Elegant Displays
Serves 12 People

Chilled Seafood Display

Serves 6-8 People
Ahi Tuna, Alaskan King Crab Legs, Oysters on the Half Shell, and Jumbo Shrimp
Elegantly displayed on 3 tiers over shaved ice

Display of Fresh
Seasonal Fruits &
Berries
Fresh Vegetable
Crudités with Dip
Imported and
Domestic Cheeses
with Gourmet Crackers
Garnished with
Fresh Fruit
Vegetable Crudités and
Imported & Domestic
Cheese Combination
Appetizer Platters
Choice of Three
Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta
tastefully displayed on a

Bruschetta Display

Marinated fresh yellow and red tomatoes
Tossed with fresh diced mozzarella; Served over French baguettes

Ahi Tuna Display

Fresh seasoned and seared Ahi tuna, sliced thin
With green seaweed salad, pickled ginger, and dipping sauces

Chicken Tempura

Boneless chicken lightly battered and fried; Served with cilantro sauce

Jumbo Shrimp Cocktail on Shaved Ice
Gourmet Pizza Display

Caramelized onions & peppers over goat cheese served on a crispy crust
Brushed with sweet lemon butter sauce

Vegetable Spring Roll Display
Served with sweet Thai chili sauce

Mini Open-Faced Tenderloin Sandwiches

Roasted tenderloin topped with aioli and golden tomato bruschetta

reception table or served
guests upon arrival

Antipasto Display
A variety of
italian cured meats,
cheeses & vegetables

Jumbo Lump Crab Cake Display

Heavy jumbo lump crab cakes served with grainy mustard and red pepper sauce

Mini Angus Burger Display

Open-faced mini Angus burgers topped with cheddar cheese
Tomato, dill pickle, purple onion and Cajun aioli

* SAMPLE MENU - Items vary by location*

BMA99

“butler style” to your

Tux Menu
Minimum 10 Guests

chilled shellfish display
Ahi Tuna, Alaskan King Crab Legs, Oysters on the Half Shell, and Jumbo Shrimp
elegantly displayed on 3 tiers over shaved ice

Salad

Accompaniments
Served Family-Style on Platters
with the Main Course

Main Course Selection

creamed spinach

filet mignon a la lobster
7oz filet crowned with lobster meat, bearnaise sauce
over bordelaise, asparagus and mushroom caps

seasonal vegetable

surf & turf
Filet mignon, (7oz), and cold water lobster tail (5 oz)

steamed asparagus béarnaise

new york strip (14oz)
28 day aged center cut strip loin

sautéed mushrooms

filet mignon (10oz)
From the center of heavy aged tenderloin, charbroiled to perfection

sautéed spinach

& mushrooms

potatoes gruyere gratin

roasted garlic
whipped potatoes

lobster tail (9-10oz)
Butter poached and baked, seasonal vegetables
atlantic salmon
A center cut fillet of fresh salmon, citrus butter sauce
over seasonal vegetables

Sides

Served Family-Style
fresh creamed spinach
roasted garlic whipped potatoes

Desserts
Choice Of:
New York-Style Cheesecake, Key Lime Pie, Chocolate Cake

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

Optional

hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, and candied pecans

Wine Menu
Hors D’ oeuvres Display
Wine Pairing: Angeline Pinot Noir, California
domestic & imported cheese display
Garnished with fresh fruit; served with gourmet crackers

Salad
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, and candied pecans

Add A Bottle Of

Hyde Park Private Label
Chardonnay or Cabernet

For Each Guest
To Take Home

(Available an Select Locations)

Main Course Selection
Wine Pairing:

Franciscan Merlot, Napa or
Simi Chardonnay, Sonoma

filet mignon (7oz)
Center cut char-broiled to perfection
lemon caper chicken scaloppine
Medallions of young chicken breast sautéed with shiitake mushrooms and lemon caper sauce;
served over seasonal vegetables
atlantic salmon
A center cut fillet of fresh salmon with a citrus butter sauce
over seasonal vegetables

