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THE PALMER HOUSE HILTON CELEBRATES EASTER WITH  

A DELECTABLE LUNCH SET AMONG OLD-WORLD CHARM 
 

CHICAGO (March 2, 2010) – On Sunday, April 4, Lockwood Restaurant at The Palmer House 

Hilton, (17 E. Monroe St.) will delight families with a celebratory Easter Lunch Buffet prepared 

by The Palmer House Hilton’s Executive Chef Stephen Henry and Pastry Chef Fabrice Bouet as 

well as Lockwood Executive Chef Phillip Foss. Considered one of Chicago’s architectural crown 

jewels, guests can enjoy the holiday feast amidst the Palmer House Hilton’s old world 

grandeur. Available from 11 a.m. to 4 p.m., the Easter Lunch Buffet menu features the following 

items: 

 

Soup 

White asparagus with truffled crème fraiche  

 

Seafood  

Cocktail Shrimp with cocktail sauce and Meyer lemons  

Harbor point smoked salmon  

Smoked mackerel and smoked trout with traditional garnishes 

 

Spring Market 

Organic fruit and seasonal berries 

Asparagus, Portobello mushroom, tri color peppers, endive  

Marinated artichokes, tomatoes, olives Provencal 

Tossed spring greens, blackberry balsamic 

Local and imported cheeses  

Artisan breads  
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Carving Stations 

Rosemary and garlic infused rack of spring lamb with mint pan juices 

prime rib with jus and horseradish  

 

Entrees 

Pan seared Atlantic salmon with blood orange hollandaise 

French cut chicken breast with Lavender aroma 

Mini penne pasta Parma ham, spring peas with Blue d’auvergne  

Honey dill spring vegetables  

Compressed potato gratin  

 

Desserts 

Assorted miniature desserts and pastries  

 

Beverages 

Coffee, Tea, Soda, Juice and Sparkling Wine 

(other alcoholic selections are a la carte) 

 

The cost is $55 for adults, $45 for seniors and $25 for children 6 -12 years of age, exclusive of tax 

and gratuity. Children under 6 are complimentary. An 18% gratuity will be charged for parties 

of 6 or more people. Lockwood’s a la carte menu will be available after 5 p.m.; the Lockwood 

Bar will have its bar menu available from 11 a.m. to Midnight. Reservations are highly 

recommended; please call (312) 917-3404. Complimentary parking is available at the Self-Park, 

55 E. Monroe, 11 a.m. to 6 p.m. 

 

About Lockwood 

Lockwood is open from 5 p.m. to 10 p.m. Sunday through Thursday, and from 5 p.m. to 11 p.m. 

on Friday and Saturday. Breakfast is served from 6:30 a.m. to 11 a.m. and lunch is served from 

11 a.m. to 2 p.m. Sunday through Saturday. All major credit cards are accepted.  For 

reservations, please call (312) 917-3404 or visit www.lockwoodrestaurant.com for more 

information.   

 

About The Palmer House Hilton—A Grand Palace Hotel 

The majestic, world-class Palmer House Hilton reflects the opulence Potter Palmer designed 

and built into the original hotel in 1871, starting with its façade and extending to the dramatic, 

muraled Beaux Arts lobby and gracious guestrooms and event spaces. The Palmer House 

Hilton remains one of only 26 grand palace hotels remaining in America today, and it’s one of 

Chicago’s architectural crown jewels.  

 

The Palmer House Hilton is owned by Thor Equities and operated by Hilton Worldwide. The 

hotel was named a member of the National Trust for Historic Preservation’s Historic Hotels of 

America (HHA) for maintaining its historic integrity, architecture and ambiance. For additional 

information, please visit www.palmerhousehiltonhotel.com or call (312) 726-7500. 
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FOR MORE INFORMATION, PLEASE CONTACT  

WAGSTAFF WORLDWIDE, (312) 943-6900 

 


