Large Parties At Good To Go

Good To Go Restaurant can host your large party (12 or more people) with a special Prixe Fixe menu. It's an
easy and effective way to ensure that all details are set and completed ahead of your arrival to the restaurant.
It makes the process seamless and allows you to enjoy your event. To complete your order, you can also pre-
order our signature rum punch and have it served by the 1 liter bottles. A perfect style of service and the

ultimate communal dining.

Family/Buffet
Style Dining

GROUPS FROM 12 - 100

Family style dining is our most popular event
style for large groups. Family style is designed
to re-create a festive approach to how large
groups of friends gather and celebrate in the
Caribbean style “EAT DRINK AND BE HAPPY,
EVERYTHING IRIE” Our Chef can prepare
platters of food that your guest pass around

and share with each other. Or set up a self serve
buffet bar.

Private Parties And

Restaurant Buyout

GROUPS FROM 100- 400

For Private events, we offer the option of using
our entire restaurant and patio. Good To Go can
accommodate seated meals up to 120 guests.
For cocktail receptions, standing up to 400. Our
Culinary team will create a customize menu
featuring our most popular Caribbean style
dishes and Seasonal American Cuisine. Wine,
Beer and Cocktails can be included in the menu
selection.

Prixe Fixe Menu Selections

Our menu is designed to provide sufficient food for each guest. Should you think your guests might consume more than the

standard portion, please discuss with the Events Manager prior to booking.

GIIG SUPREME PACKAGE
$70 PERSON + TAX & GRATUITIES

APPETIZERS- Select 2 Items
Beef Patties

Jerk Chicken Wings

BBQ Jerk Wings

Jerk Wrap

Potato Wedge

Chicken Kabob

ENTREES - Select 4 items

Meats choose 2:

Jerk Chicken mixed with dipping sauce
Grilled Jerk Salmon

Fallin’ Off the Bone Tender Oxtails or
Jamaican Classic Curried Goat
Jamaican Jerk Rib Tips

Sides choose up to 2:

Curry Vegetables

Rice & Beans

Sweet Fried Plantains

Steamed Cabbage

Candied Yams

Collard Greens

Mac & Cheese

Pasta

GIlIG IRIE PACKAGE

$45/PERSON + TAX & GRATUITIES

APPETIZERS-select 1 item

Jerk Chicken Wings, Veggie Spring Roll
Cheesy Nachos with Jerk Sauce, Potato
Wedge, Jerk Chicken Roll

ENTREES - Select 3 items(1 meat, 2 sides)
Meats choose 1:

Jerk Chicken mixed with dipping sauce
Jamaican Brown Stew Chicken

Jamaican Classic Curried Chicken

Jerk BBQ Chicken or Jamaican Fried Chicken
Sides choose 2:

Steamed Cabbage

Rice & Beans

Sweet Fried Plantains

GIIG APPETIZER PACKAGE
$30/PERSON + TAX & GRATUITIES

Choice of 3 appetizers passed for guests for a
2 hour time limit.

Chicken Kabob, Shrimp Skewer, Potato
Wedge, Beef Patty, Jerk Wings, Nachos
Shrimp Roll, Veggie Roll, Jerk Chicken Roll

*BEVERAGES:
Water included in all packages.
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BEVERAGE PACKAGES

PRICED PER GUEST

ULTRAPREMIUM

2HR - S84 PP | 3HR-$122 PP | 4HR - $158 PP

SPIRITS
GREY GOOSE - CIROC --HENDRICKS CASAMIGOS
BLANCO - APPLETON SIGNATURE DARK RUM -
JAMESON HENNESSEY VS — REMY VSOP
WINE
HOUSE REDS, WHITES, AND BUBBLES

B EER
DOMESTIC & IMPORTED SELECTIONS BOTTLED &
DRAFT AVAILABLE

PREMIUM
2HR - $54 PP | 3HR - $77 PP | 4HR - $98 PP

SPIRITS
GREY GOOSE — PLYMOUTH GIN- PATRON BLANCO -
BULLIT BOURBON
JOHNNY WALKER BLACK - COURVOISIER VS -
GAULTIER VS COGNAC
WINE
HOUSE REDS, WHITES, AND BUBBLES

BEER
DOMESTIC & IMPORTED SELECTIONS BOTTLED &
DRAFT AVAILABLE

BEER&WINE
2HR - $40 PP | 3HR - $56 PP | 4HR - $70 PP

W I NE
HOUSE REDS, WHITES, AND BUBBLES

BEER
DOMESTIC & IMPORTED SELECTIONS BOTTLED &
DRAFT AVAILABLE

CALL

2HR - $46 PP | 3HR - $65 PP | 4HR - $82 PP
SPIRITS
TITOS - CAPTAIN MORGAN — BACARDI - JACK
DANIELS - TANGUERAY

WINE
HOUSE REDS, WHITES, AND BUBBLES

BEER
DOMESTIC & IMPORTED SELECTIONS BOTTLED &
DRAFT AVAILABLE

CRAFT COCKTAILS

UP TO TWO SPECIALTY COCKTAILS ARE PERMITTED WITH THE SELECTION OF ANY LIQUOR BEVERAGE PACKAGE
OR CONSUMPTION BAR. THE SELECTED COCKTAILS WILL BE HIGHLIGHTED DURING THE EVENT AND CAN BE

RENAMED TO YOUR LIKING.

