F R O M F A R M Guided by native-born chefs and sourced
by local farmers and other culinary
artisans, the Chicago Marriott Downtown
T O T A B L E Magnificent Mile embodies the soul of
* heartland cuisine. Fresh, simple and free of
pretense, yet exquisitely hand-crafted and
defiantly delicious. Discover a taste of the
Midwest that’s only natural.

540 NORTH MICHIGAN AVENUE

CHICAGO,IL 60611

312-836-0100
https://www.marriott.com/en-us/hotels/chidt-chicago-marriott-downtown-
magnificent-mile/overview/

n /ChicagoMarriottDowntown MARRIOTT
CHICAGO DOWNTOWN

L 4 @ChicagoMarriott MAGNIFICENT MILE


https://www.marriott.com/en-us/hotels/chidt-chicago-marriott-downtown-magnificent-mile/overview/

CHICAGO MARRIOTT DOWNTOWN CULINARY MAP

An organic farm that grows
over an acre of land exclusively for the Chicago Marriott
Downtown. Our hotel Chefs work with the farm to seed
select and successful grow over 40 unique organic

crop annually.

cv
Heirloom chickens are 100% unrestricted pasture
raised, year-round. Antibiotic and hormone free,
no animal by-products and certified humane.
These birds naturally forage which improves
flavor and texture.

Greg is
our beekeeper, winemaker, and all around beverage
customizer. He helps us maintain our 4 Beehives on
the roof.

Gold medal winning brewery.
Brickstone brews our Rooftop Honey Wheat Ale for us,
using honey from our roof.

A hand crafted soda company that’s been
in business since the early 1900s. They make a Harvest
Cherry Cola for us that utilizes Michigan cherries at the
peak of flavor.
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This farm provides humanely raised
turkeys that we use to make our house roasted turkey for
deli, any whole turkey carving, and etc.

One of the largest greenhouses
in the USA. They provide us with amazing tomatoes
throughout the cold season when Heritage Prairie Farms
is unable to.

The largest urban rooftop
greenhouse in the country. They provide us delicious
greens and lettuces during

A father-son mushroom
grower duo we exclusively buy all of our mushrooms from.

Our sole provider of our
pork, duroc heritage breed pigs are naturally more
marbled with fat, providing us with a more flavorful pork
product.

Giles, the
owner of this company, provides us with unique cheeses
from small family owned creameries. Typically you won’t
see the cheese he gets us anywhere but here.




	FROM FARM TO TABLE. 
	CHICAGO MARRIOTT DOWNTOWN CULINARY MAP 
	HERITAGE PRAIRIE FARM-
	COOK’S VENTURE HEIRLOOM CHICKEN-
	WILD BLOSSOM WINERY AND MEADERY-
	BRICKSTONE BREWERY-
	FILBERTS-
	FERNDALE TURKEY-
	MIGHTY VINE TOMATO-
	GOTHAM GREENS-
	RIVER VALLEY MUSHROOMS-
	COMPART FAMILY FARMS-
	GREAT AMERICAN CHEESE COLLECTION-





