STONEY Rivg R

LEGENDARY STEAKS

Lodge Dinner Menu
Fresh Signature Rolls with Honey Cinnamon Butter

Starters
Choice of two
Bleu Cheese Potato Chips
Mountain of housemade chips, topped with creamy sauce and crumbled bleu cheese
San Francisco Spinach Dip
Creamed spinach and water chestnuts served with parmesan flatbread
Whiskey Shrimp on Country Toast
Jumbo shrimp sautfamed with whiskeyand finished with mustard cream sauce
Vine-ripened Tomato and Mozzarella
Topped with crispy onions, fresh basil, herb vinaigrette and a balsamic glaze

Salad
Stoney River House Salad

Entrees

Choice of three

10 oz. Lodge Filet

Center cut ifhouse
Scottish Salmon
Szechuan Style or “naked”
Lime Chicken
Grilled and topped with herb dengilace
10 oz. Prime Rib
Midwestern aged beef

Vegetables & Potatoes
Choice of two, served family style
Au Gratin Potatoes, Garlic Mashed Potatoes, Haricot Verts, @&rocc
Southern Slaw, Burgundy Mushrooms

Dessert Platter
White Chocolate Cheesecake with Black@hSauce/Chocolate Fudge Cake
Coffee Service

$60 per person*

*Two additional charges will be added to your final bill. The first is a 17% banquet gratuity apportioned to the wastssgaiéd to your event.

The second charge is a 3% event service f eeyoureven. olheerventtsdivice feeadses a u r

not represent a tip, gratuity or service charge for the wait staff, service employees or bartenders.



&TONEY Riveg

LEGENDARY STEAKS

Cumberland Dinner Menu
Fresh Signature Rolls with Honey Cinnamon Butter

Starters
Choice of two
Crunchy Ahi Tuna Roll
Sesamecrusted tuna with wasabi and soy ginger sauces and pickled ginger, served rare
San Francisco Spinach Dip
Creamed spinach and water chestnuts served with parmesan flatbread
Whiskey Shrimp on Country Toast
Jumbo shrimp sautiamed withwhiskey and finished with mustard cream sauce
Vine-ripened Tomato and Mozzarella
Topped with crispy onions, fresh basil, herb vinaigrette and a balsamic glaze

Salad
Stoney River House Salad

Entrees
Choice of three
10 oz. Lodge Filet
Center cut ifhouse served with Béarnaise Sauce
Scottish Salmon
Szechuan Style or
Lime Chicken
Grilled and topped with herb dergilace
16 oz. New York Strip Steak
Certified Angus Beef, cut-house
12 oz. Prime Rib
Midwestern aged beef

naked?”

Vegetables & Potatoes
Choice of three, served family style
Au Gratin Potatoes, Garlic Mashed Potatoes, Haricot VerscBli,
Southern Slaw, Burgundy Mushrooms

Dessert Platter
White Chocolate Cheesecake with Blacki@hSauce/Chocolate Fudge Cake
Coffee Service

$65 per person*

*Two additional charges will be added to your final bill. The firstis a 17% banquet gratuity apportioned to the wastssgaiéd to your event.

The second charge is a 3% event servi ce f e qydurevest.oTheaventtsdrice feeedses a ur

not represent a tip, gratuity or service charge for the wait staff, service employees or bartenders.



STONEY RIveg

LEGENDARY STEAKS

Vanderbilt Dinner Menu
Fresh Signature Rolls wittoney Cinnamon Butter

Starters
Choice of two
Crunchy Ahi Tuna Roll
Sesamecrusted tuna with wasabi and soy ginger sauces and pickled ginger, served rare
Lump Crab Cake
Lump crabmeat, mustard sauce and fresh mango salsa
Whiskey Shrimp on Country Toast
Jumbo shrimp sautiamed with whiskey and finished with mustbecream sauce
Vine-ripened Tomato and Mozzarella
Topped with crispy onions, fresh basil, herb vinaigrette and a balsamic glaze

Salad
Stoney River House Salad

Entrees
Choice of three
12 oz. Legendary Filet Oscar
Center cut ifhouse with lump crabmeatral asparagus

Scottish Salmon

Szechuan Style or “naked”

Lime Chicken
Grilled and topped with herb denglace
10 oz. Coffee-Cured Filet
Center cut idhouse, cured in our special blend of coffee, brown sugar and molasses
12 oz. Prime Rib
Midwestern aged beef

Vegetables & Potatoes
Choice of three, served family style
Au Gratin Potatoes, Garlic Mashed Potatoes, Haricot Verts, Broccoli,
Southern Slaw, Burgundy Mushrooms, Sweet Potato Casserole

Dessert Platter
White Chocolate Cheesecake with Black@hSaue/Chocolate Fudge Cake
Coffee Service

$70 per person*

*Two additional charges will be added to your final bill. The first is a 17% banquet gratuity apportioned to the wastssgaiéd to your event.

The second charge is a 3% event service feexoeco t he restaurant’s administrative expenses

not represent a tip, gratuity or service charge for the wait stafyice employees or bartenders.



