Prime 47

Banquet Menu

Hot Hors D’Oeuvres (25 pieces)

Premium Mini Crab Cakes

Baby Back Ribs w/ Sweet Baby Ray’s

Traditional Meatballs (House Ground Prime Beef)
BBQ Meatballs (House Ground Prime Beef)
Beef Brochettes

Teriyaki chicken Strips

Beef Tenderloin Crostini

Prosciutto Wrapped Scallops

Spinach Stuffed Mushrooms Caps

Seafood Platters (serves 5)
140z Lobster Tail, Crab Cake & 3 Scallops

Cold Hors D’Ocuvres
Tomato & Mozzarella (25 pieces)

Shrimp Cocktail (40 pieces)

Seared Ahi Tuna (served 25)

Platters for 25
Artisanal Cheese & Charcuterie $80
Fruit Platter $70
Vegetable Platter $45

Soup & Salad
Lobster Bisque

Mixed Greens House Salad
Field Greens Salad

Caesar Salad

Baby Iceberg Salad

Desserts

Salted Caramel Brownie w/ Ice Cream
Carrot Cake w/ Cream Cheese Frosting
Double Fudge Chocolate Cake

Chocolate & Peanut Butter Bread Pudding
Home Made Chocolate Truffles

Dessert Platter (serves 6)

$70
$50
$27
$27
$65
$65
$100
$125
$45
$112

$45
§110
$81

for 50
$130
$120
$80

$8
$3
$8
$8
$8

$7
$9
$8
$9
$9
$30

Prime 47

Banquet Menu

Dinner Entrees

Filet Mignon (8 0z.)

Filet Mignon (12 oz.)

New York Sirloin

Ribeye

Pork Chop

Roasted Chicken Breast

Baby Back Ribs

Ahi Tuna Steak

Chilean Sea Bass

Scottish Salmon Filet
Australian Lobster Tail (14 o0z.)
Add 2 Scallops to any entrée
Add 50z Lobster Tail to any entrée

Potatoes

Baked Sweet Potato

Baked Potato

Twice Baked Potato

Idaho Russet Mashed Potatoes
Truffle Mashed Potatoes
Jalapeno Au Gratin Potatoes
Truffle Fries

Roasted Potatoes
w/ Bacon, Mushroom & Onions

Sides

Lobster Mac N’ Cheese

Bacon & Sriracha Mac N’ Cheese
Grilled Asparagus

Roasted Brussels Sprouts
Creamed Corn

Sautéed Mushrooms

Roasted Vegetables

$40
$49
$40
$49
$30
$30
$28
$36
$34
$33
Market
$12
$31

$6
$6
$8
$7
$10
$10
$9
$9

$16
$12
$10
$9
$9
$9
$10



