
PRIVATE
DINING
MENU

$250 PER
PERSON

FAMILY STYLE HORS D’OEUVRES

OYSTERS ROCKEFELLER

Parmesan Baked Shrimp

Shrimp Cocktail

sashimi, nigiri & sushi rolls
Chef’s Selection

SALAD SELECTION

Caesar salad

PREPARED TABLESIDE

Center Cut prime Filet mignon

Butcher Block PRIME Pork Chop

35 Day In-House Dry Aged USDA PRIME Ribeye

USDA PRIME Bone in Tomahawk

Chilean Sea Bass

PRIME STEAK CARVING
PREPARED TABLESIDE

FAMILY STYLE SIDES

Whipped Potatoes

Mac & Cheese Au Gratin

Asparagus

Creamed Spinach
Served with Pancetta

DESSERT COURSE

NY Cheesecake Bananas Foster

PREPARED TABLESIDE

MINUMUM 10 GUESTS
RESTRICTIONS APLLY



PRIVATE
DINING
MENU

$130 PER
PERSON

SALAD SELECTION

Caesar salad

ENTREE CHOICE COURSE

8 oz PRIME filet mignon

chilean sea bass

18 oz butcher block pork chop

FAMILY STYLE SIDES

Whipped Potatoes

Mac & Cheese Au Gratin

Asparagus

MINUMUM 10 GUESTS
RESTRICTIONS APLLY

DESSERT COURSE

NY STYLE Cheese cake

Chocolate Torte

u8 shrimp cocktail and oyster
on the half shell

RAW BAR PLATTER
ADDITIONAL $35 PER PERSON

sashimi, nigiri, and sushi rolls

SUSHI PLATTER
ADDITIONAL $40 PER PERSON

Chef’s Selection



PRIVATE
DINING
MENU

$175 PER
PERSON

SALAD SELECTION

Caesar salad

ENTREE CHOICE COURSE

12 oz PRIME filet mignon

18 0z. Butcher Block Pork Chop

20 oz. Dry Aged Ribeye

Chilean Sea Bass

FAMILY STYLE SIDES

Whipped Potatoes

Mac & Cheese Au Gratin

Asparagus

DESSERT COURSE
PREPARED TABLESIDE

NY STYLE Cheese cake

Chocolate Torte

MINUMUM 10 GUESTS
RESTRICTIONS APLLY

Parmesan Baked Shrimp

oysters rockerfeller

nueske’s bacon
With Maple Balsamic Bourbon & Peach Jam

APPETIZERS
UPON ARRIVAL


