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SIXTEEN EXPANDS EXQUISITE OFFERINGS TO INCLUDE
WEEKDAY LUNCH AND SUNDAY BRUNCH

AT TRUMP INTERNATIONAL HOTEL & TOWER® CHICAGO

CHICAGO—Under the culinary direction of Executive Chef Frank Brunacci, the newly opened
Sixteen will introduce weekday lunch beginning Monday, March 10 and weekly brunch
beginning Sunday, March 16. These expanded offerings will reflect the modern American
approach Chef Brunacci brings to the fine dining restaurant at Trump International Hotel &
Tower Chicago, and will allow guests to enjoy an even broader range of his cuisine in a dining
room resplendent with Chicago’s famed architectural views.

As guests enter the dining room via Sixteen’s impressive, glass-enclosed wine gallery, they will
be greeted by vistas of the Wrigley Clock Tower, the Chicago River and Lake Michigan through
the 30-foot floor-to-ceiling windows and a stunning Swarovski crystal chandelier overhead.
These elements will provide a rare backdrop to a special mid-day meal.

• The New Power Lunch:

Sixteen will revitalize the notion of the “power” lunch, ideal for Chicago’s avid business
community or visitors looking to recharge before an afternoon of sightseeing. Guests can
begin the meal with soups and salads such as Coconut Milk and Lemongrass Soup with
Diver Scallops ($14); Crab Salad on Tomato Rosace with Basil and Melted
Mozzarella ($15) and Marinated Quail with Feta, Seasonal Vegetables, Olives and
Fresh Oregano ($12). A delicious menu of sandwiches will include Fish of the Day on
Grilled Semolina with Tomato Lettuce and Triple Cream ($21); Herb Baguette with
Parma, Soppresata and Salami with Salsa Verde ($17) and Maine Lobster Salad on a
New England Bun and Sweet Mustard Mayo ($23).

Entrees will feature a variety of items such as N.Y. Steak Frites with Green Peppercorn
Sauce ($34); Slow Roasted Salmon with Miso Mayo Crust, Cucumber/Sesame and Ginger
Salad ($22) and Chicken Breast with Crisp Fingerling Potatoes, Onion Cream, Arugula
and Truffle Dressing ($25).



For a sweet finish, guests will enjoy a well-rounded selection created by Pastry Chef 
 Hichem Lahreche, including Three Flavor Crème Brulée ($8); Chocolate Molten  Cake 

($9) and Strawberry Shortcake ($9).

 Lunch at Sixteen will be available Monday through Friday from 11:30 a.m. to 2:30 p.m.
Please call (312) 588-8030 for reservations. 

• Brunch in Style:

Sunday brunch at Sixteen will bring a luxurious touch to Chicago’s most celebrated meal 
 of the week. Featuring an elaborate buffet, guests can indulge in just about anything—
 from artisan breads and breakfast items to vegetable, raw bar, deli, carved and dessert 
 delicacies. 

For the breakfast lover, Sixteen’s culinary team will be on hand to prepare items such as 
Smoked Atlantic Salmon Benedict or Blueberry Pancakes with Vermont Maple Syrup. An
impressive Omelet Station will feature signature combinations and an array of fresh 
ingredients for custom orders.  

For those seeking alternatives to traditional breakfast items, guests can visit the Raw Bar, 
where Oysters on the Half Shell, Crab Legs and a Market Selection of Sushi and Sashimi 
will await. The Deli will provide yet another option, featuring Pâtés and Terrines as well 
as Prosciutto, Mortadella, Cappocolo and Smoked Salmon. The Carving Stations will 
become guest favorites with mouth-watering items like Prime Rib with Horseradish and 
Cracked Pepper and Pork Loin with Apricot Glaze. Salad and Vegetable Stations—which 
will consist of Frisee and Lardons, Buffalo Mozzarella and Fresh Basil, Tasso Cous 
Cous, Sautéed Wild Mushrooms, Mixed Seasonal Garden Vegetables and more—will 
balance the meal. 

A gourmet brunch would not be complete without a deluxe Dessert Station. Mini 
Tiramisu, Cheesecake and Fruit Tartlets will be among the house-made specialties, 
allowing guests to try a little bit of everything without one ounce of guilt. Additional 
sweet temptations will include Flourless Cake with Caramel Mousse and Vanilla Cream,
Chocolate Lollipops, White Chocolate and Eggnog Ganache Candies and more. 

 Brunch at Sixteen will be served every Sunday from 11 a.m. to 3 p.m. The cost per 
 person will be $65 for adults excluding beverages, tax and gratuity and $25 for children 
 age 10 and under; there will be no charge for children under the age of 4. Please call
 (312) 588-8030 for reservations.

Located on the 16th Floor of Trump International Hotel & Tower Chicago, Sixteen was 
designed by Ivanka Trump and Chicago-based architects Valerio Dewalt Train Associates. The 
space defines a unique environment that celebrates the modern American cuisine of Executive 
Chef Frank Brunacci and Chicago’s famed architecture. Sixteen serves breakfast daily: Sunday 
through Friday from 6:30 to 11 a.m. and Saturday from 6:30 a.m. to 12 noon. Dinner is available 
Sunday through Wednesday from 5:30 to 10 p.m. and Thursday, Friday and Saturday from 5:30 
to 10:30 p.m. Lunch is available Monday through Friday from 11:30 a.m. to 2:30 p.m. Brunch is 
available every Sunday from 11 a.m. to 3 p.m.  



Sixteen accepts all major credit cards and validated valet parking is available during all hours of
operation. Reservations are highly recommended. Private parties are also available for booking in
Sixteen’s semi private dining rooms. Please call (312) 588-8030 for reservations and additional
information.

Trump International Hotel & Tower Chicago, located in the heart of the city on Wabash
Avenue, welcomed its first hotel guests in January 2008. The hotel, comprising floors 14-27 of a
92-story residential tower in development by the Trump Organization, features 339 luxuriously
appointed guestrooms including one-, two- and three-bedroom suites; Sixteen, a fine dining
restaurant featuring the modern American cuisine of Executive Chef Frank Brunacci; distinctive
meeting and event space; signature Attaché service and more. The Trump Health Club and The
Spa at Trump® will open March 2008; Rebar, the lounge, will open April 2008 and fifty-three spa
guestrooms will be unveiled Summer 2008. Designed by the noted architectural firm of Skidmore,
Owings & Merrill with interiors by McGinley Design, Trump International Hotel & Tower
Chicago promises to be a stunning addition to Chicago’s distinguished skyline. For room and
event reservations at Trump International Hotel & Tower Chicago, call (312) 588-8000, (877)
458-TRUMP (7867) or visit www.trumpchicagohotel.com.

###

Launched in October 2007, Trump® Hotel Collection is the next generation of luxury hospitality – 
one that is raising the bar in the top-tier travel experience with a level of customized service 
unrivaled in the market today. Presided over by internationally renowned developer Donald J. 
Trump and his three grown children – Donald Jr., Ivanka and Eric – the prestigious portfolio 
includes the highly acclaimed Trump International Hotel & Tower® New York, Trump Interna-
tional Hotel & Tower® Chicago and Trump International Hotel™ Las Vegas. Joining Trump® 
Hotel Collection in the second half of 2009 are Trump Soho™ New York and Trump International
Hotel & Tower® Waikiki Beach Walk®. Additional hotel projects are under development around
the globe, including Toronto, Panama, Dubai, Cap Cana, Scotland and New Orleans. Trump®
Hotel Collection, a division of The Trump Organization, is headquartered at Trump Tower,
725 Fifth Avenue, New York, NY 10022.


