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4164-14.10.22

PRIVATE DINING CUSTOM MENUS

ENSEMBLE
Price includes an appetizer, a salad and choice of entrée.

APPETIZER 
(select one) 

Jumbo Shrimp Cocktail with Traditional Accompaniments  
Maryland Lump Crab Cake with Roasted Corn Sauce & Butter Melted Leeks

Nueske's Bacon | Apple and Cherry Wood Smoked

SOUP / SALAD 
(select one)

Lobster Bisque
French Onion 

Classic Wedge | Nueske’s Bacon, Bleu Cheese, Oven Roasted Tomatoes, Buttermilk Dressing

ENTRÉES
Filet Mignon 7oz | Béarnaise and Peppercorn Sauces

Prime Rib of Beef 14oz | Natural Au Jus and Yorkshire Pudding
New York Strip Steak 16oz | Center Cut Classic

Herb Roasted Chicken | Mashed Potatoes, Mushroom Ragout
Market Catch En Papillote | Chef 's Selection Steamed in It's Own Juices with Fresh Seasonal Vegetables

FAMILY STYLE SIDES
Asparagus with Hollandaise, Lobster Mashed Potatoes, 

Neuske's Bacon Creamed Spinach, Truffle Parmesan Fries

DESSERT
Dark Chocolate Dome

Layers of Chocolate Cake, Rich Chocolate Mousse and Chocolate Ganache 
Served with White Chocolate Sauce

95

$5.00 will be added for menu alterations, in addition to any costs associated with the supplemental entrée or side.
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PRIVATE DINING CUSTOM MENUS

SURF & TURF
APPETIZER

(select one)
Nueske's Bacon | Apple and Cherry Wood Smoked

Crispy Buffalo Shrimp | Fire Cracker Sauce, Spring Lettuce, Smoked Bleu
Jumbo Crab Cake | Sweet Roasted Corn Sauce, Butter Melted Leeks

SOUP / SALAD
(select one)

Lobster Bisque
French Onion 

Classic Wedge | Nueske’s Bacon, Bleu Cheese, Oven Roasted Tomatoes, Buttermilk Dressing
Caesar | Traditional Dressing, Toasted Parmesan Crisps, Garlic Croutons

ENTRÉES
Surf & Turf

Grilled 7oz Filet Mignon & 6oz Cold Water Lobster Tail
Chef 's Choice of Vegetable 

DESSERTS
Gelato Sampler

Mini Créme Brulee

French Press Pot Coffee

125

$5.00 will be added for menu alterations, in addition to any costs associated with the supplemental entrée or side.

PRIVATE DINING CUSTOM MENUS

SURF & TURF
Chef’s Selection of Our House Specialties Served Family Style

APPETIZERS
Seared Ahi Tuna | Sushi Grade Ahi Tuna, Asian Slaw, Crispy Noddles, Wasabi Aioli

HOT APPETIZERS

SALAD
Copper Rock House | Mixed Greens, Crispy Garden Vegetables, Choice of Dressing

ENTRÉES
Filet Mignon 7oz | Béarnaise and Peppercorn Sauces

Delmonico Steak | Boneless Ribeye Steak
Cold Water Lobster Tail | 6oz, Drawn Butter, Grilled Lemon

FAMILY STYLE SIDES
Steamed Broccolini, Mashed Potatoes, Sauteed Wild Mushrooms  

DESSERTS
Four Winds Chocolate Cake, Carrot Cake, Gelato Sampler

French Press Pot Coffee

110

$5.00 will be added for menu alterations, in addition to any costs associated with the supplemental entrée or side.

Fried Calamari ‘Bari Style’
Cherry Peppers, Fried Lemon 

Slices, Sicilian Olives

Nueske’s Bacon
Thick cut Apple and  

Cherry Wood Smoked
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GRAND SYMPHONY
Chef’s Selection of Our Premium House Specialties Served Family Style

CHILLED SHELLFISH SAMPLER

HOT APPETIZERS

SALAD
Classic Caesar

Traditional Dressing, Toasted Parmesan Crisps, Garlic Croutons

ENTRÉES
Misaki A5 Wagyu Filet | Japanese Black Wagyu of the Highest Available Grade

55 Day Dry Aged Bone-In Ribeye Steak | Prolonged Aging Creates an Unparalleled Flavor
Prime Dry Aged New York Strip | Boneless Center Cut Classic

Grilled Ora King Salmon Oscar | Jumbo Lump Crabmeat, Asparagus, Béarnaise Sauce
Herb Roasted Chicken | Mashed Potatoes, Mushroom Ragout

SIDES
Steamed Asparagus, Sautéed Wild Mushrooms, Lobster Mashed Potatoes

DESSERTS
Four Winds Chocolate Cake

Carrot Cake
Taste of 5 Gelati

French Press Pot Coffee

125
*Served to 8 or more people.

$5.00 will be added for menu alterations, in addition to any costs associated with the supplemental entrée or side.

Hot Stone
Thinly Sliced Filet Mignon Seared 

at Your Table

Crispy Buffalo Shrimp
Firecracker Sauce, Spring Salad, 

Smoked Bleu Cheese

Nueske’s Bacon
Apple and Cherry Wood Smoked

Whole Canadian Lobster
Colossal Prawns

Jumbo Lump Crabmeat Salad Seasonal Boutique Oysters
Split King Crab Legs


