
JUMBO GULF SHRIMP 
Cocktail Sauce, Horseradish, Remoulade  70/135

PRIME RIB EGG ROLLS
White Cheddar, Scallions, Soy Jus  65/120

LUMP CRAB CAKES
Corn Relish, Parsley Aioli, Red Pepper Coulis 75/140 

PETERSON’S MEATBALLS
Barbeque Sauce  40/75

S T A R T E R S

CAESAR
Hearts of Romaine, Parmigiano Reggiano,

Herb Croutons  30/44   With Salmon – 48/96

CHOPPED WEDGE
Iceberg, Candied Walnuts, Asian Pear, 

Blue Cheese Crumbles 38/52

LOCAL ARTISAN GREENS
Fresh Berries, Candied Pecans, Maple-Mint 

Vinaigrette  38/52   With Steak – 58/116

S A L A D S

E N T R É E S

ELI’S CHICAGO-STYLE CHEESECAKE
Triple Berry Compote  40/75

DOUBLE CHOCOLATE OREO BROWNIES
Chocolate & Caramel Sauce  40/75

D E S S E R T S
CREAMED SPINACH

Smoked Bacon, Toasted Garlic Crust 36/50

MAC & CHEESE 
Smoked Gouda, Ditalini Pasta, Toasted Garlic Crust  40/54

AU GRATIN POTATOES                              
Crispy Applewood Smoked Bacon 38/52       

S I D E S

C A T E R I N G  M E N U

o r d e r  h e r e

OVEN ROASTED CRAB CAKES
Lump Crab, Roasted Corn Relish, 
and Apple Fennel Slaw 121/230 

D’ARTAGNAN CHICKEN                                                                            
Chef’s Seasonal Preparation  82/154

FAROE ISLAND SALMON                                                                         
Chef’s Seasonal Preparation  116/224

BEEF TENDERLOIN                                                                                         
Cabernet Veal Jus  275

STEAKHOUSE SLIDERS

PRIME BURGER                                                                                                     
Herb Butter, Caramelized Onion  76/140

PRIME RIB FRENCH DIP                                                                                   
White Cheddar, Crispy Onion, Au Jus  95/180

BOTTLED WATER
Saratoga Spring Water - Still or Sparkling $9

DELIVERY OR PICKUP

MINIMUM ORDER $250

PLATES & UTENSILS INCLUDED

HALF TRAY SERVES 5 / FULL TRAY SERVES 10


