DELIVERY OR PiCckuP
MINIMUM $250
PLATES e+~ UTENSILS INCLUDED

HALF PORTION SERVES 5 | FULL PORTION SERVES 10

——— CHopetizera

JUMBO SHRIMP COCKTAIL 45| 80
Cocktail Sauce | Fresh Horseradish
Remoulade Grilled Lemon

PRIME RiB EGG ROLLS 50| 90
Wasabi Horseradish Aioli | Soy Jus
White Cheddar | Scallions

PRIME RIB MEATBALLS 40|70
Ground Prime Rib | Spicy Marinara
Shaved Parmesan | Garlic Bread

LumMP CRAB CAKES 75 | 140

Mini Crab Cakes | Street Corn Relish
Red Pepper Coulis

Sulads
CLASSIC CAESAR 30|50

Hearts of Romaine | Parmigiano Reggiano
Herb Croutons | House Caesar Dressing

SPINACH SALAD 38| 66
Baby Spinach | Champagne Vinaigrette
Candied Walnuts | Red Onion | Oranges

Goat Cheese

CHOPPED ICEBERG WEDGE 38| 66

Candied Walnuts | Asian Pear | Hearts of Palm
Crispy Onions | Blue Cheese Dressing
Balsamic Reduction | Red Pepper Coulis

Steak, Shrimp, and Chicken can be added to any
salad for an additional charge.

Cnthéed

WHOLE BEEF TENDERLOIN 240
Cabernet Veal Jus | Creamy Horseradish

PAN ROASTED CHICKEN 68 | 126
Miller Farms Chicken Breast | Maple Mustard Jus
Corn, Edamame & Sweet Potato Succotash

ORANGE GLAZED SALMON 82| 154
Grilled Salmon | Grilled Pineapple Relish
Edamame | Sauteed Bok Choy

OVEN ROASTED CRAB CAKES 102|194
Lump Crab | Roasted Corn Relish | Parsley Aioli
Red Pepper Coulis

WILD MUSHROOM GNOCHETTI 48| 88
Grilled Mushrooms | Nicole Taylor's Gnochetti
Peppercorn Madeira Cream | Parmesan

PRIME BURGER SLIDERS 55| 100
Herb Butter | Caramelized Onions | Condiments

PRIME RIB SLIDERS 75| 140
White Cheddar | Crispy Onions | Au Jus

Sided
CREAMED SPINACH 30|50
Smoked Bacon | Toasted Garlic Crumb

MASHED POTATOES 30|50
Cream | Butter | Salt | Black Pepper

POTATOES AU GRATIN 3050
Béchamel | Gruyére | Bacon | Gouda | Chive

MAC ¢4 CHEESE 30|50
Gruyére | Gouda | Toasted Garlic Crumb
& eddert
CHICAGO STYLE CHEESECAKE 40 | 75
Triple Berry Compote
DouBLE CHOCOLATE BROWNIE 40|75

Chocolate Sauce | Caramel Sauce

***The consumption of raw or undercooked eggs, meat, poultry, seafood or shellfish may increase your risk of food
borne illness. While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients
that contain all the major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-

free friendly options, however our kitchen is not completely Gluten-Free.***



