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MARSHALL’S LANDING

Marshall’s Landing at the theMart is a unique lounge for tenants and building visitors 
to work, socialize, meet, eat, nosh and caffeinate. A partnership between Vornado 
Realty Investment Trust, theMART and DMK Restaurants. Located atop the new Grand 
Stair on the 2nd floor and designed by A+I Architects. Marshall’s Landing is the new 
center of gravity in theMART. 

DMK Restaurants’ partners David Morton and Chef Michael Kornick have created a 
high-quality food and beverage program with chef inspired seasonal menus and a 
dynamic beverage program. Marshall’s Landing is a one of a kind multi-use lounge/
restaurant that redefines catering possibilities for our guests.
Marshall’s Landing combines working meeting space, dining and drinking from early in 
the morning throughout the evening. Our catering menus are designed for flexibility 
within each space and for catered events in theMART’s office and showroom suites. 

The main room features a truly remarkable entrance, a grand staircase doubling as sta-
dium seating to ones’ own theater screen and flows directly into a unique lobby/lounge 
that emulates the industry’s highest standard of design. A beautiful 40 seat bar along 
with custom designed worktables are perfect for large groups, buffets and receptions. 

The Private Dining Room is tucked in the back corner of the venue accommodating 
both the desire to privately dine, or to gather in a more intimate setting. A 90 inch 
television screen on the main wall provides the best viewing for all meeting needs. 

Marshall’s Landing is available for private events daily.
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THE VENUE
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THE VENUE

PRIVATE EVENTS LINE
312.972.4352
info@MarshallsLanding.com

FOOD AND BEVERAGE MINIMUMS 

PRIVATE OPTIONS:

PRIVATE DINING ROOM: 
80 seated, 125 cocktail 

PARTIAL BUYOUT:
150 seated, 225 cocktail 

FULL VENUE BUYOUT: 
225 seated, 550 cocktail 

GRAND STAIRCASE: 
220 seated

SEMI-PRIVATE OPTIONS:

MAIN DINING ROOM: 
10 seated each 

FRONT LOUNGE: 
8 seated each 

NOOK: 
20 seated 

WORKTABLE: 
20 seated

HOURS OF OPERATION 
From 7am Monday through Friday 

DRESS CODE 
Chic-Business Casual

DIRECTOR OF CATERING AND SALES 
Devon Buesking

dbuesking@marhsallslanding.com
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F.A.Q.

MENU SELECTION:
Enclosed are our current menus to choose from for your event. We request that menu selec-
tion occur no later than seven (7) days prior to your event date. Items may be substituted, 
added or deleted from any menu, but an additional charge may be applied. Final guest count 
must be guaranteed and submitted three (3) business days prior.

SPECIAL OCCASION CAKES:
We work with the finest pastry chefs for specialty cakes. Just let us know what you are think-
ing, and we can help arrange a beautiful presentation. We do charge cake cutting and plating 
fee for a cake brought in from an outside source, and we will require the Certificate of Insur-
ance from the provider.

SPECIAL DIETARY REQUESTS:
Please address all dietary requests prior to the completion of the contract. We will do every-
thing to accommodate special requests with advance notice.

SPECIAL ARRANGEMENTS:
To beautify your event, floral arrangements can be provided. We can also arrange for AV 
equipment, projectors, and screens upon request. Each selection will be billed separately, and 
our preferred vendors list is a great resource for this.

PREFERRED VENDORS:
theMART and Marshall’s Landing have established wonderful relationships with some preferred 
vendors for AV and floral in the city and we would be happy to provide you with that list upon 
request.

CUSTOM PRINTED MENUS:
ML would be happy to print menus for your event in-house including personal messages or 
your company‘s logo. We use standard stationary complimentary. For custom printing, addi-
tional charges will apply.

AV CAPABILITIES:
A 27’ wide x 14’ tall projection wall adorns our Grand Stair entry and can display a variety of 
media including video, images, and presentations. Our audio system offers Bose speakers 
strategically mounted throughout the venue and offers capability for iPod and Bluetooth con-
nection. Our Private Dining Room features a 98” and a 70” 4K display monitor to be utilized 
for presentations and logo’s. We will require an AV tech to be on site for any involved pre-
sentations beyond our standard in-house AV capabilities. We will provide that information as 
requested. 

