PRIVATE EVENTS

- Welcome Sophia Steak is the neighborhood steakhouse for the North Shore, serving premium
steaks and seafood alongside daily specials, delicious salads and decadent desserts in a
chic and comfortable setting that feels like home. A partnership between restaurant
vets and lifelong friends Ryan O’Donnell of Ballyhoo Hospitality and Glenn Keefer,
a steakhouse master (The Palm, Ruth's Chris, Keefer's), Sophia Steak is named for the
daughter of Wilmette’s earliest settlers, Archange and Antoine Ouilmette.

Ryan O’Donnell and Glenn Keefer combined their 50 years of restaurant experience
and a shared love of steaks to create the essential neighborhood steakhouse. At the
heart of the menu: impeccably sourced, sustainably raised beef, free of antibiotics and
hormones, from reputable farms and ranchers in the Midwest and the U.S. The halfdozen or so steaks include dry-aged, wet-aged and grass-fed, as well as flavorful
butcher's cuts such as the signature Sophia flat iron. Fish and seafood are also
prominent, a nod to Keefer’s early days as a commercial fisherman on the East Coast.
The robust and interesting selection of starters, salads, fried chicken and a standout
steakhouse burger ensures something for every guest.

- Spaces -

THE ANTOINE HALL
This room is ideal for larger parties with versatile seating
plans available, making it perfect for seated dinners, cocktail
parties or board room meetings. The room is AV capable with
a large television for presentations and events. Sliding pocket
doors offer privacy.
Capacity: 32 seated | 45 cocktail reception
THE ARCHANGE ROOM
This room is nestled in the back of our restaurant and is ideal
for a smaller seated dinner. It is adjoined to the Antoine Hall
and is a wonderful space for a cocktail reception with
stationary bar options available. Sliding pocket doors offer
privacy.
Capacity: 20 seated | 25 cocktail reception
SOPHIA'S COMBINATION
Providing an ideal setting for friends, family, and colleagues,
we combine the Antoine Hall and the Archange Room to
offer flexible seating configurations that ensure an easy flow
through seated dining events, as well as cocktail receptions.
Capacity: 50 seated | 70 cocktail reception
For larger gatherings, please contact us to discuss buyout opportunities.

-LibationsHosted Bar
Full menu offered.
Charged upon consumption.

Limited Hosted Bar
Charged per person/per hour.
Options available to suit your needs.
Minimum $20 per person/hour.

Wine Service

Our beverage program offers a
satisfying and exceptionally
food-friendly selection of wine, beer
and cocktails, including spirit-free
options and signature creations such
as the Ouilmette Old Fashioned. Wines
by the bottle and glass run the gamut,
from iconic California wines that
celebrate the steakhouse tradition
to under-the-radar varietals from
Lebanon, Greece and beyond.
Cocktails pay homage to the classics,
but with a twist. Well-loved
macrobrews and craft beers from
Haymarket, 3 Floyds, Smylie Brothers
Brewing Co. and other Chicago-area
breweries round out the menu.

Perfectly paired wines to suit
your custom menu.
Current wine list offered.
Charged upon consumption.

Welcome Toast
Personalize your event with a
bubbly toast or welcome cocktail.
$14/Guest

Satellite bar
Available upon request

-Menu OfferingsOne size doesn’t fit all, so adjusting your course sizes is no problem at all.
Our priority is crafting a menu that best suits your needs.

Cocktail Reception
A collection of passed and stationary appetizers.

Family Style
Starting at $70 per guest, the host will preselect
a three-course family-style meal for their guests.

Three-Course Menu
Starting at $75 per guest, the host will preselect the first course,
sides and dessert to be shared family-style. For their entree,
guests will select one of three dishes to be enjoyed individually.

Four-Course Menu
Starting at $95 per guest, the host will preselect the first, second and
three-course to be plated individually for each guest with sides and
dessert to share family-style.
Premium options are available upon request.

-EnhancementsAdd To Any Cocktail Reception
Priced per person

SHELLFISH PLATTER
Alaskan king crab, jumbo shrimp, oysters - $20
SALUMI CHARCUTERIE
Three assorted house cured salumis, pickles, mustards, grilled bread - $12
CHEESE PLATTER
Three styles of cheese, honey, currant soffrito, crostini - $12
CRUIDITE PLATTER
Seasonal vegetables, french onion dip, roasted garlic hummus - $9

Large Cuts To Share
Optional upgrade for seated dinner

PORTERHOUSE
28-day dry-aged heritage angus 32 oz. serves 2-4
+$117
TOMAHAWK RIBEYE
28-day dry-aged heritage angus 34 oz. serves 2-4
+$118

-Additional InformationCelebration Planning
Our event planners are here to provide additional information on room and layout options,
customized menus and beverage selections. We are happy to provide a site tour to help
you envision your event and see the myriad of options available to customize it to make it
unique and memorable. Sophia works with preferred and trusted vendors to easily and
affordably coordinate add-ons such as florals, candles, linens, balloons, specialty glassware,
cake displays and more. Valet services are complimentary. We are here to make the
planning process as seamless as possible for you, so you are able to enjoy your special
event. You dream it and we'll execute it!

Food & Beverage Minimums
Sophia Steak does not charge a venue or rental fee. Rather, we have established food and
beverage minimums, starting at $3,500, based upon time, day, demand and space utilized.
Should these minimums not be met, the difference will be charged at the conclusion of
the event as a room fee.

Sales Tax & Gratuity
Gratuity and applicable sales taxes are not included and
do not apply to the established minimum.

Cancellation Policy
A signed contract and 50% deposit is required to secure your private event space. It is not
considered reserved until the deposit has been received. Sophia Steak will send a final
event order to the Host two weeks prior to the event confirming menu selections and
final guest count. This order must be signed and returned to Sophia Steak with a final
guest count seven days prior to your event. The Host will be charged for the guaranteed
number of guests, or the actual number of guests served, whichever is greater.
Cancellations less than seven days prior to the event will incur full charges. Sophia Steak
may not be able to service additional guests exceeding 5% of the guaranteed number,
although, as always, we will make every effort to accommodate your requests.

Contact
To inquire about hosting your event at Sophia Steak,
please contact us at 847.728.8220 or events@sophiasteak.com

