Kitchen + Social House
1631 Chicago Avenue, Evanston, IL 60201
847-868-8945

PRIVATE GATHERINGS
“...the brightest dinner party vibe between Chicago and Milwaukee”, New York Time

Imagine a soirée set against the magic of Bohemian Paris in the 1920’s and icons of
the Beat Generation. Proprietor Amy Morton conjures this world at Found Kitchen and
Social House.
A consummate hostess, she
creates
an
atmosphere
perfect
for
the
most
personal occasion or spirited soirée—a backdrop
where Food & Wine People’s Best Chef Nominee Nicole
Pederson
crafts
rustic
fare
with
the
New
American palate in mind from local ranches and
farms. From intimate dinner parties to lively cocktail
receptions and full restaurant events, we are happy to
craft an experience tailored to your vision. The restaurant
boasts the intimate Salon Privé, our completely private
space that is flooded by candlelight and lined with vintage finds.
Our Menu
Chef Nicole’s flexitarian menu is perfect for vegans, meat lovers, and everyone in
between. Her eclectic menu is ever-evolving, with items changing to reflect the
best local ingredients. To complement Found’s inventive fare, the beverage program
features regional wines, beers, and spirits, taking “locally sourced” to the next level.
Our Facts
Found is open for lunch Tuesday through Saturday and fuesday through Sunday beginning at 5 p.m. Our private room, “The Salon Privé”, accommodates up to 50 guests for a seated dinner or lounge reception.
The Salon’s
vintage doors provide complete privacy, and state of the art Audio/Visual options are
available. Valet parking is available for evening events and may be arranged for
daytime events.
And of course, the entire restaurant is available upon request.
Our Mission
It is Amy’s personal mission to make a difference
that drives much of what our Michelin Bib Gourmand
restaurant does at every turn—from using found
objects in the restaurant’s décor to sourcing from
lesser-known local purveyors to always staying mindful
of the environment by recycling, composting and
supporting area farms and businesses whenever
possible. Making a difference in the community and being
a partner to drive change is key to the restaurant’s
philosophy.
1631 Chicago Ave Evanston, IL 60201

847.868.8945

www.foundkitchen.com

@FoundKitchen

Facebook.com/FoundKitchen

THE

Our seated dinners are served to the center for all to
share. Chef Nicole creates seasonal menu items based
on the freshest ingredients locally available. Below are
sample menus for your perusal. Items may change due to
seasonal availability. our director of private events will
send you the most up to date menu options closer to your
event date.
3 course menu: $47 per person
3 small plates, 2 entrees, 2 desserts

**FIRST COURSE (host chooses three)
baby lettuce, blue cheese, pinenuts, fennel-herb vinagrette
kale and swiss chard salad, pear vinaigrette, candied nuts & seeds
warm ricotta and wheat berry salad, walnuts, roasted tomatoes, rasam & soft herbs
lamb meat balls with pistachio chimichurri, yogurt
harissa roasted root vegetables, cipolinni Onions, cilantro
creamy polenta with almonds, blue cheese and mushroom duxelle
miso roasted baby carrots, chutney powder & cilantro
pork belly, black lentils, pickeled mustard seeds and cranbeerry-apple chutney
fried butterball potato salad, smoked paprika aioli, celery, pickled peppers

ENTREES (host chooses two)
slagel farms steak with fingerling potatoes, mushrooms, leeks, raclette, red wine
oven roasted pork chop, sweet potato, apple, saurkraut, quinoa
black stripped bass, baby beets, greens, horseradish and walnut pesto
whole roasted chicken with roasted red onion panzanella, lemon, arugula
roasted celery root with brasied celery, tomato confit, balsamic and soubise

following selections avaialble for $15 additional per person:
new york steak with farmers market treasures of the day
nicole’s handmade pasta with seasonal vegetables

DESSERT (host chooses two)
dark chocolate covered caramel cheesecake with toasted coconut and pecans
queso honey gelato and caramel apple sundae, amaranth candy and coriander
whipped cream
lemon-chamomile pudding cake, lemon curd, sumac & meringue cookies
dessert board - almond bars, apple compote, pistachio mousse,
chocoalte chip bread *counts as two
*selection of 3 artisan cheese, nuts, dry fruit, house made fruit preserves, toast
*$5 supplemental charge for cheese selection

Nibbles?

passed hors d’oeuvres for 30 minutes
$4 per person, per selection
house cured salmon on toast
piquillo peppers, boursin cheese, cucumber
grilled aged cheddar and onion jam sandwich
chicken liver mousse with bacon marmalade
herb roasted mushrooms on toast
spicy shrimp salad on chicharones
proscuitto wrapped fruit
miniature lamb meatball brochette

flatbreads
a little nosh before dinner
priced a la carte
bacon and leek
$14
arugula and parmesan $13
seasonal flatbread
$16

