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

!"#$% '()*+#,,
",,&)-. /01231&4&5/2 67189:&;/&$'#<#

72=9>?3-;.1@5;3-5-1/A.9351B;9C

DDDB?3-;.1@5;3-5-1/A.9351B;9C



R E S T A U R A N T  H O U R S
!"#$%&'"((%&')*+

,-.&/&0103-.

4*5!"%&/&6'*+4!"%1
,-.&/&73123-.

8+#!"% /&4"6*+!"%1
,-.&/&77123-.

C O N T A C T
!"#$% '()*+#,,

",,&)-. /01231 4/2 561789&:/&$'#;#
62<8=>3-:.1?4:3-4-1/@.8341A:8B

CCCA>3-:.1?4:3-4-1/@.8341A:8B

P R I V A T E  D I N I N G
69:&;:<<=>&??&,3&@A:BCB&D>&

E3&F>:G:-CHDI/BCJ<:K

4:.H/->HL=C:&??&E3&@A:BCB&

8A<<&M:IA:&NAJDAC&??&7O3&@A:BCB

P:<GD.HIQR&SD>&C9:&SH>BC&CH.:R&69:&NACG9:>TB&;AC&CD&8HSC9&"L:IA:U&69HB&GDIC:.-D>=>J&Q>H<<&=IV&
BC:=W9DAB:&C=W:B&IDC:B&S>D.&HCB&X:<</>:IDXI:V&BHBC:>&>:BC=A>=ICB1&@>:JBCDI:R&)B:C>=R&=IV&

(=I:LHIDY&'DX:L:>R&C9:>:TB&ID&DC9:>&>:BC=A>=IC&<HW:&69:&NACG9:>TB&;AC&HI&=<<&DS&4=I&!H:QDY&)A>&
B-=G:&9=B&=&>ABCHG&=IV&LHIC=Q:&LHZ:&C9=C&C=W:B&JDA&Z=GW&CD&=&BH.-<J&G<=BBHG&:>=Y&69:&I:X<J&
HIBC=<<:V&Q<=BB&.:=C&<DGW:>&DI&C9:&>:BC=A>=IC&S<DD>&HB&=&B-:GC=G<:&DI:&.ABC&:[-:>H:IG:&HI&

-:>BDIY&69:&NACG9:>TB&;AC&->D.HB:B&CD&Z:&C9:&S>:B9:BCR&.DBC&V:BH>:V&VHIHIQ&V:BCHI=CHDI&HI&C9:&
@=B<=.-&!HBC>HGCY&P:&=>:&-=BBHDI=C:&=ZDAC&B:>LHIQ&-:>S:GC<J&=Q:V&BC:=WBR&<DG=<<J/Q>DXI&L:Q:/
C=Z<:BR&=IV&=I&=X=>V/XHIIHIQ&XHI:&<HBCY&69:B:&:<:.:ICB&9=L:&GD.ZHI:V&CD&->DLHV:&DA>&QA:BCB&

XHC9&=&AIH\A:&GA<HI=>J&:[-:>H:IG:Y



BEEF BORDELAISE SAUCE $3 
CREAMED HORSERADISH $3 
COGNAC GRAIN MUSTARD $3
CHIMICHURRI $3 
BRANDY MUSHROOM CREAM SAUCE $3

All menus include fresh hot bread and butter, tea, and coffee service

C H O I C E  O F  D E S S E R T
(Pre-select two of the following)

C H O C O L A T E  M O U S S E  • C H E E S E C A K E  •   L I M O N C E L L O  S P O N G E  C A K E  

WILD FIELD MUSHROOMS
SHISHITO PEPPERS

 GRILLED ASPARAGUS 

TWICED BAKED POTATO 
WITH ALL THE TRIMMINGS

T H E  P E T I T E

CHOICE OF STARTER

THE CAESAR
truffle croutons | parmesan tuiles |
marinated anchovies

ENTREE COMPLEMENTS
($20 each  • serves 4-5 guests)

TEMPUR A BLOOM ONION 

WHIPPED POTATO PUREE

 BEER BATTERED FRENCH FRIES 

BAKED BRUSSEL SPROUTS

JIDORI CHICKEN
chardonnay lemon rosemary sauce

USDA PRIME NEW YORK  
sautéed local zucchini medley, creamy potato puree

ESCORTS TO THE STEAKS
LOBSTER TAIL $49
BLEU CHEESE CRUST $4 
2 SCALLOPS $26
JUMBO SHRIMP SCAMPI $26

SAUCES

THE WEDGE
iceberg l cherry tomatoes | carrots blue cheese 
| crispy bacon

CHOICE OF ENTREE
(Pre-select THREE  of the following)

