
The Union Club Hotel at Purdue University offers new, intimate dining experiences that are 
founded on our rich history, culinary expertise and best-in-class service.

PRIVATE DINING EXPERIENCES
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201 N. Grant Street, West Lafayette, IN 47906
P: 765-494-8922 | E: jake.cotter@whitelodging.com

TIER 1- An à la carte experience. Our full 
food and beverage menus are available 
to the guest. Guests are immersed in the 
operation of our open bistro kitchen while 
receiving the best service from a member 
of our staff.

•Tier 1 is available anytime.
•Tier 2 and Tier 3 need to be booked 
    at least a week ahead and are available 
    Thursday-Saturday for dinner. 

TIER 2 - A 5 course chef-curated experi-
ence. Guests who book our 2nd Tier Chef’s 
Table will have a consultation prior to their 
event during which they will go over menu 
options with a member of our team of chefs. 
Menu will include our most popular dishes, 
and we have wine and cocktail pairings 
available for an additional fee. Tier 2 
is available for $100 per guest.

TIER 3 - A 10 course chef-curated expe-
rience. Guests who book our Tier 3 Chef’s 
Table experience will have a consultation 
prior to their event during which one of 
our Executive Chefs will go over menu 
options. This experience includes some 
of our most popular dishes in addition to 
multiple courses designed specifically for 
the guest that we do not have on our menu. 
Wine and cocktail pairings and a reserve 
wine list are available at an additional cost. 
Tier 3 is available for $250 per guest.

DETAILS: 
•Minimum 5 people to book ahead. If a reservation is being 
    requested the day of, an exception may be made by a 
    manager for less than 5.

•A $100 room rental fee will be added onto the guest’s check 
    for Tier 1 experiences that book ahead.
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