
O’TOOLE’S LIBERTYVILLE
P R I V A T E  E V E N T S  &  C A T E R I N G  M E N U

Sliders & Mini Sandwiches....................$120
minimum 24 per order ~ comes with house made pub chips

Angus Cheeseburger…..american cheese, pickles
Turkey Burger…..swiss, japanese bbq sauce
Crispy or Grilled Buffalo Chicken…..ranch, pickles.
Chicken Parmesan…..marinara, mozzarella
Bacon Jam Burger…..caramelized onion jam, bacon, cheddar, garlic aioli
Turkey Club…..bacon, lettuce, tomato, mayo
Tuscan Grilled Cheese…..american cheese, mozzarella cheese
Roast Beef…..mixed greens, horseradish aioli
Caprese….fresh mozzarella, tomato, basil
Veggie…..hummus, cucumber, goat cheese, mixed greens

Pizza 16” Pub Style
Cheese......................................$25.00
Pepperoni or Sausage..........$30.00
Veggie.......................................$30.00
   red peppers, mushrooms, onion

Appetizers minimum 24 people
O’Tooles Famous Wings...bone-in or boneless. 
    mild, traditional, bbq, garlic parmesan, honey sriracha
    Irish ghost, chipotle ranch dry rub.......................................................$5.00
Warm Pretzels…..spicy beer mustard & honey mustard.................$4.00
Reuben Egg Rolls….1000 island.............................................................$4.00
Caprese Skewer…..fresh mozzarella, tomatoes, basil.....................$4.00
Meatballs…..bbq or marinara................................................................$4.00
Bruschetta…..crostini, tomato, basil, red onion..................................$4.50
Chicken Skewers…..buffalo, bbq, garlic ginger..................................$5.00
Chicken Fingers…..bbq, honey mustard, or ranch............................$6.00
Crab Cakes…..remoulade sauce...........................................................$8.00
Shrimp Cocktail…..cocktail sauce & lemon.........................................$7.00

Dips for 24 people
Hummus & Pita..................................$95
Chips, Salsa, & Guacamole........$110
Warm Spinach & Artichoke.......$110
Whipped Feta & Pita......................$110

Beer & Wine: 2 hrs. $24 -- 3 hrs. $35; add 1/2 hour - $6
Domestic Draft Beer, Domestic Bottles: miller lite, mgd,
miller 64, coors light, bud light, bud, pbr 
House Wine: cabernet sauvignon & chardonnay / soft drinks
Craft Beer & Wine: 2 hrs. $28 -- 3 hrs. $41; add 1/2 hour - $7
Includes all items in previous package PLUS: 
Craft & Imported Beers
House: 2 hrs. $30 -- 3 hrs. $44; add 1/2 hour - $8
Includes all items in previous package PLUS: House Liquor
Premium: 2 hrs. $40 -- 3 hrs. $55; add 1/2 hour - $10
Includes all items in previous package PLUS: 
Craft & Imported Beers / Select Wine, Call Liquor

Beverage and Appetizer Packages
Super Premium: 2 hrs. $44 -- 3 hrs. $59; add 1/2 hour - $12
Includes all items in previous package PLUS:
All wines sold by the glass, Premium Liquor
Non-Alcoholic Package: 2 hrs. $12 per person
Soft drinks, iced tea, coffee, hot tea, juices, mocktails
App Mix: pick 4: $18 per person -- pick 6: $24 per person
Chicken fingers, wings, boneless wings, pretzels, reuben egg rolls,
meatballs, chips, bruschetta, chicken skewers, guacamole, 
deviled eggs, hummus, veggies and pita
Pizza & Wings: choice of 2 wing sauces: $15 per person
4 pizzas...cheese, pepperoni, sausage, veggie
4 wings per person -with celery, carrots, ranch and bleu cheese

          minimum 24 people



Finger or Fork Bar  minimum 24 people

Tater Tot Bar…..green onions, sour cream, 
    ranch, honey mustard, ketchup............................................................................................................................................$6.00