SHOTS, NEAT POURS, AND “ON THE ROCKS” ARE NOT INCLUDED IN BEVERAGE PACKAGES. “LAST CALL” IS MADE
15-30 MINUTES (DEPENDING ON GROUP SIZE) BEFORE THE END TIME TO FACILITATE A SMOOTH CLOSING.
ADDITIONAL PRODUCTS AVAILABLE UPON ADVANCED REQUEST WITH ADDITIONAL

PRICING APPLIED.
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Convenient Catering Packages

Economy Package $250
(Feeds 10-12 ppl)

Half Pan of Rice and Beans
Half Pan of Jerk Chicken
20 Piece Fried Plantain
Half Pan of Steamed Cabbage

Package A $400
(Feeds up to 20ppl)

Full Pan of Rice and Beans
Full Pan of Jerk Chicken
Full Pan of Steamed Cabbage
Half Fried Plantain

Package B $600
(Feeds appr. 30-35ppl)

2 Full Pan of Rice and Beans
2 Full Pan of Jerk Chicken
Full Pan of Steamed Cabbage
Full Fried Plantain

Package C $950
(Feeds appr. 40ppl)

3 Full Pan of Rice and Beans
3 Full Pan of Jerk Chicken
Full Pan of Fried Plantain

Full Pan of Steamed Cabbage

Full Mac and Cheese
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AMENITIES

AVAILABLE UPON ADVANCED REQUEST
PRICES MAY CHANGE AT VENDOR’S DISCRETION

TELEVISIONS
TV WALL WITH HDMI CONNECTION AVAILABLE IN MAIN EVENT SPACE FOR $250

DJ
FULL SERVICE DJ AVAILABLE FOR $100/HOUR *IN PRIVATE SPACES ONLY*

MICROPHONES & SPEAKER S
WIRELESS OR LAPEL MICROPHONES STARTING AT $200

UPLIGHTING
CUSTOM COLORS THROUGHOUT CONTRACTED SPACE STARTING AT $100

GOBO(coming soon)
CUSTOM BRANDING - LOGO SPOTLIGHT STARTING AT $500

CHECK-IN ATTENDANTS
STARTING AT $100 PER PERSON

MIXOLOGY DEMO

TRAINED MIXOLOGIST STARTING AT $100/PERSON

CONTACT THE EVENT COORDINATOR FOR MORE IDEAS ON HOW TO FULLY CUSTOMIZE YOUR SPACE.
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EVENT COORDINATION / FAQS
BOOKING

Once an inquiry is made, a proposal will be sent by our team for a food and beverage minimum. This is an
agreement that an amount of at least the minimum will be spent on food and drinks before tax and service
charges. A 50% deposit and signed contract are required to confirm the booking. The total balance is due
before the event, or on the day of the event at the latest. All purchases are placed on one bill that can be paid
for with up to four forms of payment.
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RENTALS

Event spaces at GOOD TO GO include various levels of furnishings. Rentals fluctuate depending on the need of
the space with the number of guests and type of event occuring. Once a need for a rental arises, your event
coordinator will send over an estimate on the cost of these rentals, which will be added to your final event
order.

AUDIO / VISUAL

GOOD TO GO’S EVENT SPACES have differing audio and visual capacities. Please inquire with your event
coordinator for full details of a/v in contracted space, as well as what needs to be rented from our preferred
vendor list for additional services.

SERVICE FEES & TAXES

Tax: all event charges are subject to the current state, county, and city sales taxes totaling 11.75% (may
change depending on new governing laws). Additionally, there is a city tax in the amount of 10.25% of only
the service fee (gratuity and admin) amounts added.

Gratuity: all events receive an automatic gratuity of 20% for our staff working that event. Administrative fees:
all events are subject to a 7% admin fee, which is based off of the cost of food, beverage, and miscellaneous
products. This is not gratuity, but is in place to offset ancillary expenses associated with the planning and
administration of your event.

STORAGE

As a venue with very limited storage space, GOOD TO GO does not store any items before or after an event.
Any items left after the conclusion of an event will be properly disposed of if not previously arranged with
your event coordinator.

PARKING

There is street parking in the area surrounding our building as well as a City of Evanston parking lot located 2
buildings to the west of GOOD TO GO. GOOD TO GO is not responsible for any lost, theft or damage to any
vehicle or personal property left in vehicle.

DIETARY RESTRICTIONS Please make your event coordinator aware of any known dietary allergies or

restrictions in advance of your event to ensure the proper selection and preparation of all items served at your
event. We are happy to adapt our menu to ensure the safety of our guests.