PAYMENT TERMS:  
Upon confirmation of your event date, ML requires a credit card to secure the space as well 
as the deposit at 50% of the total event cost. A contract will be created for private and group 
events. In order to secure the date, both the Terms & Conditions and Contract must be signed 
within three (3) days of receiving them. The balance is due in full seven (7) days prior to the 
event and any remaining balance must be paid in full the day of the event.

TAX, SERVICE CHARGE & FEES: 
Any additional rental items will be charged at our cost plus 15%. 
A 20% service charge will be added to the total cost for all events.
The standard 11.5% city and state of Illinois sales tax will apply.
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BREAKFAST

JUST CAFFEINE
 $6/person

COFFEE, DECAF, TEA SELECTION PER REQUEST 
this includes all necessary service equipment, disposable cups, 

lids, & sleeves, creamers & sugars. ceramic cups available upon request.

BREAKFAST BAKERIES 
croissant, muffins, scones, Do-Rite Doughnuts 

sweet cream butter, house made jam, nut butter 

FRESH FRUIT AND BERRY PLATTER (+5 PER PERSON) 

FRESH ORANGE JUICE 

BREWED COFFEE, DECAF, TEA SELECTION

BREAKFAST BAKERIES 
croissant, muffins, scones, Do-Rite Doughnuts 

sweet cream butter, house made jam, nut butter 

SEASONAL FRESH FRUIT AND BERRIES

EGG WHITE FRITTATA (SERVED ROOM TEMP) 
spinach, mushroom,  potato, goat cheese, tomato salsa

CHEESY SCRAMBLED EGGS

BREAKFAST POTATOES

BACON AND CHICKEN SAUSAGE

BREWED COFFEE, DECAF, TEA SELECTION

SEASONAL FRESH FRUIT & BERRIES
melon, berries, greek yogurt, honey, sliced almonds

BREAKFAST BAKERIES 
croissant, muffins, scones, Do-Rite Doughnuts 

sweet cream butter, house made jam, nut butter 

AVOCADO TOAST
 herb salad, fleur de sel

FRESH ORANGE JUICE 

BREWED COFFEE, DECAF, TEA SELECTION

MINI BAGELS 
smoked salmon, chive cream cheese

YOGURT PARFAIT’S

BAKERIES & COFFEE 
$18/person 
min. 8 guests

CHILLED BREAKFAST
 BUFFET
 $28/person 
min. 20 guests

ADDITIONS
$5/person per selection

HOT BREAKFAST BUFFET 
WITH FRESH FRUIT
$35/person 
min. 20 guests
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LUNCH

CHILLED LUNCH BUFFET 
$36/person min. 20 guests

HOT LUNCH BUFFET
$42/person min. 8 guests

FRENCH BAGUETTE
sweet cream butter

APPLE & MANCHEGO SALAD 
cashew nuts, sunflower seeds, romaine, 

avocado, herb vinaigrette

CAPRESE 
mighty vine tomatoes, mozzarella, mint pesto

CHICKEN BREAST 
grilled and chilled, salsa verde

GRILLED & CHILLED SEASONAL FRESH VEGETABLES
zucchini, bell peppers, eggplant, brussels sprouts

HERB ROASTED SALMON
 caper aioli

DESSERT 
fresh seasonal fruit, brownies,

oatmeal raisin and chocolate chip cookies

CHOICE OF FLAVORED ICED TEAS OR SODA

FRENCH BAGUETTE
sweet cream butter

APPLE & MANCHEGO SALAD 
cashew nuts, sunflower seeds, romaine,

 avocado, herb vinaigrette

CAPRESE 
mighty vine tomatoes, mozzarella, mint pesto

GRILLED BREAST OF CHICKEN 
sautéed mushrooms, madeira sauce 

ATLANTIC SALMON 
chinese mustard glaze, ginger & soy

MARKET FRESH VEGETABLES
 sauteed with fresh herbs

ROAST NEW POTATOES 
rosemary

DESSERT 
fresh sesonal fruit, brownies,

oatmeal raisin and chocolate chip cookies

CHOICE OF FLAVORED ICED TEAS OR SODA
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LUNCH