GNOCCHI
Italian imported porcini mushroom |
creamy parmigiano sauce

FRESH FISH SELECTION 
signature sauces

*VEGETARIAN PASTAS AVAILABLE



All menus include fresh hot bread and butter, tea, and coffee service

JIDORI CHICKEN
chardonnay lemon rosemary sauce

USDA PRIME NEW YORK  
sautéed local zucchini medley, creamy potato puree

CREAMED HORSERADISH $3 
COGNAC GRAIN MUSTARD $3 
CHIMICHURRI $3 
BRANDY MUSHROOM CREAM SAUCE $3 
BEEF BORDELAISE SAUCE $3 

CHOICE OF STARTER
each guest choose one of the following:

THE CAESAR
truffle croutons | parmesan tuiles |marinated 
anchovies

SOUP DU J OUR

CHOICE OF DESSERT
(Pre-select two of the following)
C HOCOLATE MOUSS E •NY CHEESECAKE •  LIMONCELLO  SPO NGE CAKE •  

G RILLED AS PARAGUS 

W ILD FIELD MUSHROOMS
SHISHITO PEPPERS 

 TWICE BAKED POTA TO 
WITH ALL THE TRIMMING S

T H E  T - B O N E

CHOICE OF ENTREE
(Pre-select three of the following)
AUSTRALIAN LAMB CHOP
cream cognac mustard sauce |
truffle potato puree |

FRESH FISH SELECTION
signature sauces

or choose one family appetizer to share:

ZES TY S HRIMP TEMPURA
soy glaze

ESCORTS TO THE STEAKS

LOBSTER TAIL $49
BLEU CHEESE CRUST $4 
2 SCALLOPS $26
JUMBO SHRIMP SCAMPI $26

ENTREE COMPLEMENTS
($20 each  • serves 4-5 guests)

TEMPUR A BLOOM ONION 
WHIPPED POTATO PUREE
BEER BATTERED FRENCH FRIES 
BA K E D B R U S S E L S P R O U T S  

SAUCES

*VEGETARIAN PASTAS AVAILABLE



All menus include fresh hot bread and butter, tea, and coffee service

ITALIAN STYLE MEATBALLS
house made marinara |shaved parmesan

CREAMED HORSERADISH $3 
COGNAC GRAIN MUSTARD $3 
CHIMICHURRI $3 
BEEF BORDELAISE SAUCE $3 
BRANDY MUSHROOM CREAM SAUCE $3 

CHOICE OF DESSERT
(Pre-select TWO of the following)

C H O C O L A T E  M O U S S E  •  N Y  C H E E S E C A K E  •  L I M O N C E L  L O  S P O N G E  C A K E  

WILD F IELD MUSHROOMS
SHISHITO PEPPERS
 GRILLED ASPARAGUS 
TWICED BAKED POTATO 
WITH ALL THE TRIMMINGS

T H E  F L A T  I R O N

TEMPUR A BLOOM ONION 
WHIPPED POTATO PUREE
BEER BATTERED FRENCH FRIES 
BA K E D B R U S S E L S P R O U T S  

ENTREE COMPLEMENTS 
($20 each  • serves 4-5 guests)

FAMILY STYLE APPETIZER  STARTER

S URF & TURF A PP ETIZER
shrimp cocktail / steak skewers

CHOICE OF SECOND COURSE
(Pre-select  ONE  of the following)

C A ESA R SA L A D
truffle croutons | parmesan tuiles |marinated anchovies

CRABCAKE
jalapeno aioli

CHOICE OF ENTREE
(Pre-select THREE from the following)

FRESH FISH SELECTION
signature sauces

USDA PRIME FILET MIGNON
with sautéed local zucchini medley, creamy potato
puree

JIDORI CHICKEN
chardonnay lemon rosemary sauce

ESCORTS TO THE STEAKS
LOBSTER TAIL $49
BLEU CHEESE CRUST $4 
2 SCALLOPS $26
JUMBO SHRIMP SCAMPI $26

SAUCES

LOBSTER RAVIOLI
pink vodka sauce

USDA PRIME NEW YORK 
sautéed local zucchini medley, creamy potato
 puree 

*VEGETARIAN PASTA ALSO AVAILIBLE



All menus include fresh hot bread and butter, tea, and coffee service

SOU P OF THE DAY

THE WEDGE
iceberg l cherry tomatoes | carrots blue 
cheese | crispy bacon

TUNA AND SALMON TARTARE 
ca via r | ponzu | dill | c ap ers 
BEEF MINI SLIDERS

CREAMED HORSERADISH $3 
COGNAC GRAIN MUSTARD $3
 CHIMICHURRI $3 
BRANDY MUSHROOM CREAM SAUCE $3 
BEEF BORDELAISE SAUCE $3

USDA PRIME FILET MI GN ON 
with sautéed local zucchini medley, creamy potato 
puree  

USDA PORTERHOU SE

LOBSTER RAVIOLI
pink vodka sauce

CHOICE OF DESSERT
(Pre-s ele ct TWO of the fol low ing)

CHOCOLATE LAVA CAKE • NY CHEESECAKE • LIMONCELLO SPONGE CAKE 

W ILD FI ELD MUSHROOMS
SHISHITO PEPPERS

 GRILL ED ASPARAGUS 

TW ICED BAKED POTATO 
WITH ALL THE TRIMMINGS

P O RT E R H O U S E

FAMILY STYLE APPETIZER STARTER
(Pre-select THREE of the following)
SLI CED BEEF W / CHIMIC HU RRI
TEMP URA ZESTY SH RIMP
MEATBALLS

CHOICE OF ENTREE
(Pre-select THREE  from the following)

FRESH FISH SELECTION
signature sauces

AUSTRALIAN LAMB CHOP
cream cognac mustard sauce |truffle potato puree

JIDORI CHICKEN
chardonnay lemon rosemary sauce

TEMPURA BLOOM ONION
WHIPPED POTATO PUREE
BEER BATTERED FRENCH FRIES
BAKED BRUSSEL SPROUTS

LOBSTER TAIL $49
BLEU CHEESE CRUST $4  
SCALLOPS $26
JUMBO SHRIMP SCAMPI $26

ENTRE E C OMP LEME NT
$20 ea ch  • serves 4 -5 guests

ESCORTS TO THE STEAKS SAUCES

CHOICE OF FIRST COURSE
(Pre-select  TWO of the following)

THE CAESAR
truffle croutons | parmesan tuiles |marinated anchovies

THE BUTCHERS SALAD
butter lettuce | pomegranate seeds|goat cheese | cherry 
tomatoes |citrus vinaigrette

*VEGETARIAN PASTA ALSO AVAILIBLE



T H E  C H U C K

    Tray Passed Appetizers 
p r i c e s  p e r  d o z e n  - m i n i m u m  2  d o z e n s

B e e f  M e a t  b a l l  s  -  $ 3 5
M i n i  C r a b  C a k e s  -  $ 4 5
M o z e r e l l a  C  a p  r e s e  T o  m a t  o  S  k e w  e r s  w i t  h  B  a l  s a m i c  D r i z z l  e  -  $ 3 6 
T u  n  a  T a  r  t  a  r  e  -  $ 5 0
Z e s t y  T e m p u r a  S h r i m p   -  $ 9 0
G  r i  l l e d  C h i c k e n  S  k e w e r  w i t h  c h a r d o n n a y  m u s t a r d  s a u c e  -  $ 6 0
B e e f  S k e w  e r  C  h i m i c h u  r r i  S a u  c e  -  $ 8 0

    TRAY PASSED Brioche Toast Bites 
prices  per  dozen-  minimum 2 dozens

M u s h r o o m  -  $ 1 0 0
A v  o  c  a  d  o  -  $ 9 0
S m o k e d  S a l m o n  -  $ 1 1 0
M o z z a r e l l a  -  $ 9 0
G o a t  C h e e s e  w  i t h  L o c a l  H o n e y  -  $ 1 2 0

    Chef Attended Stations**
(minimum 30 guests)

W H O L E  O V E N  R O A S T E D  T O M A H A W K  -  $ 4 0 / P E R S O N
30lbs 

P R I M E  R I B  W I T H  A U  J U S  &  C R E A M Y  H O R S E R A D I S H  -  $ 3 3 / P E R S O N

Oyster  Bar-  $25/person 

**Labor Fee Applies



T H E  C H U C K

    MORE OPTIONS

A R T I S A N A L  C H E E S E  A N D  F R U I T  P L A T T E R
served with toasted walnut bread and assorted crackers
-SMALL 135 (UP TO 25 GUESTS) | LARGE 255 (UP TO 60 GUESTS)

C R U D I T É S
array of seasonal fresh vegetables served with hummus, blue cheese and herb yogurt 
dressings
-SMALL 85 (UP TO 25 GUESTS) | LARGE 155 (UP TO 60 GUESTS)



G R E Y  G O O S E  V O D K A
B O M B A Y  S A P P H I R E  G I N  
M A C A L L A N  1 2  Y E A R  S I N G L E  M A LT  S C O T C H  
D O N  J U L I O  B L A N C O
H E N N E S S Y  V S O P
W O O  D  F  O  R  D  S  M  A  L  L  B  A T C  H  B  O  U  R  B  O  N  
G L E N F I D D I C H  S I N G L E  M A LT
C A L I F O R N I A  C H A R D O N N A Y
C A L I F O R N I A  C A B E R N E T  S A U V I G N O N 
C H A M P A G N E / S P A R K L I N G  W I N E

