
P R I VA T E  D I N I N G  D I N N E R  M E N U S

T1  8/2016



APPETIZERS
FAMILY-STYLE

Select One

STARTERS
Select Two

ENTRÉES
Select Three

SIDE DISHES
FAMILY-STYLE

Select Two

DESSERTS
Select Two

Coffee Service Included

CRISPY SHANGHAI CALAMARI

CHEESESTEAK EGGROLLS

ICEBERG LETTUCE WEDGE  

CAESAR SALAD 

MARKET FRESH GREENS 

SHRIMP & LOBSTER BISQUE (CUP) 

 
FILET MIGNON*  8oz

NEW YORK STRIP* 12oz

BROILED SALMON* Crab, Bearnaise Sauce & Bacon

ROASTED BALSAMIC CHICKEN

GARLIC HORSERADISH        	 GRILLED ASPARAGUS
MASHED POTATOES 
				    CREAM STYLE SPINACH
WHITE CHEDDAR
AU GRATIN POTATOES	          	 STEAKHOUSE SKILLET
				    MUSHROOMS	
THREE CHEESE MAC		
				  

NEW YORK-STYLE 		  KEY LIME PIE
CHEESECAKE		
				    CRÈME BRÛLÉE
BLACK VELVET CAKE	
				    BANANAS FOSTER 
ICE CREAM OR SORBET		 BREAD PUDDING

E N J O Y
D I N N E R  M E N U  1 

		      $56  P E R  P E R S O N 		  $62  P E R  P E R S O N
		       w it  h out    appeti      z ers   			         w it  h  appeti      z ers   		
	
		   

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

T1 8/2016



APPETIZERS
FAMILY-STYLE

Select Two

STARTERS
Select Two

ENTRÉES
Select Four

SIDE DISHES
FAMILY-STYLE

	       Select Two

DESSERTS
Select Two

Coffee Service Included

S AV O R
D I N N E R  M E N U  2 

$73  P E R  P E R S O N
		   

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

T1 8/2016

JUMBO SHRIMP COCKTAIL 

SEARED RARE AHI TUNA* 

CRISPY SHANGHAI CALAMARI

CHEESESTEAK EGGROLLS 

ICEBERG LETTUCE WEDGE  

CAESAR SALAD  

MARKET FRESH GREENS

SHRIMP & LOBSTER BISQUE (CUP)

 
FILET MIGNON* 8oz		  BROILED SALMON*

				    Crab, Bearnaise Sauce & Bacon
NEW YORK STRIP* 12oz
	 			   SEARED AHI TUNA*

RIBEYE* 16oz			   Spicy Mustard Sauce

ROASTED BALSAMIC 		  BACON-WRAPPED SEA
CHICKEN 			   SCALLOPS
				    Peach BBQ Glaze

GARLIC HORSERADISH        	 GRILLED ASPARAGUS
MASHED POTATOES 
				    CREAM STYLE SPINACH
WHITE CHEDDAR
AU GRATIN POTATOES	          	 STEAKHOUSE SKILLET
				    MUSHROOMS	
THREE CHEESE MAC		
							     

NEW YORK-STYLE 		  KEY LIME PIE
CHEESECAKE		
				    CRÈME BRÛLÉE
BLACK VELVET CAKE	
				    BANANAS FOSTER  
ICE CREAM OR SORBET		 BREAD PUDDING



C R AV E
D I N N E R  M E N U  3 

$83  P E R  P E R S O N 

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

T1 8/2016

APPETIZERS
FAMILY-STYLE

Select Three

STARTERS
Select Three

ENTRÉES
Select Four

SIDE DISHES
FAMILY-STYLE

	   Select Three

DESSERTS
Select Two

Coffee Service Included

JUMBO SHRIMP COCKTAIL 

SEARED RARE AHI TUNA* 

CRISPY SHANGHAI CALAMARI

CHEESESTEAK EGGROLLS 

MINIATURE CRABCAKES

ICEBERG LETTUCE WEDGE  

CAESAR SALAD  

MARKET FRESH GREENS

SHRIMP & LOBSTER BISQUE (CUP)

 
FILET MIGNON* 8oz / 12oz	 BROILED SALMON*

				    Crab, Bearnaise Sauce & Bacon
NEW YORK STRIP* 12oz / 16oz
				    SEARED AHI TUNA*

RIBEYE* 16oz			   Spicy Mustard Sauce

BONE-IN RIBEYE*		  BACON-WRAPPED SEA
Cowboy Cut 22oz			   SCALLOPS
				    Peach BBQ Glaze
ROASTED BALSAMIC
CHICKEN	  		  PAN-SEARED SEA BASS
		  		  Hong Kong Style

GARLIC HORSERADISH        	 GRILLED ASPARAGUS
MASHED POTATOES 
				    CREAM STYLE SPINACH
WHITE CHEDDAR	          	
AU GRATIN POTATOES		  STEAKHOUSE SKILLET	
				    MUSHROOMS
THREE CHEESE MAC	
					   

NEW YORK-STYLE 		  KEY LIME PIE
CHEESECAKE		
				    CRÈME BRÛLÉE
BLACK VELVET CAKE	
				    BANANAS FOSTER  
ICE CREAM OR SORBET		 BREAD PUDDING


