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BOURBON STEAK Miami offers contemporary 

American fare with a focus on all natural, organic 

and hormone free cuts of beef poached and 

finished over the wood-burning grills. 

P R I V A T E  D I N I N G 

BOURBON STEAK Miami is proud to offer 2 private 

dining options. Our Glass Terrace accommodates 

up to 14 guests seated while our Large Private 

Dining Room can seat as many as 30 comfortably. 

L O C A T I O N  

TU R N B E R RY I S LE M IAM I 
1 9 9 9 9 WE S T CO U NTRY C LU B D R IVE 

AVENTU R A ,  FL 3 3 1 8 0 

TEL :  78 6 . 279 . 6 6 0 0

EVENT MANAGER: STEVE MILLS WEB: WWW.MICHAELMINA .NET EMAIL: SMILLS@TURBNBERRY.COM

M A N A G I N G  C H E F 

M I C HAEL M I NA

E X E C U T I V E  C H E F 

GAB R I EL FENTO N

G E N E R A L  M A N A G E R 

AN I BAL MAC IA S

S O M M E L I E R 

C R AI G TER IAC A

L A R G E  P R I V A T E  D I N I N G  R O O M 

S E ATS 30 –  R EC EPTI O N S 6 0 

S U N -  TH U RS $ 3 ,0 0 0 ++ M I N S PEN D     

FR I  -  SAT $ 4 ,0 0 0 ++ M I N S PEN D

R E S T A U R A N T  C A P A C I T Y 

FU LL R E S TAU R ANT 35 0 

BAR S E ATS 20

P R I V A T E  G L A S S  T E R R A C E 

S E ATS 14                                          

S U N -  TH U RS $ 1 , 5 0 0 ++ M I N S PEN D    

FR I  -  SAT $2 .0 0 0 ++ M I N S PEN D

T H E  L O U N G E 

6 4 S E ATED 

1 0 0 R EC EPTI O N                                 

M I N S PEN D VAR I E S ,  PLE A S E I N Q U I R E

H O U R S  O F  O P E R A T I O N 

R E C E P T I O N S  5 P M  N I G H T LY

D I N N E R  6 P M  N I G H T LY



S E A  |  6  P E R  P I E C E

S P I C Y  A H I  T U N A  T A R T A R E  |  S U S H I  R I C E  C A K E S

C E V I C H E  |  S U B J E C T  T O  C H A N G E  O N  B A S E D  O N  S E A S O N A L I T Y

L O B S T E R  R O L L S  |  S P I C Y  F I N G E R L I N G  P O T A T O

L O B S T E R  C O R N D O G S  |  W H O L E - G R A I N  M U S T A R D

J U M B O  S H R I M P  C O C K T A I L  |  S P I C E D - P O A C H E D ,  C O C K T A I L  S A U C E

L A N D  |  7  P E R  P I E C E

B E E F  T A R T A R E  |  G R I L L E D  P I T A

B B Q  B E E F  S L I D E R S  |  F E N N E L  S L A W

C H I C K E N  E M P A N A D A S  |  E N G L I S H  P E A S ,  B É C H A M E L

S H O R T  R I B  C R O U T O N S  |  C E L E R Y  R O O T  P U R É E

B E E F  B U R G E R  “ Q U A R T E R S ”  |  F A R M H O U S E  C H E D D A R

V E G E T A R I A N  |  5  P E R  P I E C E

M U S H R O O M  V O L- A U - V E N T  |  P U F F  P A S T R Y ,  C H È V R E

H E I R L O O M  T O M A T O  C R O S T I N I  |  B U R R A T A ,  B A S I L ,  A G E D  B A L S A M I C

E N D I V E  S P E A R S  |  B L U E  C H E E S E  M O U S S E ,  C A N D I E D  P I S T A C H I O S 

M I C H A E L’ S  F A L A F E L  |  S C A L L I O N  T O M A T O  R E L I S H

 

P R E - D I N N E R  C ANAPE ÉM E N U

MINIMUM ORDER OF 1 PIECE 

PER PERSON, PER CHOICE 

MAXIMUM OF 5 CHOICES

I C E  C O L D  S H E L L F I S H  P L A T T E R  F O R  3 P P  -  7 9

8  O Y S T E R S  E A S T / W E S T  C O A S T ,  5  S P I C E D  P O A C H E D  S H R I M P , 

K I N G  C R A B  S A L A D

A R T I S A N A L  C H A R C U T E R I E  |  S E A S O N A L  A C C O M P A N I M E N T S  -  2 5 0 

T R I O  O F  S E L E C T E D  C H E E S E S  |  S E A S O N A L  A C C O M P A N I M E N T S  -  2 5 0 

C H A R C U T E R I E  &  C H E E S E  P L A T T E R S  S E R V E  1 5  G U E S T S

P L A T E D  O P T I O N S

A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  PRIVATE DINING     |     CANAPÉ MENU

B O U R B O N  S T E A K  M I A M I  I S  P L E A S E D  T O  W E L C O M E  R E C E P T I O N - S T Y L E  E V E N T S  

O F  U P  T O  3 5 0  G U E S T S .  T H E  F U L L  R E S T A U R A N T  I S  A V A I L A B L E  I N  I T S ’  E N T I R E T Y  O R  I N  S E L E C T 

L O C A T I O N S  I N  T H E  R E T A U R A N T  W I T H  A  V A R I E T Y  O F  T R A Y - P A S S E D  A N D  P L A T E D  O F F E R I N G S .

C U S T O M  M E N U S  A V A I L A B L E .  

M E N U  I T E M S  A N D  P R I C I N G  S U B J E C T  T O  C H A N G E  B A S E D  U P O N  S E A S O N A L  A V A I L A B L I I T Y

SALES TAX AND 23% SERVICE CHARGE



T R I O  O F  M I C H A E L ' S  C L A S S I C  F R I E S 

ROSEMARY, PAPRIKA, ONION
A M U S E  B O U C H E

C H O I C E  O F  T H E  F O L L O W I N G :

T O N G A N  V A N I L L A  B E A N  C R È M E  B R Û L É E  

WARM BEIGNETS

M A C A L L A N  1 8 - Y E A R - O L D  B U T T E R S C O T C H   

WARM BEIGNETS

V A L R H O N A  C H O C O L A T E  P O T  D E  C R È M E   

WARM BEIGNETS

D E S S E R T

S T A R T E R

SERVED WITH

HOUSE MADE POTATO 

FOCACCIA BREAD

C H O I C E  O F  T H E  F O L L O W I N G :

A H I  T U N A  T A R T A R E

ANCHO CHILE, ASIAN PEAR, PINE NUTS, SESAME OIL 

C A E S A R  S A L A D  

BABY ROMAINE, WHITE ANCHOVIES, AGED PARMESAN

C H E F ' S  S E A S O N A L  S O U P

S E C O N D  C O U R S E

SERVED WITH  

CHEF’S SELECTION  

OF SIDE DISHES  

FOR THE TABLE

C H O I C E  O F  T H E  F O L L O W I N G :

8  O Z  P R I M E  F I L E T  M I G N O N  

CARROT JUS, SAUCE BORDELAISE

L O C H  D U A R T  S C O T T I S H  S A L M O N 

LEMON & FINES HERB CITRONETTE

S L O W  C O O K E D  P A N - R O A S T E D  C H I C K E N  B R E A S T 				  

CARAMELIZED ONION JUS 

A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  PRIVATE DINING (13-30 GUESTS)

100 PER PERSON
TAX AND 23% SERVICE CHARGE

MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

MENUS CREATED FOR GROUPS OF 13-30 GUESTS

PLEASE INQUIRE ABOUT OUR MENUS FOR GROUPS OF 31-72 GUESTS



T R I O  O F  M I C H A E L ' S  C L A S S I C  F R I E S 

ROSEMARY, PAPRIKA, ONION
A M U S E  B O U C H E

C H O I C E  O F  T H E  F O L L O W I N G :

