
PRIVATE
DINING
MENU

$250 PER
PERSON

APPETIZERS

OYSTERS ROCKEFELLER

Parmesan Baked Shrimp

SEARED A5 Sirloin WAGYU

sashimi, nigiri & sushi rolls
Chef’s Selection

welcome champagne toast

prime Filet mignon

Butcher Block PRIME Pork Chop

35 Day In-House Dry Aged USDA PRIME Ribeye

USDA PRIME Bone in Tomahawk

alaskan king crab

ENTREES
FAMILY STYLE

SIDES FOR THE TABLE

truffle fries

lobster, bacon Mac + Cheese Au Gratin

Asparagus

Creamed Spinach

brownie a la mode

DESSERT COURSE

NY Cheesecake

AVAILABLE FOR HERE OR TOGO

RESTRICTIONS AND 
GUEST MINIMUMS APPLY

SOUP AND SALAD SELECTIONS

Caesar salad

french onion soup

lobster bisque



PRIVATE
DINING
MENU

$130 PER
PERSON

SOUP AND SALAD SELECTIONS

Caesar salad

lobster bisque

ENTREE COURSE

8 oz PRIME filet mignon

chilean sea bass

18 oz butcher block pork chop

SIDES FOR THE TABLE

Whipped Potatoes

Mac & Cheese Au Gratin

Asparagus

brownie a la mode

DESSERT COURSE

NY STYLE Cheese cake

RESTRICTIONS AND 
GUEST MINIMUMS APPLY



PRIVATE
DINING
MENU

$175 PER
PERSON

SOUP AND SALAD SELECTIONS

Caesar salad

steakhouse salad

lobster bisque

ENTREE COURSE

12oz PRIME filet mignon

18oz Butcher Block Pork Chop

16oz demkota ranch prime RIBEYE

Chilean Sea Bass

SIDES FOR THE TABLE

Whipped Potatoes

Mac & Cheese Au Gratin

Asparagus

DESSERT COURSE

NY STYLE Cheese cake

brownie a la mode

Parmesan Baked Shrimp

sushi roll platter

nueske’s bacon
With Maple Balsamic Bourbon & Peach Jam

APPETIZERS
UPON ARRIVAL

RESTRICTIONS AND 
GUEST MINIMUMS APPLY


