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Fogo de Chão Expands Chicago Presence with New
Location in Orland Park

2024-09-26

Internationally Renowned Restaurant from Brazil Signs New Lease At Orland Park Place, a Premiere Dining & Retail

Destination

ORLAND PARK, Ill., Sept. 26, 2024 (GLOBE NEWSWIRE) -- Fogo de Chão, the internationally renowned restaurant

from Brazil known for its elevated churrasco experience, announced today the signing of a lease agreement for

its �fth Chicagoland location in Orland Park. The new 6,791 square-foot restaurant is scheduled to open in the

southwestern Chicago suburbs in 2025 at 15407 South La Grange Road in Orland Park Place, a bustling retail center

with premier dining options and shops. The upcoming Orland Park restaurant will join existing Chicagoland

locations in Rosemont, Naperville, Oak Brook, Downtown Chicago and an upcoming location in Schaumburg.
 

"Orland Park's dynamic community and vibrant midwestern culture make it an ideal location for our next

Chicagoland location," said Barry McGowan, Chief Executive O�cer of Fogo de Chão. "After being a part of the local

community for over 22 years, we’re excited to open our 5th and 6th Chicago area locations and look forward to

introducing guests to the Culinary Art of Churrasco in both Orland Park and Schaumburg soon."

Designed in partnership with global architecture and design agency Harrison, the Orland Park restaurant will

feature an expansive dining room centered around an open churrasco grill, o�ering guests a 360-degree view of

gaucho chefs butchering, hand carving, and grilling high-quality cuts of protein over an open �ame, creating a

craveable salty bark. The Market Table will anchor the restaurant and feature seasonal salads, fresh superfoods,

cured meats, antipasti, and more.

In the new restaurant, engaging social gathering spaces will be layered throughout Bar Fogo and the dining room to

further enhance the guest experience and ambiance by providing inviting, conversational areas to linger and enjoy
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https://www.globenewswire.com/Tracker?data=UAHRnu6NSt3_BfUtIYYVn3PrxPcQLK4BCqglX7Wy_ETIzNL5seiCqxS7VRXBHqzUQ2y6oyiVF96mxtJjTEf-r3OucaPh0Q8w7DVdY-cK5gwk8gCTmSTKUMO8kjjxXgCeGJzU93fReZ5xIj_v0j1NDrIK8hYkDgX-3iG8cbXB7wxhrVhqWc3r5rwT2jTh-UVFpozKSfieSgoOhLgIwFP9qpFzqj9vDU3-UEtsX0JcXbA=
https://www.globenewswire.com/Tracker?data=VudlPK6k-5_umvlhkXoS_j3SgWgLuUj88GHW5aX1VgFzaZcAvRoXjoRGRZlHYEuUxUFBupURl9i6rML8URhnPh8Ihmt6V30_xk2ADrNoXv5eujWgTi57SA5Rj2W07r2UBlCC_lQYTXx4H4U-3cLFQkwH5U2Bjl-wt4d3TKRDhwlIYO5-p1tw81ZUmHXuAwIcO-PjtzPd5F-cYW-AxDV0kEAmdRxoQRb6XBN7X34EFUL5kq5gZ_PRhj4eZRV2EED6xtymchCrkrlJcHDCFKTx9IFKdp4d9oncTUx_869g-lR1lHnI94P0G7dqa7C6L_swPokX9HBUZs9YI3xbjREIZRxOqNXSomUgGX8eobCZ-WmTEYMDwPT1hbiP82iu831Fulc81cHH65Ik9tGplN02BVEnHO7Rht-YbrCAXEp9d2U=


Bar Fogo Features. Dry-aged meat lockers for in-house aging will display indulgent cuts such as a 32 oz. Long-Bone

Tomahawk Ribeye, aged for a minimum of 42 days for rich �avor.