Sides

Served Family-Style
roasted garlic whipped potatoes
fresh seasonal vegetables

Dessert
new york-style cheesecake
Served with a raspberry coulis

Wine Pairing: Fonseca Bin #27 Port, Portugal

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

Upgrade Your
Dinner
Experience:

Menu A
Appetizer
chilled jumbo shrimp cocktail (3)
Zesty cocktail sauce, shaved fresh horseradish, and lemon

Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival
4.25 per person

Appetizer Platters
Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta
11.00 per person

Optional

Accompaniments

Salad
steakhouse chop salad
Julienne fresh greens, aged tillamook cheddar, hearts of
palm, bacon, English cucumber, tomato, and red onion, tossed in
our house vinaigrette

Main Course Selection
filet mignon (10oz)
From the center of heavy aged tenderloin, charbroiled to perfection
fresh grouper
Pan-sauteed with a lobster butter sauce
ribeye steak (16oz)
A very flavorful prime cut, char-broiled to perfection
lobster tail (9-10 oz)
Butter poached and baked; Served with seasonal vegetables
filet mignon a la lobster
7oz filet crowned with lobster meat, bearnaise sauce
over bordelaise, asparagus and mushroom caps

Served Family-Style on Platters

Sides

with the Main Course

Served Family-Style

creamed spinach

seasonal vegetable

steamed asparagus béarnaise

sautéed mushrooms

fresh asparagus
Served with béarnaise sauce

Dessert
chocolate cake
A two-layered slice of moist, decadent house-made chocolate walnut cake

& mushrooms

potatoes gruyere gratin

roasted garlic
whipped potatoes

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

potatoes gruyere gratin

Menu B

Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

Appetizer Platters
Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

Optional

Accompaniments
Served Family-Style on Platters
with the Main Course
creamed spinach

Appetizer
lump crab cakes
Red pepper aioli, grainy mustard sauce

Salad
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, and candied pecans

Main Course Selection
filet mignon (7oz)
Center cut, char-broiled to perfection
new york strip steak (14oz)
28 day aged center-cut strip loin
grouper piccata
Pan-sauteed in a white wine lemon caper sauce
colossal shrimp & scallop sauté
Herb garlic butter sauce
over asparagus

Sides

Served Family-Style
roasted garlic whipped potatoes

seasonal vegetable

steamed asparagus béarnaise

sautéed mushrooms

Dessert
chocolate cake
A two-layered slice of moist, decadent house-made chocolate walnut cake

& mushrooms

potatoes gruyere gratin

Beverages
coffee

roasted garlic
whipped potatoes

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

fresh creamed spinach

Menu C
First Course
lobster bisque

Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

Salad
hearts of romaine caesar
Golden toasted herb croutons and shaved Parmesan Reggiano,
tossed with classic Caesar dressing

Main Course Selection
Appetizer Platters
Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

filet mignon (7oz)
Center cut, char-broiled to perfection
lemon caper chicken scaloppine
Medallions of young chicken breast sautéed with shiitake mushrooms and lemon caper sauce
served over seasonal vegetables
atlantic salmon
A center cut fillet of fresh salmon with a citrus butter sauce
over seasonal vegetables

Optional

Accompaniments
Served Family-Style on Platters
with the Main Course
creamed spinach

Sides

Served Family-Style
roasted garlic whipped potatoes
fresh sautéed spinach

& mushrooms

seasonal vegetable

steamed asparagus béarnaise

sautéed mushrooms

new york-style cheesecake
Served with a raspberry coulis

& mushrooms

potatoes gruyere gratin

Beverages
coffee

roasted garlic
whipped potatoes

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

Dessert

Menu D
Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

Salad
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, and candied pecans

Main Course Selection
Appetizer Platters

new york strip steak (14oz)
28 day aged center-cut strip loin

Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

lemon caper chicken scaloppine
Medallions of young chicken breast sautéed with shiitake mushrooms and lemon caper sauce
served over seasonal vegetables

atlantic salmon
A center cut fillet of fresh salmon with a citrus butter sauce
over seasonal vegetables

