
W e l c o m e  A b o a r d

Spectacular skyline views drift past your window. Live music fills the air. Inviting dance floors lure guests. Elegant entrées 

and desserts whet your appetite. It’s all here. No matter the season or the event, our Odyssey Event Planners can craft a 

memorable experience for you and your guests. The perfect event is just a phone call away. 

Odyssey Cruises is the industry leader in exceptional dining cruises and provides higher value group experiences than any 

venue on land or on the water. Enjoy a two- or three-hour escape to a sophisticated atmosphere where our professional staff 

is eager to help your group with even the smallest of details. Come aboard Odyssey for a complete and easy-to-plan group 

event year-round. 

Over 99% of past customers would recommend an Odyssey Cruise to a friend*
*Odyssey Quality Surveys

W h at  o u r  c l i e n t s  s ay

"Let me start by saying what a wonderful event. You surpassed all my expectations; and they were high. The staff and atmosphere were great. All 

in all, you have us very impressed and plan to share with others the experience we had. Thank you again, you have helped to create wonderful 

memories for 47 people from around the globe. You guys have a great product and should be proud." 

— A.W., Abbott 

"Everything was just wonderful. The staff, the food, the parking that you helped me with was all perfect. I would definitely recommend this to 

anyone looking for something special. Thanks again for all of your help." 

— J.R., Northern Builders, Inc.

The Society of American Travel Writers voted the Chicago skyline, as seen from a boat, 
one of the top ten most spectacular panoramic views in all of America.

Odyssey Cruises was named Citysearch's Best of 2007 in the Waterfront Dining Category 
and Illinois Meetings & Events Magazine's 2007 Best of the Industry in the Best Boats Category.
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Click to view our photo gallery

Click here 
to view our 

Experience Video

http://www.entertainmentcruises.com/Chicago
http://groups.entertainmentcruises.com/Chicago/Odyssey/photo_gallery/
http://www.odysseycruises.com/Chicago/video


2 0 1 1  C r u ise    sc  h e d u le   a n d  g r o u p  r a tes 

Specialty cruises and discounted rates are frequently available. Call in throughout the year for the latest special offers.

B r e a k f a s t  b u f f e t 	 Board	C ruise	 from $4290*
Monday through Friday	 7:30am	 8:00am - 10:00am

B r u n c h 	 Board	C ruise	 from $5890*
Sunday	 11:15am	 12:00pm - 2:00pm

L u n c h 	 Board	C ruise	 from $4690*
Monday through Friday	 11:00am	 11:45am - 1:45pm
Saturday	 11:00am	 12:00pm - 2:00pm
Saturday Afternoon	 1:00pm	 2:00pm - 4:00pm

M i d d ay 	 Board	C ruise	 from $4190*
Monday through Thursday	 3:00pm	 3:30pm - 5:00pm
Friday Cocktail	 4:00pm	 4:30pm - 6:00pm

S u n s e t  D i n n e r 	 Board	C ruise	 from $8290*
Sunday Sunset Dinner	 5:30pm	 6:30pm - 9:00pm

D i n n e r 	 Board	C ruise	 from $9790*
Monday through Thursday	 6:00pm	 7:00pm - 10:00pm
Wednesday Fireworks	 6:00pm	 7:00pm - 10:00pm (Memorial Day - Labor Day)

Friday	 7:00pm	 8:00pm - 11:00pm
Saturday	 7:30pm	 8:30pm - 11:30pm
		  6:00pm	 7:00pm - 10:00pm (January - April, November)

Saturday Fireworks	 7:30pm	 8:30pm - 11:30pm (Memorial Day - Labor Day)

O d y s s e y  m o o n l i g h t  l o u n g e 	 Board	C ruise	 from $4590*
Fridays and Saturdays	 12:30am	 1:00am - 2:30am
	 All passengers must be over 21 years old (valid ID required).