**our menus are very seasonal, and selections change based on availability

Abra
THE

The Abra is a reception style event. Items are both passed and stationary depending on
selections. Chef Nicole creates seasonal menu items based on the freshest ingredients
locally available. Below are menus for your perusal. Items may change due to seasonal
availability.
cocktail reception menu - all served for 90 minutes
a little Nibble 3 selections and 2 table snacks			
$25 per person
a little more... 7 selections
$40 per person
a dinner affair 6 selections, table snacks, 2 passed desserts
$50 per person
want something more? add 2 table snack selections for $4.50 per person

nibbles
herb roasted mushrooms on toast
piquillos peppers, boursin and cucumber
american bowfin caviar, crispy potato, crème fraiche
trout croquettes with aioli
proscuitto wrapped seasonal fruit or vegetable
house cured salmon on toast, caper cream cheese
crispy polenta, sheeps cheese, plum
beautiful soup
warm figs with goat cheese
pork confit on corn cakes, corn butter
spicy shrimp salad on chicharones

table snacks
toasted cashews and thai chilies
popcorn with bacon and cheese
popcorn with truffle salt
fried chickpeas
house made pretzel bites, honey mustard
summer herb hummus, vegetable chips

MINIATURE SANDwICHES
grilled mozzarella and tomato pesto
grilled aged cheddar and onion jam
grilled proscuitto, pickled peppers, and provolone
ginger and lime beef larb on lettuce leaves
biscuits with crispy chicken, aioli
biscuits with smoked ham

flat breads

(priced a la carte)

bacon and leek
$14
arugula and parmesan $13
seasonal flatbread
$16

brochettes
DESSERTS

(two for $6 per person)

roasted fall vegetables, harissa
miniature lamb meatballs
red wine braised beef, onion and bacon
beef and grilled rosemary potatoes

chocolate chip cookies with chocolate mousse
cake bites with roasted fruit
salted caramel pecan cookies
fall fruit bars
chocolate caramel brownies
ice cream cookies sandwiches- 2 flavors - chefs choice counts as 2 selections)

**our menus are very seasonal, and selections change based on availability

THE

all our lunches have a pre-selected menu the host chooses
which is served to the center of the table for all to share.
For parties less than eight guests, we offer wonderful
set menus as well as ala carte. See below for pricing.

**plates
heirloom baby lettuce salad, blue cheese, pinenuts, fennel-herb vinaigrette
kale and swiss chard salad, pear vinaigrette, candied nuts & seeds
warm ricotta and wheat berry salad, walnuts, roasted tomatoes, rasam & soft herbs
sweet potato hummus & quark flatbread, root vegetables and soft herbs
bacon and leek flat bread wtih pleasant ridge reserve cheese
lamb meatballs, pistachio chimichurri, yogurt
harissa roasted root vegetables, cipolinni onions, cilantro, pepitas
house cured salmon tartine, caper cream cheese, caperberry relish
braised beef oktails with heirloom white corn polenta and mushrooms conserva
fried chicken salad, carrots, blue cheese, pickled red onions and ranch
heirloom white corn polenta, with mushroom conserva, blue cheese, and parsley

*add one addtional item for $6.00 per person

desserts
caramel apple and queso honey gelato sundae, amaranth candy and
coriander whipped cream
dark chocolate covered caramel cheesecake with toasted coconut and pecans
lemon-chamomile pudding cake, lemon curd, sumac & meringue cookies
Dessert Board - almond bars, apple compote, pistachio mousse, chocoalte chip bread
*$5 supplemental charge for dessert board
**selection of 3 artisan cheese, nuts, dry fruit, house made fruit preserves, toast
**$5 supplemental charge for cheese selection

3 course menu pricing
$28 per person for three selections plus one dessert
$35 per person for four selections plus one dessert
$40 per person for four selections plus two desserts

**our menus are very seasonal, and selections change based on availability

Beverage

As

with our food , we can structure nearly any sort of B everage P ackage that you would
like and or that will suit your budget . S ome options and pricing options follow :

CHARGED ON CONSUMPTION
open bar
W e are happy

to offer the group cocktails , beer and wine of your choosing which is then
added to your final bill based on consumption . I f you would like to offer cocktails , we
will arrange a “P ony B ar ” in the room and require a $150 B artender F ee . I f you decide
to offer pre - selected wine and beer , there is no bartender fee .

HOURLY BAR PACKAGES
If

you would like to know your full cost for an event ahead of time , we recommend se lecting a bar package . B ased on the option you choose , we charge a per person price to
offer beverages based on the number of hours of your event .

Wine and Beer Package
H ouse selected sparkling, white,
bottled beers . P rice is $18 per

and red wine are offered along with a selections of 3
person for the 1 st hour and $12 each additional hour .

Premium Hourly Bar Package
this package includes H ouse selected wines ,

beer and P remium S pirits . P rice is $25 for
the first hour and $18 for each additional hour . G uests who choose this package will
have a P ony B ar in the room which requires a $150 B artender F ee .

amenities
coordination of custom linens, flower arrangements & specialty cakes offered.
need placecards, specialty gifts, errands run? our event coordinator is happy
to offer conceierge services for $50 per hour
hosted valet is available for evening events for $10 per car including tip.
we provide a complete audio/visual package for a $150 fee.
gratuity and tax
Found charges 9% sales tax and 6% Evanston liquor tax.
A 20% gratuity is recommneded for the service staff of all private events.

for pricing of full restaurant events for larger groups
or our semi-private library, just ask!