Optional

Accompaniments
Served Family-Style on Platters
with the Main Course

Side

Served Family-Style
roasted garlic whipped potatoes

creamed spinach

vegetable medley

steamed asparagus béarnaise

sautéed mushrooms

new york-style cheesecake
Served with a raspberry coulis

& mushrooms

potatoes gruyere gratin

Beverages
coffee

roasted garlic
whipped potatoes

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

Dessert

Lunch Menu A
First Course
lobster bisque

Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

Salad
hearts of romaine caesar
Toasted herb croutons, shaved Parmesan Reggiano
tossed with classic Caesar dressing

Main Course Selection
Appetizer Platters

petite cut filet with jumbo shrimp sauté
Petite filet mignon, (4 oz), charbroiled to perfection with sautéed jumbo shrimp and onion straws

Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

twin petite filet (7oz)
Char-grilled tenderloin served over a toasted crouton with béarnaise sauce and onion straws

atlantic salmon

A center-cut fillet of fresh salmon with a citrus butter sauce
served over fresh seasonal vegetables
lemon caper chicken scaloppine

Optional

Accompaniments

Medallions of young chicken breast sautéed with shiitake mushrooms and lemon caper sauce
served over seasonal vegetables

Served Family-Style on Platters
with the Main Course
creamed spinach

Side

Served Family-Style
roasted garlic whipped potatoes

vegetable medley

steamed asparagus béarnaise

Dessert

sautéed mushrooms

chocolate cake
A two-layered slice of moist, decadent house-made chocolate walnut cake

& mushrooms

potatoes gruyere gratin

roasted garlic
whipped potatoes

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

Lunch Menu B
Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

Salad
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, and candied pecans

Main Course Selection
petite cut filet with jumbo shrimp sauté
Petite filet mignon (4 oz.) charbroiled to perfection with sautéed jumbo shrimp and onion straws

Appetizer Platters
Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

Optional

Accompaniments

atlantic salmon
A center cut fillet of fresh salmon with a citrus butter sauce
served over fresh seasonal vegetables

lemon caper chicken scaloppine
Medallions of young chicken breast sautéed with shiitake mushrooms and lemon caper sauce
served over seasonal vegetables

Side

Served Family-Style on Platters

Served Family-Style

with the Main Course

roasted garlic whipped potatoes

creamed spinach

vegetable medley

steamed asparagus béarnaise

Dessert
new york-style cheesecake
Served with a raspberry coulis

sautéed mushrooms

& mushrooms

potatoes gruyere gratin

roasted garlic
whipped potatoes

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

Light Lunch Menu
Reception Displays
Assorted Domestic and
Imported Cheeses
Gourmet Crackers with
Fresh Fruit Garnish
Tastefully Displayed for
Your Guests Upon Arrival

First Course
lobster bisque

Entree Salad Selection
Appetizer Platters
Choice of Three

Sashimi Tuna
Crab Cakes
Shrimp Cocktail
Chicken Satay
Crispy Calamari
Bruschetta

Optional

Accompaniments
Served Family-Style on Platters
with the Main Course

chicken chop salad
Chopped greens, tomato, aged cheddar cheese, bacon, and cucumber
tossed with house basil herb vinaigrette,
topped with char-grilled chicken breast

chicken caesar
Hearts of romaine, toasted herb croutons, and shaved Parmesan Reggiano,
tossed with classic Caesar dressing,
with char-grilled chicken breast

salmon caesar
Hearts of romaine, toasted herb croutons, and
shaved Parmesan Reggiano, tossed with classic Caesar dressing,
with char-grilled Atlantic salmon

creamed spinach

vegetable medley

steamed asparagus béarnaise

sautéed mushrooms

vanilla bean ice cream with wafer

& mushrooms

potatoes gruyere gratin

roasted garlic
whipped potatoes

Beverages
coffee

& tea

* SAMPLE MENU - Items vary by location*

BMA99

sautéed spinach

Dessert