*Prices and cruise times are subject to change. Some off-peak cruises may be discounted. Our most popular peak season cruises may be 
priced at a premium due to demand. Please check our website at Odyssey.com for current schedules. Odyssey cruises year-round with certain 
restrictions. Prices do not include taxes and fees. 

Children 3-12 are 40% of the adult rate, excluding Monday-Saturday Dinner Cruises. Children under 3 are free. Ticket price includes meal (hors d’oeuvres only on 
Midday & Moonlight Cruises), cruise and entertainment. Coffee, tea and iced tea are complimentary. Beverages may also be purchased onboard or your group can purchase 
a beverage package. Call for available cruises. Change and cancel fees may apply. 

Atti    r e :
Jackets are recommended for men and cocktail attire for women for Dinner Cruises. Dressy-causal attire, such as nice slacks and collared shirts, is recommended for Brunch 
and Lunch Cruises. We request no jeans, shorts, tank tops or halter-tops are worn on any cruise. 

C o nt  r a ct  / Dep   o sit    P o licies      :
No refunds or exchanges on unused tickets. Your signed contract and a 25% non-refundable deposit are required to confirm your reservation. Final passenger 
guarantee and final payment are due 30 days prior to the cruise. Minimum passenger requirements will apply to all deck charters and full ship charters. Tax-exempt groups 
are required to submit a State of Illinois tax-exempt letter. 
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http://groups.entertainmentcruises.com/Chicago/Odyssey/prices_and_schedules/
http://www.entertainmentcruises.com/Chicago


Dec   k  l a y o u ts

Odyssey II is licensed by the United States Coast Guard to carry 850 passengers and crew. Odyssey II can board and disembark from 

many locations around the Chicago area, including Navy Pier, McCormick Place and the Sheraton Chicago Hotel and Towers.

b o w

b o w

s t e r n

s t e r n

Sa  p p h i r e  DECK  

Middle Deck Seating Capacity: up to 256

Passenger Dining Area: 3354 Sq. Ft.

Bar: 1 Main

Heads: 4 - Women’s  4 - Men’s

Complimentary Coat Check: 1

Dance Floor Area: 16’ x 23’

Passengers board and disembark on the stern of the 

Sapphire Deck. This deck is handicap-accessible.

T o p a z  DECK  

Lake Level Deck Seating Capacity: up to 275

Passenger Dining Area: 3560 Sq. Ft.

Bar: 1 Main

Galley: 2000 Sq. Ft.

Heads: 6 - Women’s  4 - Men’s

Complimentary Coat Check: 1

Dance Floor Area: 17’ x 28’

The Topaz Deck is the largest aboard Odyssey II.
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Tour the 
Topaz Deck

Tour the 
Sapphire Deck

http://groups.entertainmentcruises.com/Chicago/Odyssey/deck_layouts/Sapphire_Deck
http://groups.entertainmentcruises.com/Chicago/Odyssey/deck_layouts/Topaz_Deck
http://www.entertainmentcruises.com/Chicago
http://www.odysseycruises.com/Chicago/360-views#topaz
http://www.odysseycruises.com/Chicago/360-views#sap


O b s e r va t i o n  DECK  

Outdoor Seating Capacity: up to 240

Observation Deck Area: 2170 Sq. Ft.

The Observation Deck is equipped with an outdoor sound system.

(Smoking is permitted on outside decks only.)

A m e t h y s t  DECK  

Top Deck Indoor Seating Capacity: up to 160

Outdoor Seating Capacity: 50

Passenger Dining Area: 1980 Sq. Ft.

Bar: 1 Main

Heads: 2 - Women’s  2 - Men’s

Complimentary Coat Check: 1

A/V Capabilities: Projection system with 60” screen

Dance Floor Area: 8’ x 12’ (available upon request)

The Amethyst Deck can be divided in half. 