2  H o u r  P a c k a g e :  7 8 P e r  P e r s o n
3  H o u r  P a c k a g e :  8 8 P e r  P e r s o n
4  H o u r  P a c k a g e :  9 3  P e r  P e r s o n

K E T E L  O N E  V O D K A
Ta  n  q  u  e  r  a  y G  I  N
M A K E R S  M A R K  W H I S K E Y
J O H N N I E  W A L K E R  B L A C K  L A B E L 
D O N  J U L I O  B L A N C O  T E Q U I L A
B A C  A  R  D  I   R  U  M
C R O W N  R O Y A L  C A N A D I A N  W H I S K E Y 
C A L I F O R N I A  C A B E R N E T  S A U V I G N O N 
C A  L  I  F O  R  N  I  A  C  H  A  R  D  O  N  N  A Y 
C H A M P A G N E / S P  A R K L I N G  W I N E

2  H o u r  P a c k a g e :  8 3  P e r  P e r s o n 
3  H o u r  P a c k a g e :  9 3  P e r  P e r s o n 
4  H o u r  P a c k a g e :  1 0 3  P e r  P e r s o n

D  O M E S T I C  &  I M P O R T E D  B E E R
I n c l u d e s  C o r o n a  E x t r a ,  H e i n e k e n ,  C o o r s  L i g h t  &  B u d  
L i g h t  2  H o u r  P a c k a g e :  4 5  P e r  P e r s o n

S O F T  D R I N K S  &  M I N E R A L  W A T E R
I n c l u d e s  C o c a - C o l a  p r o d u c t

P a  n  n  a  o  r  P e  l  l  e  g  r  i  n  o  m  i  n  e  r  a  l  w a t e r

S o f t  D r i n k s

    Enhanced Selections

    Additional Selections Included on Bar

    Distinctive Selections

BEVERAGES



    Expected Selections
S K Y Y  V O D K A  
B O M B AY  G I N  
J A C K  D A N I E L S  W H I S K E Y  
D E W A R S  S C O T C H  
J O S E  T R A D I T I O N A L  T E Q U I L A  
M O U N T  G AY  R U M
C A N A D I A N  C L U B  W H I S K E Y  
H A R D Y ’ S  V S  C O G N A C  
P A C I F I C  B AY  C A B E R N E T  S A U V I G N O N  
P A C I F I C  B AY  C H A R D O N N AY  
S T .  R E G I S  L A B E L  S P A R K L I N G  W I N E   

    Soft Bar
V A R I E T Y  O F  D O M E S T I C  
I M P O R T  B E E R S  
M I C R O - B R E W  B E E R S  
P A C I F I C  B AY  C A B E R N E T  S A U V I G N O N
P A C I F I C  B AY  C H A R D O N N AY  
S O F T  D R I N K S  
A S S O R T E D  J U I C E S   

    Cordials

    Expected Selections
S K Y Y  V O D K A  
B O M B AY  G I N  
J A C K  D A N I E L S  W H I S K E Y  
D E W A R S  S C O T C H  
J O S E  T R A D I T I O N A L  T E Q U I L A  
M O U N T  G AY  R U M
C A N A D I A N  C L U B  W H I S K E Y  
H A R D Y ’ S  V S  C O G N A C  
P A C I F I C  B AY  C A B E R N E T  S A U V I G N O N  
P A C I F I C  B AY  C H A R D O N N AY  
S T .  R E G I S  L A B E L  S P A R K L I N G  W I N E   

    Soft Bar
V A R I E T Y  O F  D O M E S T I C  
I M P O R T  B E E R S  
M I C R O - B R E W  B E E R S  
P A C I F I C  B AY  C A B E R N E T  S A U V I G N O N
P A C I F I C  B AY  C H A R D O N N AY  
S O F T  D R I N K S  
A S S O R T E D  J U I C E S   

    Cordials
A M  A R E TTA M A R E  T T O  D ISO  D I S A R O N NOA R O N N O
BAB A  II  LL  EE  YY SS
FRF R A N G E L  ICA N G E  L I C  OO
GRG R A N D  M A R N I ERA N D  M A R N I E R
K A HLK A H L UU AA
TAT A YY  LL OO  RR   FF  LL  AA  DD  GG  ATA T  EE   VV  II  NN  TAT A  GG  EE   PP  OO  RR  TT

BEVERAGES

2  HOUR PACKAGE: 53 PER PERSON
3 HOUR PACKAGE: 67 PER PERSON
4 HOUR PACKAGE: 115 PER PERSON

2 HOUR PACKAGE: 40 PER PERSON
3 HOUR PACKAGE: 50 PER PERSON
4 HOUR PACKAGE: 60 PER PERSON

$17/DRINK




