

Rosemary Marinated Chicken Lollipops

$4.00

Cast Iron Seared Pork Lollipop

$4.00

Grilled lamb chop lollipop

$4.75

And More...
Grilled Sirloin Skewer & Chimichurri *

$4.50

Zucchini & Sweet Corn Fritter		

$3.25

Deviled Eggs * 					

$3.25

Bruschetta & Grilled Bread *		

$3.00

Spring Roll & Yakiniko Sauce *		

$3.50

Cucumber & Vegetable Wraps * 		

$3.25

slow roasted Meatballs & Red Pepper Sauce

$4.25

Tuna Poke Cones				

$4.50

Caprese Skewer * 				

$3.00

* = can be made gluten free upon request

Hors d’oeuvres
MINI SANDWICHES
Cheese Burger Sliders & Spiced Ketchup

$4.00

Spicy Chicken

$4.00

New England Lobster Roll

$4.75

Crispy Pork “Milanese Style”

$4.25

Portabella Mushroom & Baby Arugula

$3.75

Grilled cheese & tomato soup

$3.75

mini grilled cheese

$3.25

SUSHI
Priced per piece | 24 minimum required per item
California Roll: Classically Done		

$3.25

Spicy Tuna: Scallion

$3.00

Tuna Roll: Avocado

$3.00

Spicy Salmon: Scallion

$3.00

Salmon Roll: Avocado

$3.00

Negi Hamachi: Scallion, Hamachi		

$3.25

Unagi: Pineapple, Cucumber, Avocado, Unagi Sweet Soy Sauce,
Tempura Crunch

$3.25

Soft Shell Crab: Jalapeño, Spicy Mayo, Tobiko

$3.25

Grilled Baby Octopus: Torched Salmon

$3.25

Spicy Scallop: Salmon, Spicy Mayo, Fried Sweet Potato

$3.25

DESSERTS
Priced per piece | 12 minimum required per item
Mini CupCakes					

$3.50

Red Velvet, Chocolate, Vanilla, Carrot

Turtle Brownies					

$4.00

Éclairs						

$3.75

Mini Tartlets						

$3.50

ASSORTED Fresh Baked Cookies

$2.00

Assorted Macarons				

$3.50

Caramel, Nuts, Chocolate

Dough filled with cream, topped with icing

Banana Cream, Coconut Cream, Chocolate, Seasonal Fruit,
Cheese Cake, Key Lime					

Add company logo for additional $1.50 per piece.

B.y.o.s.
$12 per person | Minimum of 25 people
“bring your own s’mores”
fun, interactive set up including marshmallows,
chocolate, graham crackers, and more

ICE CREAM SUNDAE BAR
$10 per person | Minimum of 25 people
Vanilla ice cream served with an
assortment of chef selected
garnishes & sauces
additional ice cream flavors added upon
request in advance

CANDY BUFFET
$200
Enjoy your favorite assortments of
candy. All display jars, Gumball machine,
serving pieces, candy signs, and treat bags are included.
please inquire through your event director for
customizable colors for corporate events.
112 W. HUBBARD ST · CHICAGO, IL 60654 · (312) 955-0339 · www.joychicago.com

Stationed Food
Priced to feed 20 people per tray

salads & such
Crispy Brussel Sprout Salad

$150

joy’s caesar salad

$100

tuscan kale & red quinoa salad

$125

seasonal fresh fruit Platter

$115

assorted artisanal cheeses Platter

$150

assorted cured meats Platter

$150

Pastas & such
penne pasta & pesto

$125

cheese ravioli & Wild mushrooms

$140

rigatoni stewed tomato & meatballs

$150

pasta primavera orchiette & grilled chicken

$175

sausage & Peppers with soft polenta

$175

sautéed cod & Rice pilaf

$180

Lobster & fresh pappardelle			
*Ask event representative
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$mkt*