Nacho Bar…..tortilla chips, nacho cheese sauce, tomatoes, homemade 
    pickled jalapeños, salsa, sour cream...................................................................................................................................$7.00
Crostini Bar…..toasted crostini & warm pita, bruschetta, whipped feta,
    hummus, roasted corn relish....................................................................................................................................................$8.00
Taco Bar…..shredded chicken or ground beef, comes with corn tortillas
    & all the toppings........................................................................................................................................................................$9.00
Fried Chicken Mac & Cheese Bar…..macaroni and cheese and boneless chicken bites
    with choice of sauce...............................................................................................................................................................................$11.00
Italian Beef & Sausage Bar…..marinara, gravy, peppers & onions, baked mostaccioli...................................................$12.00

Platters & Boards for 24 people

Deviled Eggs....creamy with boursin cheese........................................$95
Farmers Market Raw Veggies…ranch dipping sauce........................$95
Mediterranean Platter…hummus, cucumbers, feta, pita................$140
Fresh Fruit…seasonal fruit and berries..................................................$145
Cheese Board…artisan cheeses, dried fruit, crackers........................$175
Charcuterie Board…cured meats, artisan cheeses, olives, crackers....$225

Sweets
Assorted Dessert Bars.................................$30.00
Custom Donut Wall......................................$3.50
Sundae Bar........per person.......................$6.00
    vanilla ice cream, chocolate sauce, 
   assorted toppings
   

Create Your Own Buffet
STANDARD:..........................$35.00 
1 salad, 1 starter, 1 entree

STRIKING:.............................$55.00
1 salad, 2 starters, 2 entrees, 
1 side, 1 dessert

SENSATIONAL:.....................$75.00
2 salads, 2 starters, 3 entrees, 
2 sides, 1 dessert
�

L O O K I N G  T O  B O O K  A N  E V E N T ?
Fill out an inquiry online or contact our Event Coordinator

https://www.timothyotooles.com/private-events-catering-libertyville/        jennifer.mufarreh@otooleslibertyville.com / 847.984.2599

Sides
Seasonal Vegetable Medley..................$4.00
Rice Pilaf.......................................................$4.00
Smashed Potatoes....................................$4.00
Honey Glazed Carrots.............................$4.00
Lemon Garlic Broccoli.............................$4.00
Mac & Cheese............................................$5.00

Cobb Salad...bacon, tomato, bleu cheese, egg, scallions.................$95
Caesar Salad.....romaine, shaved parmesan reggiano,
     pecorino, croutons..................................................................................$95
Michigan Avenue Salad.....goat cheese, craisins, corn,
     almonds, tomato, croutons..................................................................$95
Garden Salad....cucumber, tomato, shredded cheese, croutons..........$70
    

Salad:
Caesar, Michigan Ave, Cobb, Garden Salad

Starters:
Pretzels, Wings, Reuben Eggrolls, Spinach Dip, Chicken Fingers, Pizza

Entrees:
Burrito Bowl, Orange Chicken Bowl, Meatloaf, Chicken Piccata,
Chicken Marsala, Chicken Parmesan, Guinness Beef Stew,
Pan Roasted Salmon, Pasta with Pesto and Seasonal Veggies
Sides:
Market Vegetables, Rice Pilaf, Smashed Potatoes,
Honey Glazed Carrots, Lemon Garlic Broccoli
Dessert: 
Assorted Dessert Bars

dressing: balsamic vinaigrette, bleu cheese, ranch,
citrus vinaigrette, 1000 island, guinness honey mustard
add grilled chicken +25   //   for 24 people

Salads

Ask your Event Coordinator
about Brunch Offerings...

Brunch Platters

price per dozen

price per person // minimum 24 people

 minimum 24 people

 $12.00 per person / minimum 24 people

 $35.00 / 24 bagels, cream cheese (plain & scallion)

 $30.00 / 24 muffins

10 muffins, 10 bagels, 10 biscuits
cream cheese (plain & scallion), butter, preserves
coffee, tea, orange juice
fresh fruit

Continental Breakfast Platter:

Bagel Platter:

Muffin Platter:


