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               Private Dining Package 

 
 

Thank you very much for inquiring about group or private dining at Alexander’s Steakhouse.  

 

Included below are our private event menus and room options.  Our menus reflect the full range of 

flavors and textures that Executive Chef Eric Upper offer in our main dining room.   

 

We request that menu selections be finalized no less than one week before your event.  We do our best 

to accommodate your requested menu, but may adjust menu items or wine selections without notice 

depending on availability. 

 

Our Sommelier, Sean Widger would be happy to assist you with wine selections, or you may select from 

our full wine list, which I would be happy to send to you via email. 

 

Your reservation will be confirmed upon receiving this signed contract and credit card information.   Your 

signed contract and credit card on file confirms your reservation. If the guest cancels thirty (30) days or 

less prior to your reserved date, 100% of the Food & Beverage Minimum will be retained by Alexander’s 

Steakhouse.  If you are interested in making a reservation for private event, please contact me at  

415-227-1188, or email me at traceyrice@alexanderssteakhouse.com. 

 
For additional information, including photographs, please visit our website at 

http://www.alexanderssteakhouse.com – (see San Francisco location). 

 

We appreciate your interest in Alexander’s Steakhouse and look forward to creating a memorable event 

for you and your guests. 

 

 

Sincerely, 

 

 

Tracey Rice 

Director of Special Events 
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              Private Event Details 

 
MENUS 

Our menus, designed by Executive Chef Eric Upper change seasonally and are designed to showcase 

the best ingredients from local farms and artisan purveyors. Chef Upper and our Sommelier, Sean 

Widger delight in creating dazzling food and wine pairings and welcome the opportunity to customize a 

menu for your party. We request that you finalize your menu selections at least one week prior to your 

event date. Special menu requests for dietary, health or religious reasons may be arranged in advance 

with the Director of Special Events. 

 

BEVERAGES 

All beverages are charged on consumption and will be added to your bill at the conclusion of the event. 

We offer an extensive wine cellar and our Sommelier will be happy to select wines to accompany your 

menu selections. 

 

FOOD AND BEVERAGE MINIMUMS 

A food and beverage minimum will apply for each of our three private dining rooms, ranging from 12-40 

guests.  Rates will vary depending on your estimated guest count and event date. Our Special Events 

Director will advise you on the minimum for your event. 

 

GUEST COUNT 

We require a confirmation of your guest count three working days prior to your event date. If we do not 

receive your guaranteed guest count three working days prior to your event, we will use your original 

estimated guest count. After 48 hours, we can only accept an increase in the expected number of guests. 

Should your guest count decrease, we will charge for the guaranteed number of guests.  

 

CORKAGE POLICY 

All wine must be purchased from Alexander’s Steakhouse. 

 

 

CAKE CUTTING FEES 

If you are bringing in a specialty cake, we will be happy to serve and plate it for you.   

A $5.00 per person cake cutting fee will be charged to your final bill. 
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FLORAL ARRANGEMENTS 

We are pleased to help arrange centerpieces or special floral designs for your event. Please consult with 

our Special Events Director to make arrangements.   We request three working days for floral 

arrangements.  Floral Arrangements start at $85.00 each.  A credit card is needed to place orders. 

 

AUDIO/VISUAL EQUIPMENT/COSTS 

Screen, projector and hand-held (wireless) microphones can be ordered to enhance your event.  $200 

will be added to your bill for these items.  Please provide this information to the Events Director at the 

time of reservation. 

 

TRANSPORTATION 

Valet parking is available nightly beginning at 5:30 pm.  Please advise your Special Events Director if you 

will be utilizing our valet parking and whether it’s hosted by your company, or if your guests will pay for 

their own parking.  Valet parking is available nightly for $25.00 per car.  

 

SERVICE CHARGE AND TAX 

All private events are subject to a 21% service charge, 8.5% sales tax and 3.0% SF Healthy San 

Francisco tax.  In compliance with California state law, all service charges are subject to sales tax. 

 

BAR SET UP  

The Wine Library has a full bar for your guests convenience.  We charge a $150.00 bartender fee 

for all Wine Library events.  

 

PAYMENT 

We require a completed contract and a deposit to confirm a reservation. Payment is due upon 

completion of the event. We accept Visa, MasterCard, American Express, Discover and cash. 

 

CANCELLATION POLICY 

If your party cancels with less than 30 days’ notice and we are not able to rebook the room, we will  

retain 100% of the Food & Beverage Minimum. 
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                         Venues  

 

Alexander’s Steakhouse offers two private dining rooms and one semi-private space to create the 

perfect setting for your special event. We welcome you and your guests to experience Executive 

Chef Adam Upper modern American 

steakhouse cuisine infused with Asian 

ideals. From client dinners to cocktail 

soirees, product launches to ten-course 

food and wine pairings, our warm and 

professional staff will attend to every 

detail so you can enjoy your special 

event with your guests. Our gracious 

hospitality, inviting rooms and tantalizing 

cuisine and world-class wine selection 

ensure an extraordinary and memorable 

event. 

 

 

THE WINE LIBRARY 

Located on the lower level of the restaurant, the Wine Library is the perfect venue for groups of  

20-70. The room features a full bar and private restrooms, plus built-in wireless A/V equipment.   

