
GATHER IN STYLE
Whether for intimate happy hour gatherings, celebratory
social affairs or a dynamic, interactive destination for a
business meeting, the unique private event spaces at CBR
Chicago offer an ideal blend of energy and privacy.

Take advantage of our Canvas space with a combined Lower
Canvas area complete with an open kitchen (perfect for
interactive Chef-driven experiences) and Upper Canvas room
to retreat for a private meal. 

Planning a larger affair? Combine the Canvas room with a
buy-out of CBR and allow our inspired culinary and cocktail
options to infuse your special event with a taste all its own.

MEET THE CHEF
JENNIFER ZAMBRANO, EXECUTIVE CHEF
Chef Jennifer is a fourth generation Mexican-American born and raised in Chicago.  She has a career
that spans over 20 years in the Chicagoland area. Jennifer obtained her degree in Culinary Arts from
The Cooking & Hospitality Institute of Chicago. Her passion for food is reflected through her use of
fresh ingredients and unique flavor combinations to put a spin on familiar favorites.

https://www.canva.com/design/DAF42uKyzMU/Rsxj1kU0qDnih8ia_RiaAQ/edit?utm_content=DAF42uKyzMU&utm_campaign=designshare&utm_medium=link2&utm_source=sharebutton


OPTION 1

Bites & Beverages  $50 ++ 

Includes a welcome cocktail, choice of 
5 passed appetizers, and two beverage tickets

OPTION 2

DINNER & DRINKS  $50 ++ 

Includes welcome cocktail, choice of one station,
three passed appetizers, and two beverage tickets 

505 North State Street
 at the Royal Sonesta Chicago River North 

Both options include: Draft Beers and House Wines (red, white, and rose)

I’M JUST MAD ABOUT SAFFRON 
rum, mango puree, ginger syrup, saffron
liqueur, and lime 

AND SHE’S JUST MAD ABOUT ME 
vodka, honey syrup, pear liqueur, lemon, house 
bubbles 

CBR OLD FASHIONED 
bourbon, demerara syrup, angostura bitters, orange
bitters 

MARGARITAS 
tequila blanco, agave, orange liqueur, lime, 
(choice of: strawberry, mango, kiwi, peach) 

BEVERAGES

STATIONS:

CHEESE AND CHARCUTERIE 
crostini, crackers, crisps 

MEZZE TABLE 
roasted vegetables, hummus, dips, olives 

FLATBREAD DISPLAY 
margherita, prosciutto, 3 cheese
 
SLIDER STATION 
pot roast slider, fried chicken slider

Appetizers:

GOAT CHEESE CROQUETTES 
romesco, marcona almonds
 
CRISPY FRIED BRUSSELS SPROUTS 
pistachio, apple cider glaze
 
SPICED CHICKEN SKEWER 
harissa, sumac yogurt
 
TUNA POKE 
avocado, wonton, sesame glaze

SHISHITO PEPPERS 
saffron aioli, corn nuts 

JAR-CUTERIE 
serrano, crudité, marinated olives, cheddar
 
BURRATA FLATBREAD 
arugula, prosciutto 