STATIONED FOOD
Priced to feed 20 people

MEat & FISH
Petit Filet & Green Peppercorn Demi

$375

Grilled Sirloin & Red Wine Demi

$325

6 oz Chicken Breast & Red Pepper Sauce

$250

Seared Pork Loin & Bone Marrow Crust

$250

Grilled Salmon & Lemon Chive Butter Sauce

$275

Poached Lobster & Drawn Butter

$475

sides
Smashed Yukon Gold Potatoes
Grilled Asparagus

$100
$125

Roasted Potatoes

$100

Grilled Sweet Corn

$110

Brussel Sprouts

$110

grilled vegetables

$125
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INTERACTIVE STATIONS
RAW BAR
Priced per piece | 125 pieces minimum required
OYSTERS
Shrimp cocktail 		
King Crab
Scallop Crudo
Shucked Clams

$4.00
$4.25
$4.75
$4.50
$4.00

MASHED POTATO BAR
$12 per person | Minimum of 30 people
(cannot be ordered alone)
Chef selected accoutrements,
including vegetarian options

CARVING STATIONS
Priced to feed 20 people
Carving chef present.
SLOW ROASTED PRIME RIB 		
OVEN ROASTED TURKEY 		
Smoked Honey Baked Ham

$425
$325
$325
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PRE-Fixe Dinner
Served family style | 12 person minimum

$50 3-course Dinner
Appetizers

ENTREES

choose one sushi roll or one appetizer

choose two

sushi rolls
Spicy Tuna Roll
California Roll
Shrimp Tempura Roll
hawaiian tuna poke cones
crispy waffle cone, kaiware sprout, cucumber,
avocado
Zucchini & Sweet corn fritter
creamed corn, tomato preserve, dill creme fraiche

deviled eggs

CHICKEN ROULADE
chicken reduction
New York Strip steak
tiger shrimp, sage brown butter sauce

grilled atlantic salmon
lemon chive butter

Potato Gnocchi Truffle Mac & Cheese
grilled asparagus, taleggio cheese, sweet onions

SIDES

caviar, dill, red onion, caper berries,
creme fraiche

choose two

SOUP OR SALAD

yukon smashed potatoes, CREAMED CORN,
heirloom baby carrots, grilled asparagus,
house fries

choose one

Joy’s Caesar Salad

DESSERTS

baby romaine, toasted croutons,
parmesan cheese, white anchovy

$3.50 up-charge per person
freshly baked cookies or
assorted mini cupcakes

ROasted Winter Squash Soup
puffed wild rice, pumpkin seed, crispy sage

“choice selection(s) from each category above must be
chose 10-days prior to your event date

112 W. HUBBARD ST · CHICAGO, IL 60654 · (312) 955-0339 · www.joychicago.com

PRE-Fixe Dinner
Served family style | 12 person minimum

$65 4-course Dinner
AMUSE BOUCHE

SOUP OR SALAD

(one small bite per person)

choose one

choose one

Joy’s Caesar Salad

Zucchini & Sweet corn fritter
creamed corn, tomato preserve, dill creme fraiche

baby romaine, toasted croutons,
parmesan cheese, white anchovy

GRilled spanish octopus taco
marinated octopus, sweet corn relish,
green garlic aioli, micro arugla

puffed wild rice, pumpkin seed, crispy sage

deviled eggs
caviar, dill, red onion, caper berries, creme fraiche

choose two

sushi rollS
choose one
Spicy Tuna Roll
Salmon “California” Roll
Soft Shell Crab Roll

Appetizers

ROasted Winter Squash Soup

ENTREES
CHICKEN ROULADE
chicken reduction
New York Strip steak
tiger shrimp, sage brown butter sauce
grilled atlantic salmon
lemon chive butter

choose one

Potato Gnocchi Truffle Mac & Cheese
grilled asparagus, taleggio cheese, sweet onions

deviled eggs
caviar, dill, red onion, caper berries, creme fraiche

SIDES

hawaiian tuna poke cones
crispy waffle cone, kaiware sprout, cucumber, avocado

choose two
yukon smashed potatoes, CREAMED CORN,
heirloom baby carrots, grilled asparagus,
house fries

DESSERTS
$3.50 up-charge per person
freshly baked cookies or
assorted mini cupcakes

“choice selection(s) from each category above must be chose 10-days prior to your event date