T O N G A N  V A N I L L A  B E A N  C R È M E  B R Û L É E  

WARM BEIGNETS

M A C A L L A N  1 8 - Y E A R - O L D  B U T T E R S C O T C H   

WARM BEIGNETS

V A L R H O N A  C H O C O L A T E  P O T  D E  C R È M E   

WARM BEIGNETS

D E S S E R T

C H O O S E  O N E  O F  T H E  F O L L O W I N G :

A H I  T U N A  T A R T A R E  

ANCHO CHILE, ASIAN PEAR, PINE NUTS, SESAME OIL

J U M B O  S H R I M P  C O C K T A I L 								     

SPICE POACHED, COCKTAIL SAUCE

C A E S A R  S A L A D  

BABY ROMAINE, WHITE ANCHOVIES, AGED PARMESAN

C H E F ' S  S E A S O N A L  S O U P

S E C O N D  C O U R S E

SERVED WITH  

CHEF’S SELECTION  

OF SIDE DISHES  

FOR THE TABLE

C H O O S E  O N E  O F  T H E  F O L L O W I N G :

8  O Z  P R I M E  F I L E T  M I G N O N  

CARROT JUS, SAUCE BORDELAISE

1 4  O Z  P R I M E  N E W  Y O R K  S T R I P  

CARROT JUS, SAUCE BORDELAISE

L O C H  D U A R T  S C O T T I S H  S A L M O N 

LEMON & FINES HERB CITRONETTE

S L O W  C O O K E D  P A N - R O A S T E D  C H I C K E N  B R E A S T 				  

CARAMELIZED ONION JUS 

125 PER PERSON
TAX AND 23% SERVICE CHARGE

MENU ITEMS SUBJECT TO CHANGE BASED ON SEASONAL AVAILABILITY

MENUS CREATED FOR GROUPS OF 13-30 GUESTS

PLEASE INQUIRE ABOUT OUR MENUS FOR GROUPS OF 31-72 GUESTS

A  M I C H A E L  M I N A  R E S T A U R A N T M E N U :  PRIVATE DINING (13-30 GUESTS)

S T A R T E R

SERVED WITH

HOUSE MADE POTATO 

FOCACCIA BREAD



B O U R B O N  S T E A K  M I A M IP R I V A T E  D I N I N G  F L O O R P L A N

EVENT MANAGER: STEVE MILLS WEB: WWW.MICHAELMINA .NET EMAIL: SMILLS@TURBNBERRY.COM

L A R G E  P R I V A T E  D I N I N G  R O O M 

S E ATS 30 –  R EC EPTI O N S 6 0  |   S U N -  TH U RS $ 3 ,0 0 0 ++ M I N S PEN D  |   FR I  -  SAT $ 4 ,0 0 0 ++ M I N S PEN D

P R I V A T E  G L A S S  T E R R A C E 

S E ATS 14   |   S U N -  TH U RS $ 1 , 5 0 0 ++ M I N S PEN D  |   FR I  -  SAT $2 .0 0 0 ++ M I N S PEN D



Michelin-Starred Chef Michael Mina first appeared on the 

culinary map as executive chef at Aqua Restaurant in 

San Francisco. Shortly after, Mina’s culinary and business 

vision led to the founding of his company Mina Group, 

with partner Andre Agassi in 2002.

Under the auspices of Mina Group, he has opened 

20 restaurants. His accolades include James Beard 

Foundation “Who’s Who of Food & Beverage” inductee 

in 2013 Wine Enthusiast Magazine Restaurateur of the 

Year 2012, Gayot Restaurateur of the Year 2011, Food Arts 

Silver Spoon Award winner May 2011, Bon Appétit Chef of 

the Year 2005, San Francisco Magazine Chef of the Year 

2005, as well as the International Food and Beverage 

Forum’s Restaurateur of the Year 2005.

Michael Mina has also played an integral part in the 

development of the San Francisco dining scene, 

contributing to such outstanding projects as RN74, 

Michael Mina, Bourbon Steak and Clock Bar.

M I C H A E L  M I N AA B O U T

EVENT MANAGER: STEVE MILLS WEB: WWW.MICHAELMINA .NET EMAIL: SMILLS@TURBNBERRY.COM