Each seats up to 75 people.

b o w s t e r n

b o w s t e r n
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Tour the 
Amethyst Deck

Tour the 
Observation Deck

http://groups.entertainmentcruises.com/Chicago/Odyssey/deck_layouts/observation_deck
http://groups.entertainmentcruises.com/Chicago/Odyssey/deck_layouts/Amethyst_Deck
http://www.entertainmentcruises.com/Chicago
http://www.odysseycruises.com/Chicago/360-views#am1
http://www.odysseycruises.com/Chicago/360-views#obs


B r u nc  h  b u ffet     M E N U
Items are subject to change.

Sa  l a d s

Classic Caesar 

   Crisp Romaine Hearts tossed with hand cut Croutons and shaved     	
    Parmesan Reggiano in a traditional Caesar Dressing

Mixed Greens with Apples and Strawberries
    Fresh Salad Greens tossed with Granny Smith Apples, caramelized     	
    Pecans, Strawberries, Grape Tomatoes and crumbled Bleu Cheese in a    	
    Raspberry Vinaigrette

B r e a k f a s t

Scrambled Eggs with Wisconsin Cheddar
Turkey Sausage
Applewood Smoked Bacon 
Hash Brown Potatoes with Peppers and Onions 

E n t r É e s

House-Griddled Belgian Waffles
    Fresh Waffles served with a selection of Maple Syrup, Cinnamon     	
    Whipped Cream, Dark Chocolate Shavings and fresh Berry Sauce

Maple-Glazed Chipotle Chicken
    Pan-Roasted Smoked Chicken Breast, served with a fiery Vegetable    	
    Ratatouilles, topped with a Chipotle Tomato Cream

Penne Rigatta au Gratin
   Imported Penne tossed with Broccoli, Mushrooms, Red Peppers and   	
    Smoked Gouda Cream Sauce

Vegetable Cassoulet
    Broccoli, Cauliflower, Carrots and Assorted Beans in a Light curry 	
    Tomato Sauce

Argentinean Tilapia
    Pan-Seared Tilapia in a spicy Chimichurri Sauce with Citrus and 	
    freshly Sautéed Greens

Ca  r v e d  t o  o r d e r

Black Pepper Crusted Sirloin
    Roasted whole with natural Juices and served with Horseradish Cream

DESSERT       

Odyssey’s Signature Chocolate Fountain

Assortment of Domestic and Imported Cheeses, Fresh Fruit, 

Cakes and Pastries
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D I N N E R  M E N U
Items are subject to change.
Lunch Menu is a variation of the Dinner Menu.

FIRST      COURSE    

Caramelized Duck en Croûte
   Duck Confit, Forest Mushrooms, Sage and Monterrey Jack Cheese   	
   baked in a Puff Pastry, served over Spaghetti Squash with Dried   	
   Cherries, Candied Pecans and drizzle of Marsala Wine Demi-Glace 

Mixed Greens with Apples and Strawberries
   Fresh Salad Greens tossed with Granny Smith Apples, caramelized  	
   Pecans, Strawberries, Grape Tomatoes and crumbled Bleu Cheese in a 	
   Raspberry Vinaigrette

Lobster Bisque 
   Lobster simmered in sweet cream Butter and blended with Sherry and   	
   Crème Fraiche, served with an herbed Crouton 

Seafood Mélange
   Fresh Atlantic Sea Scallops, Gulf Shrimp and Blue Crab baked with 	
   Peppers and Dijon into a cake, accompanied with toasted Crostini

M A IN   COURSE    

Maple-Glazed Chipotle Chicken
   Pan-Roasted Smoked Chicken Breast, served with a fiery Vegetable 	
   Ratatouille and roasted Yukon Gold Potatoes, topped with a Chipotle 	
   Tomato Cream

Argentinean Salmon 
   Pan-Seared fresh Salmon Fillet marinated in spicy Chimichurri Sauce, 	
   served over a fried mashed Yucca Cake, topped with a sweet Corn 	
   Posole and crispy Corn Tortilla Strips