For more information about Fogo, visit https://fogo.com/

About Fogo de Chão
 

Fogo de Chão (fogo-dee-shown) is an internationally renowned restaurant from Brazil that elevates the culinary art

of churrasco – the art of roasting high-quality cuts of meat over an open �ame – into a cultural dining

experience. Fogo is famed for its prix �xe Full Churrasco Experience that o�ers a continuous selection of premium

cuts butchered daily by gaucho chefs, simply seasoned and grilled to create a craveable salty bark, then carved

tableside. The naturally gluten-free Market Table o�ers a selection of seasonal salads, charcuterie, exotic fruit,

superfoods and more. From celebratory to everyday occasions, Fogo provides selections for every daypart,

including All-Day Happy Hour at Bar Fogo, Weekday Lunch, Dinner, and Weekend Brazilian Brunch. Guests can

enhance their experience with o�erings ranging from a shareable Wagyu New York Strip, to blistered Whole Fresh

Fish, South American wines, and more. For locations and to book a reservation to experience the �re of Fogo, visit

fogo.com

Fogo de Chão’s Orland Park, Illinois location is set to open in 2025 at Orland Park Place. Fogo.com
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https://www.globenewswire.com/Tracker?data=Eo07HEw34DgJF7Y6dj-8vXmgk_RxQRgzDzqx1dQ3xb87LkxXo0ZXOQ3I9rDIukzRLCarqMsg_1YVSkWn6WRhvw==
https://www.globenewswire.com/Tracker?data=6mA9-LcwerirDuuMtFumxod9kkMghMjwSMsdmV9yE2oOtVH_6SyV6cO88a7dLLQG
https://www.globenewswire.com/Tracker?data=iAGyT6E2DwGpaUBz1EtcXHYe6hV6tkF1cgvPIwjjgmOfOS9xuuui2y7RV5eKQ2006W9vfXpFKn2EC3Iv2JhQ5A==


Fogo de Chão’s new Orland Park restaurant will feature an expansive dining room and an open churrasco

grill. Fogo.com

Fogo’s Gaucho Chefs practice the culinary art of churrasco - butchering, preparing and �re-roasting di�erent cuts of

protein over an open �ame. Fogo.com
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https://www.globenewswire.com/Tracker?data=iAGyT6E2DwGpaUBz1EtcXCmbVq_pmHtP3Ue7Uv4sRliD4WvZ0peH3FyUuoPM4lPDxWAW2izRPt8yKTTDSwdPAQ==
https://www.globenewswire.com/Tracker?data=iAGyT6E2DwGpaUBz1EtcXMYyT5qTljWlf1S4cYXX6GoAHRdc311rbTwJB4WYfykqkWSwB8BXNENb2gTYeJTWEg==


Guests can enhance their experience with a 20 oz. Wagyu New York Strip, renowned for intense marbling and

buttery texture. Fogo.com

Guests will be able to enjoy Bar Fogo Features at the newest Orland Park location in the dining room and Bar Fogo

areas which include $5 Brazilian Beers, $8 South American Wines, and $10 Brazilian-inspired cocktails. Fogo.com

MEDIA CONTACT:
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Konnect Agency
 

fogocorp@konnectagency.com

Photos accompanying this announcement are available at:

https://www.globenewswire.com/NewsRoom/AttachmentNg/e8c2983c-ce93-4eef-b2a5-41d26091a130

https://www.globenewswire.com/NewsRoom/AttachmentNg/0df415ef-edaf-4b2d-90e8-25096121bc68

https://www.globenewswire.com/NewsRoom/AttachmentNg/573dab4b-b2a5-488d-a6c9-fcf665d265f6

https://www.globenewswire.com/NewsRoom/AttachmentNg/9f290b0c-4498-4064-a08f-bb7fe690221d

https://www.globenewswire.com/NewsRoom/AttachmentNg/eb7094b1-6fc5-45c7-8c33-7704acb5edb2
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http://fogo.com/
http://fogo.com/


Guests will be able to enjoy Bar Fogo Features at the newest Orland Park location in the dining room and Bar

Fogo areas which include $5 Brazilian Beers, $8 South American Wines, and $10 Brazilian-inspired

cocktails. Fogo.com

Source: Fogo de Chao
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