JULLIVANY

STEAKHOUSE

PRIVATE DINING LUNCH MENUS

T1 8/2016



LUNCH MENU 1

SATISFY

$29 PER PERSON

$37 PP WITH FILET 8oz OPTION

STARTERS MARKET FRESH GREENS
SHRIMP & LOBSTER BISQUE - CUP

ENTREES FILET MIGNON* 60z
BROILED SALMON* Crab, Bearnaise Sauce & Bacon

ROASTED BALSAMIC CHICKEN

SIDE DISHES GARLIC HORSERADISH MASHED POTATOES

THIN GREEN BEANS

DESSERTS BANANAS FOSTER BREAD PUDDING

ICE CREAM OR SORBET

Iced Tea & Coffee
Service Included

ese items are served using raw or undercooked ingredients. Consumption of raw or undercooked meats, seafood, shellfish or
99s may increase risk of foodborne illness. Please inform our Sales & Event Planner if anyone in your party has a food allergy.
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LUNCH MENU 2

DELIGHT

STARTERS
Select Three

ENTREES

Select Four

SIDE DISHES
FAMILY STYLE
Select Three

DESSERTS

Select Two

Iced Tea & Coffee
Service Included

$46 PER PERSON

CAESAR SALAD

ICEBERG LETTUCE WEDGE
MARKET FRESH GREENS
SHRIMP & LOBSTER BISQUE

FILET MIGNON* 60z / 8oz

NEW YORK STRIP* 720z

BROILED SALMON* Crab, Bearnaise Sauce & Bacon
ROASTED BALSAMIC CHICKEN

SEARED AHI TUNA® Spicy Mustard Sauce

GARLIC HORSERADISH MASHED POTATOES
AU GRATIN POTATOES

THIN GREEN BEANS

CREAM STYLE SPINACH

STEAKHOUSE SKILLET MUSHROOMS

NEW YORK-STYLE CHEESECAKE
BLACK VELVET CAKE

BANANAS FOSTER BREAD PUDDING
ICE CREAM OR SORBET

CREME BRULEE

KEY LIME PIE