ALL AMERICAN
SANDWICHES 
$24/person 
minimum 20 guests

RED SKIN POTATO SALAD
 stone ground mustard 

APPLE & MANCHEGO SALAD 
cashew nuts, sunflower seeds, romaine, 

avocado, herb vinaigrette

ROAST BEEF 
horseradish, cheddar

ROAST TURKEY 
gruyere cheese, arugula, dijonnaise

BLACK FOREST HAM 
aged cheddar, stone ground mustard, b&b pickles

GRILLED EGGPLANT 
zucchini, fresh goat cheese, mint pesto

DESSERT 
fresh sesonal fruit, brownies,

oatmeal raisin and chocolate chip cookies
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PASSED HORS D’OEUVRES

CRISPY 
min. 20 guests/selection

CROSTINI 
min. 20 guests/selection

SKEWERS 
min. 20 guests/selection

TARTLETS 
min. 20 guests/selection

SPOOONS 
min. 20 guests/selection

MARYLAND CRAB CAKE, old bay, dijonnaise | $4 ea.
ARTICHOKE FRITTERS, lemon aioli V | $3 ea.

PROSCIUTTO AND RICOTTA, mint pesto | $4 ea. 
MIGHTY VINE TOMATOES, basil, garlic, virgin olive oil VV | $4 ea.

MOZZARELLA, TOMATOES, mint pesto V | $4 ea.
SALMON TARTARE, salmon caviar, creme fraiche | $6 ea.

SEASONAL MUSHROOMS, rosemary, parmigiana V | $3 ea.
SPANISH TUNA, capers, tarragon  | $4 ea.

SPICY LAMB MEATBALLS, HARISSA | $4 ea.
ZUCCHINI, MINT, SUN-DRIED TOMATO VV | $4 ea.

DEVILED EGGS, SMOKED PAPRIKA V | $2 ea.

SEASONAL MUSHROOMS,  FINE HERBS VV | $4 ea. 
ASPARAGUS , PARMIGIANA V | $4 ea. 

SHORT RIB RAGU, PARMIGIANA | $4 ea. 
TOMATO, GOAT CHEESE, BASIL V | $3 ea.

BEEF TENDERLOIN, tarragon-dijon mayo | $6 ea.
GRILLED MARINATED CHICKEN, sriracha aioli | $4 ea.

SEARED AHI TUNA,wasabi-soy | $6 ea.
JUMBO GULF SHRIMP, caper aioli | $6 ea.

CRISPY PORK BELLY, honey-mustard glaze | $4 ea.
ROAST CAULIFLOWER, za’atar, greek yogurt V | $3 ea.
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BITES & PLATTERS

BAR SNACKS
$3/person per selection

SLIDERS
$5/person 
min. 24 pieces/selection

PIZZA FLATBREADS 
$14/each (8 pieces) min. 
selection of 6 pizzas

SALAD CUPS 
$6 each 
min. 20/selection

MAKE YOUR OWN 
BRUSCHETTA 

MINI CRISPY CORN 
TORTILLA TACOS
min. 40/selection

BUFFET 
PLATTERS
sm. $75 
feeds 10-15
lrg, $125
feeds 20-35

POPCORN, truffle butter and parmesan V
HUMMUS, greek olives, pita chips V 

HOUSEMADE POTATO CHIPS
CRUDITE OF FRESH VEGETABLES, ranch,  blue cheese dressings V

MOZZARELLA, basil, red sauce V 
MUSHROOM, basil, mozzarella V 

APPLEWOOD SMOKED BACON, fontina

GRASS-FED BEEF, american cheese, house ketchup 
BBQ CHICKEN, cheddar, pickled onions 

TURKEY BURGER, gruyere, dijonnaise 
MOZZARELLA, tomato, pesto 

EGGPLANT PARMIGIANA

ARTISAN CHEESE 
brie, goat, manchego, cheddar 

quince paste, dried fruit, roasted nuts
crackers, french baquette 

ARTISAN SALUMI 
coppa, prosuitto, sopressetta, toscano

crustini, mustard, mint pesto 

FRESH MOZZARELLA, mint pesto V | $48 
MARINATED MIGHTY VINE TOMATOES, basil VV | $26 

SEASONAL MUSHROOMS, rosemary VV | $28

GULF SHRIMP, jalapeño-lime crema, cilantro | $3/ea 
SEASONAL MUSHROOM, scallion & sun-dried tomato V | $3/ea 

