
APPETIZERS for the table

Prime Rib Egg Rolls Wasabi Horseradish, Aioli, Scallions, White Cheddar, Soy Jus       

Miniature Crab Cakes Stone Ground Mustard Beurre Blanc

Maine Lobster Tempura Fingers Honey Mustard, Drawn Bu er, Lemon 

PRIVATE DINNER MENU

PLATINUM PLAN 

COFFEE, TEA, SODA,  DOMESTIC BEER & HOUSE WINE INCLUDED

Guest Services  317.598.8863    Events@PetersonsRestaurant.com   

ADDITIONAL OPTIONS
Custom Menus     Beer, Wine & Spirit Packages     Party Cakes     Decora ons

150/Guest plus tax and gratuity

Complimentary Sparkling Toast Included

DESSERT choice of

Eli’s Chicago Style Cheesecake Triple Berry Compote

Double Chocolate Oreo Brownie  Chocolate & Caramel Sauce, Vanilla Ice Cream

Chef’s Seasonal Bread Pudding  

SIDES choice of two served family style

Jumbo Asparagus            King Crab Mac & Cheese       Brussels Sprouts                
Steakhouse Mashed Potatoes     Creamed Spinach           Au Gra n Potatoes

ENTRÉES choice of

Lobster Bucatini Tomato Parmesan Cream                                                                     

D’Artagnan Duck Breast   Orange Sauce   

Steak & Lobster 

USDA PRIME New York Strip 12 oz Cabernet Veal Jus

SOUP & SALAD choice of

Baby Iceberg “The Wedge”
Danish Blue Cheese Dressing, Asian Pear, Walnut, Red Pepper Coulis, Balsamic Syrup

Peterson’s Caesar Hearts of Romaine, Parmigiano Reggiano, Herb Croutons

Maine Lobster Bisque Chives, Herb Oil, Lobster Garnish