Seafood Ravioli Gratinee 
   Jumbo Ravioli filled with imported Italian cheeses, topped with Gulf 	
   Shrimp, Bay Scallops and a rustic Pomodoro Sauce

Mushroom Braised Short Ribs  
   Braised Beef Short Ribs marinated in a Shallot and Wild Mushroom    	
   Gravy, served with garlic mashed Potatoes, Puff Pastry and crispy 	
   Onion Straws

Roasted Vegetable Napoleon
   Ragoût of Tomato, Zucchini, Eggplant and Summer Squash, layered 	
   with a White Bean Purée between crispy Lavash, served with a fresh 	
   Basil Marinara

D e s s e r t s

New York Style Cheesecake
   Traditional rich Cheesecake atop a seasonal Glaze

Odyssey’s Signature Decadent Chocolate Truffle Torte
   Rich two-layer Cake filled with a delicate Chocolate Mousse fully  	
   enrobed in a smooth Dark Chocolate Ganache

Bread Pudding
   Baked with dried Currants, Cranberries and Coconut, served warm   	
   with Vanilla Bean Ice Cream sprinkled with Toasted Coconut

Peach and Blueberry Crisp
   Peach Crisp served warm with Vanilla Bean Ice Cream and a light 	
   Blueberry Purée

http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/brunch
http://www.entertainmentcruises.com/Chicago
http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/dinner


B a r  P a c k a g e  C o ntents    

The following packages have been designed to complement any event! Each package is priced per passenger and includes 

unlimited service for the indicated bar items for the duration of your event. 

SOD   A  P A CK  A GE
This basic package includes unlimited Pepsi Products, such as Pepsi, Diet Pepsi and Sierra Mist. Also included are Ginger Ale, 
Club Soda and Tonic Water. This package is great for school and senior groups looking for a non-alcoholic alternative.

BEER    ,  W INE    A ND   J UICE     P A CK  A GE

This includes the above package plus an assortment of Bottled Water and Fresh Juices. Also included are a variety of Domestic Bottled 
Beers and our fine House Wines (Chardonnay, Merlot, Cabernet Sauvignon, Pinot Grigio and White Zinfandel).

HOUSE      BR  A ND   P A CK  A GE
This includes the above packages plus a variety of Imported Bottled Beers and our House Liqueurs and Cordials. This is the perfect 
package for a group looking to offer cocktails on a budget.

PREMIUM        BR  A ND   P A CK  A GE
This includes the above packages plus a variety of Micro-brew Bottled Beers, Premium Liqueurs and Cordials as well as Champagne. 
For any celebration, this package is always a favorite.

DELUXE       BR  A ND   P A CK  A GE
For the event that pulls out all the stops, this includes the above packages plus our Top Shelf Liqueurs, Cordials, Ports, Cognacs and 
Armagnacs. Also included are Frozen Drinks, such as Strawberry Daquiris and Piña Coladas, and topping it all off are our popular 
Champagne and Wine Upgrades. For groups looking to offer only the very best to their guests, this package is sure to impress.

B a r  E n h a ncements      

GOURMET        COFFEE       ST  A TION  
Available with the purchase of House, Premium and Deluxe Brand Packages.
Gourmet Coffee Stations add a touch of elegance to your cruise by offering your guests delicious additions to their coffee.

M A RTINI      Ba  r
Available with the purchase of House, Premium and Deluxe Brand Packages.
For a touch of sophistication, add a Martini Bar to your event. With this service, your guests can order from our Signature Martini Menu. 

W i n e  u p g r a d e s

Available with the purchase of a Beer, Wine, Juice & Soda, House or Premium Bar Package. Impress your guests with one of our wine upgrades. 