Our dramatic floor-to-ceiling 

wine display is the focal point 

as guests enter, and wine 

remains the theme 

throughout the room.  Soft 

lighting and warm, rich colors 

ensure a pleasant 

experience.  The room may 

be reconfigured for theater-

style seating, board 

meetings, wine tastings, and 

performances. 

 

Accommodates: up to 40 for a seated dinner; up to 70 for a cocktail reception. 
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THE BOARD ROOM 

Located on the Mezzanine level 

overlooking the Main Dining Room, 

the private Board Room is ideal for 

small parties seeking an intimate 

gourmet experience with a private 

pre-dinner reception.  Gorgeous 

custom shoji screens open onto the 

bustling dining room below, or may 

be closed for privacy.  The room 

features a large flat-screen 

television for presentations.  Our 

hand-carved mahogany board table 

accommodates up to 10 guests; 

however, the space can be reconfigured for up to 20 guests for a seated dinner or 25 for a cocktail 

reception. 

Accommodates:  up to 20 for a seated dinner; up to 25 for a cocktail reception. 

 

THE MEZZANINE 

Located on the upper level overlooking the Main Dining Room below, the semi-private Mezzanine 

features exposed brick walls with large arched windows in a loft-like setting.  Heavy draperies and 

custom shoji screens may be closed for privacy, if desired.  Higher Minimums apply. 

 
Accommodates: up to 20 guests for a seated dinner; up to 25 for a cocktail reception 
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                         Canapés  

                                     (priced per piece)  
 

oysters on the half shell $4 
 

grilled meatball kushiyaki $6 
kimchi   

 
hamachi shot $6 

avocado / yuzu soy / cilantro 
 

potato croquette $5 
tonkatsu sauce 

 
agedashi tofu $5 

carrot puree scallion / sesame 
 

sliders  $10 
                                                miso scallions 

 
dry aged beef dumpling   $11 

black vinegar / aleppo chile oil 
 

fish croquettes  $6 
garlic aioli  

 
   citrus salad   $6 

mandarin / grapefruit / mint / smoked salt / seaweed crisp 
 

tuna & watermelon / nori cracker $7 
 

 boneless chicken wings   $9 
soy glaze / mirin / sake / scallion  

 
steak tartare   $7 

cucumber / puffed tendon  
 

caviar / scallion pancake / crème fraiche $12 
 

gazpacho shot - $5   
 

hitachi a5 wagyu croquette - $8 
                                                    tonkatsu aioli  
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(cheese is based on # of guests in party) 
 
 

EDAMAME 
WARM TRUFFLE BUTTER / HAWAIIAN SEA SALT 

                         7/BOWL 
 
 

 

artisan cheese display  
fruit and nut garnish / crostini 

 
cheeses are sourced from northern california, the us,  

and abroad 
 

$13 guest – heavier offering  
2 ounces of cheese per person 

 
$7 guest – lighter offering 

1 ounce of cheese per person 
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$95       first course  

red leaf lettuce   

lime cilantro dressing 

   

butternut squash soup / CHIVE / CRÈME FRAICHE 
 

              main course choices 

wild sea bass CAULIFLOWER / RED WINE SAUCE / MICRO HERBS  

 
smoked tofu white soy / spinach / wasabi 
 
filet mignon 8 oz bordelaise / chive 

 

                 schmitz holstein strip steak – 12 oz. 

 $105     bordelaise  / CHIVE 
 
              (includes all 4 of the above entrée options) 

 

$120       first course (choose two)*  

 red leaf lettuce  

LIME CILANTRO DRESSING 

                                  

Butternut squash soup 

Crème fraiche / chive 

        
               tuna tartare 
               sesame oil / green curry / cilantro 
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               main course choices / includes fish/vegetarian/filet and:  
                   

GREATER OMAHA PRIME RIBEYE CHOP - 20 oz                                                                                                                        
nebraska raised prime black angus / bordelaise / chive 

 

$165        first course (choose two)* 

red leaf lettuce  

lime cilantro dressing / avocado 

          

butternut squash soup / crème fraiche / chives  
 
               
tuna tartare 
sesame oil / green curry / cilantro 
 
 
 
             main course choices:   

tajima wagyu austrailia strip  
cross-breed / hyogo & Holstein bloodlines / halal / selection of salts 
 
 

             bone in filet 12 oz creekstone farms  bordelaise / chive 

       wild sea bass red wine sauce / cauliflower / micro herbs    

 
       smoked tofu white soy / spinach / wasabi 
 

filet mignon 8 oz bordelaise / chive 

 

GREATER OMAHA PRIME RIBEYE CHOP - 20 oz                                                                                                                          
nebraska raised prime black angus / bordelaise / chive 

*When planning your event, please choose which TWO first Courses you would like 

your guests to choose from. 
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                              side dishes: 

          mashed potatoes and creamed broccoli  

             served family style with each menu 

 

                             dessert duet 

                              (included on all menus): 

 

    chocolate marquis / banana caramel / coco nibs 

                                      and 

coconut panna cotta / pineapple / lime / tuille 
 

 

                 to enhance your meal, add on: 

 

add bone marrow to your meal for $20 per person 

 

                  truffles available in season 

 

 