SPICY CHICKEN, salsa verde, pickled onions, cilantro | $3/ea

all tacos served in crisp corn tortilla shells with 
spicy tomatillo salsa verde, mild tomato-chipotle salsa rojo,

 cotija cheese on the side
  available for passed with the salsa on the taco

CAPRESE 
arugula, mozzarella, tomato, pesto V

GREEK 
cucumber, tomato, feta, olive, red onion,

bell pepper, oregano vinaigrette V
CEASAR 

parmigiana, croutons
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DISPLAY & ATTENDED STATIONS

PASTA STATION 
available for the entire party 
only 
additional service charge 
$110/chef for 2 hours

CARVING STATION 
available for the entire party 
only 
additional service charge 
$110/chef for 2 hours

DRESS UP YOUR PASTA OR 
CARVING STATION

ROAST BEEF TENDERLOIN  $18/person 
ROAST TOP SIRLOIN  $12/person 

ROAST PRIME RIB OF BEEF  $15/person 
ROAST TURKEY BREAST  $8/person 
HONEY ROASTED HAM  $8/person 

(above served with, Bakery Rolls, Mustard, Horseradish, Mayonnaise)

NORTH ATLANTIC SALMON  $14/person 
herb and mustard crusted, salsa verde

RIGATONI BOLOGNESE, beef, veal, pork, parmigiana & traditional spices
$8/person 

PENNE ARRABIATTA, spicy tomato sauce. parmigiana V
$7/person 

add gulf shrimp +$4
RIGATONI,sausage, peas, mint, light tomato cream

  $8/person 
PENNE DI MARE, shrimp, calamari, scallop, tomato-basil sauce

$12/person
VEGAN PASTA , orecchiette, zucchini, cherry tomatoes,

 fresh herbs,virgin olive oil
$8/person

ROASTED NEW POTATOES, rosemary 
$4/person 

POTATO PUREE, wild mushrooms
 $4/person 

CEASAR, romaine & kale, croutons, aged parmesan, marinated anchovies
 $6/person 

ARUGULA SALAD, shaved fennel, pine nuts, fresh goat cheese
 $6/person 

APPLE & MANCHEGO SALAD ,cashew nuts, sunflower seeds, romaine, 
avocado, herb vinaigrette

 $6/person 

S’MORES STATION 
minimum 25 guests

ON THE GO

PASSED DESSERTS 
$2/piece 
20 piece minimum

MAKE YOUR OWN CAMPFIRE S’MORES 
marshmallows, graham crackers, chocolate

$8/person

CHOCOLATE TRUFFLES $7/person
HOUSE MADE BUTTER COOKIES $4/person 

GIANT CHOCOLATE CHIP COOKIE $4/person

 BLACKBERRY TARTLETS grand marnier 
LEMON CURD TARTLETS fresh raspberries

CHOCOLATE GANACE TARTLETS toasted coconut
AFFOGATO vanilla ice cream, espresso drizzle

DECONSTRUCTED STRAWBERRY SHORTCAKE
DECONSTRUCTED APPLE CRUMBLE
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PLATED DINNERS

MARSHALL’S LANDING 
BANQUET SEATED
DINNER MENUS

Family style service
3 courses $65
4 courses $85

• APPETIZERS
 (choose 2)

DE-CONSTRUCTED EGGPLANT PARMESAN
fresh mozzarella, tomato, basil

SEARED AHI TUNA
marinated vegetables, horseradish cream, dill

GRILLED SHRIMP
fennel, potato, saffron aioli

MINI CRAB CAKES
 dijonnaise

• SALADS
 (choose 2)

CAPRESE SALAD
fresh mozzarella, tomato, basil pesto, pine nuts

GRILLED PORTABELLA MUSHROOM
arugula, balsamico, parmigiana
ARUGULA & SHAVED FENNEL

fresh goat cheese, lemon vinaigrette
MINI ICEBERG WEDGE

crumbled blue cheese, smoked bacon, fresh herb ranch

• MAIN COURSES
(choose 1)

SEARED SALMON FILET
 romesco sauce

ROAST BREAST OF CHICKEN
 salsa verde

BEEF TENDERLOIN BROCHETTE
 bernaise

SEASONAL VEGETABLES AND ROAST POTATOES SERVED 
WITH THE ENTREES

(choose 1)
PENNE DE  MARE

 shrimp, scallops, calamari, spicy tomato sauce
ZITI

 sausage, peas, light tomato, cream
RIGATONI BOLOGNESE 

beef, veal, pork, parmigiana & traditional spices

• MAIN COURSE SUPPLEMENTS
6 OZ PETIT FILET MIGNON

 bernaise $8 supplement

6 OZ SLICED NEW YORK SIRLOIN 
$10 supplement

• FAMILY STYLE DESSERTS

COFFEE & TEA SERVICE 
$5/person
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PLATED DINNERS