HOR   S  D ' O E UVR   E S

HOUSE      P A CK  A GE

Seasonal Fruit, Fresh Local Harvest Vegetables and fine Imported and Domestic Cheeses

C h e f ’ s  C h o i c e  Pa  c k a g e

Our Executive Chef will put together a delectable display of hors d’oeuvres

PREMIUM        P A CK  A GE
Maryland Crab Cakes drizzled with Lemon-Garlic Aioli, Chicken, Sausage & Pepper Skewers, Red Tomato Crisp filled with Nova Lox Mousse
and Mujjol Caviar, Cherry Tomato & Fresh Mozzerella Bruschetta and a Fruit, Vegetable & Cheese Platter

PREMIUM        DELUXE       P A CK  A GE
Chilled Jumbo Gulf Shrimp with Cocktail Sauce, Maryland Crab Cakes drizzled with Lemon-Garlic Aioli, Chicken, Sausage & Pepper Skewers,
Red Tomato Crisp filled with Nova Lox Mousse and Mujjol Caviar, Cherry Tomato & Fresh Mozzerella Bruschetta and a Fruit, Vegetable & Cheese Platter

Receive 25% off your hors d’oeuvres package when you order both an hors d'oeuvres package and a bar package.*
*Certain restrictions apply. Items are subject to change.
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http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/beverage
http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/beverage
http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/horsd
http://www.entertainmentcruises.com/Chicago


P r i va t e  D e c k  a n d  F u l l  S h i p  C h a r t e r s

An impressive company outing. The perfect addition to a convention at McCormick Place. An unforgettable holiday 

party. No matter what you need for your next group event, our Odyssey event planners can create a custom package 

that’s perfect for your group. Choose from a private deck or full ship charter and have your own exclusive and unique 

experience. 

With specialized menus, a variety of entertainment choices, an array of bar packages and countless enhancements, your 

options for elegant entertaining are endless. Indulge your guests with the best way to see the city aboard the ultimate in 

luxury dining cruises—the Odyssey.

O u r  p r i va t e  d e c k  a n d  f u l l  s h i p  c h a r t e r s  a r e  p e r f e c t  f o r :

— Trade show and convention entertainment

— Seminars and meetings

— Cocktail receptions

— Holiday parties

— Fundraisers

— Client appreciation

— Team building

— Product launches

— Staff appreciation

— Elegant special occasions
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f o r  m o r e  i n f o r m a t i o n  a b o u t  c u s t o m i z a t i o n  o p t i o n s .

C r u i s e  e n h a n c e m e n t s
Available for deck and full ship charters

B o a r d i n g  p r e f e r e n c e s
Available for all full ship charters. Option for deck charters, pending availability.

— Extra dockside time

— Adjustable pick-up and drop-off locations

— Customized boarding and cruise times

E n t e r t a i n m e n t  O p t i o n s
— Live dance band

— Jazz duo

— Guitarist

— Pianist (Amethyst Deck charter only)

— DJ

— Themed entertainment (balloon artist, caricaturist,
	 magician, etc.)

D i s t i n c t i v e  M e n u  O p t i o n s
— Holiday

— Cocktail

— Breakfast

— Vegetarian

— Kosher

— Indian

— Other Ethnic 

E x c l u s i v e  Ba  r  E x t r a s 
— Martini bar

— Coffee station

— Outdoor bar

— Champagne toast

— Drink tickets

— Butlered cocktails

A / V  Ca  p a b i l i t i e s 
— Screen

— Projector

— Microphone

— Podium 

— Ability to wire full ship for simultaneous broadcasts 
	 or presentations 

— TV/DVD/VCR

— Computer 

— Phone conferencing 

P h o t o  p a c k a g e s
— Green screen with customized backdrop

— Roaming photographer

— Souvenir photograph - one for each guest

A d d i t i o n a l  E n h a n c e m e n t s
— Custom florals and décor

— Custom linens

— Themed events (such as Casino Night)

10-2435

http://www.entertainmentcruises.com/Chicago
http://groups.entertainmentcruises.com/Chicago/Odyssey/food_beverages_and_other_options/enhancements