• APPETIZERS
MARYLAND CRAB CAKE

 dijonnaise, petite salad
JUMBO ASPARAGUS

crumbled blue cheese, balsamic glaze
PENNE DE  MARE

 shrimp, scallops, calamari, spicy tomato sauce
NEW ORLEANS STYLE BARBECUED SHRIMP
worcestershire, butter, lemon, cayenne & grits

AHI TUNA AND SALMON TARTARE
caper-dijon aioli, arugula, crostini

• SALADS
CAPRESE

fresh mozzarella, mighty vine tomatoes, basil pesto
CEASAR

romaine, baby kale, marinated anchovies, 
garlic croutons parmigiana

MINI ICEBERG WEDGE
crumbled blue cheese, smoked bacon, fresh herb ranch

ARUGULA
 shaved fennel, goats milk cheese, lemon vinaigrette

• MAIN COURSES
GRILLED SALMON

 chinese mustard glaze, bok choy and shiitake mushrooms,
 soy-ginger vinaigrette

GRILLED BREAST OF CHICKEN
mushrooms & spinach, madeira wine sauce
RED WINE BRAISED SHORT RIB OF BEEF

 carrots, pearl onions, whipped potato
8 OZ CENTER CUT FILET MIGNON

 market veg, roast potato, bernaise $12 supplement
 

An additional entrée selection $12 supplement

• FAMILY STYLE DESSERTS

PLATED A LA CARTE
DINNERS 

4 courses $79 
Choose one item from 
each category

• DESSERT 
(choose 3)

BLACKBERRY TARTLETS, grand marnier 
LEMON CURD,  fresh raspberries

CHOCOLATE GANACE TARTLETS, toasted coconuts
HOUSE MADE BUTTER COOKIES 

GIANT CHOCOLATE CHIP COOKIE

FAMILY STYLE
DESSERT OPTIONS
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Catered Events Delivered to the Mart Suites will be charged an 
additional 20% for delivery, set up, plus pick up. Servers required 
throughout an event will be billed at $35 for a minimum of four 
hours.

BEVERAGE PACKAGES

TIERED OPTIONS: 
Each guest will be allowed full access to the listed spirits, wines, beers or nonalcoholic bev-
erages in each category for the amount of time selected. 

WELL PACKAGE | 2 HOUR | $28/PERSON | EACH ADDITIONAL HOUR $10/PERSON 

CALL PACKAGE | 2 HOUR | $34/PERSON | EACH ADDITIONAL HOUR $12/PERSON 

PREMIUM PACKAGE | 2 HOUR | $39/PERSON | EACH ADDITIONAL HOUR $15/PERSON 

CONSUMPTION PACKAGE 
Bar to be billed based on the consumption of our valued guests. 
Hosts are absolutely encouraged to select and assign any restrictions or encouragements to 
be followed by the events team and bar staff during their event. 
The total bill for the beverage portion of the event will be added to the selected food menu 
items to reach the assigned minimum for the group. 

LIMITED SELECTION PACKAGE 
BEER & WINE ONLY | 2 HOURS  | $22/PERSON
EACH ADDITIONAL HOUR  $10/PERSON 

PERSONAL BARISTA EXPERIENCE 
This package is limited to hosts that elect a full venue buyout. During these events, your 
valued guests would have access to our full coffee bar as well as a dedicated Barista. 
$8/PERSON + $100 ATTENDANT FEE 

PASSED SIGNATURE COCKTAILS 
$12/PERSON 
As your valued guests are entering the event they will be handed a selection of your choice 
to enjoy that can be specially crafted to playfully tie in your theme, company name and/or 
branding color. 

MIXOLOGY STATION 
A Mixologist from our team will attend a Cocktail Station where they will create a selected 
specialty cocktail for your valued guests as requested. This station will be billed based on 
consumption per bottle of spirit at our indicated bottle pricing. This list can be sent upon 
request. 

HOLIDAY SELECTIONS 
Spiked Hot Chocolate Station 
Irish Coffee Station


