SAMPLE MENU

Items/Menus vary by location

ELEGANT DISPLAYS
Per 12 Pieces

Chilled Seafood
Maine Lobster Tails, Alaskan King Crab Legs,
Oysters on the Half Shell, Jumbo Shrimp
Lobster Tempura
Wasabi aioli

Brie with Sweet Pears &
Toasted Almonds
in a Phyllo Purse
Mini Lobster Newburg

Truffle Deviled Eggs
Red caviar

Asian Glazed Chicken Satay
Sweet soy, roasted cashews, cilantro

Wagyu Beef Carpaccio

Chilled Blackened Shrimp
Meyer lemon aioli

Rockefeller Flatbread
Bacon, caramelized onions, spinach,
boursin sauce, mozzarella, provolone
Heirloom Tomato
Bruschetta

Heirloom tomatoes, fresh mozzarella,
garlic oil, shallots, basil,
parmesan reggiano,
balsamic reduction

Mixed greens, horseradish sauce,
capers, shallots, truffle oil,
Parmesan Reggiano cheese,
toasted brioche

Poached Salmon Cucumber
Herb cream cheese, fried capers, dill

Grainy mustard sauce, red pepper aioli

Jumbo Shrimp Cocktail

Maine lobster, lobster sauce, pastry shell

Pretzel Crusted
Crab Cake Lollipops

Spicy Tuna Cones
Avocado relish, cilantro

Hyde Park Beef Sliders
American cheese, lettuce, house sauce
Mini Beef Wellington
Mushroom duxelle, paté, pastry shell
Grilled Lamb Chop
Honey mint gremolata

Earth Slider
Grilled marinated mushrooms,
red onion & pepper, basil pistachio aioli,
herb goat cheese
Mini Open-Faced
Tenderloin Sandwiches

Truffle aioli, golden tomato bruschetta

Mushroom Duxelle
Goat cheese, Cabernet reduction,
pastry shell
~ Minimum of 10 people ~

Appetizer Platter
Choice of Three:

Pretzel Crusted Crab Cake Lollipops
Spicy Tuna Cones
Shrimp Cocktail
Asian Glazed Chicken Satay
Wagyu Beef Carpaccio Crostini
Heirloom Tomato Bruschetta
Brie with Pears in Phyllo

Grilled Marinated Vegetables and Imported & Domestic Cheese Display
Grilled Marinated Vegetables
Balsamic marinated, basil pistachio pesto

Imported & Domestic Cheese
Creole mustard, truffle honey, fig preserve, crackers

SAMPLE MENU

Items/Menus vary by location

Black Label Menu
Minimum 10 Guests

First Course
CAVIAR
Imported
RAW BAR
U-6 Shrimp, Alaskan King Crab, Colossal Blue Crab

Salad Selection
Trefethen
Cabernet Sauvignon,
Oak Knoll
of
Napa Valley

steakhouse chop salad
Fresh greens, Tillamook cheddar,
bacon, cucumber, tomato, red onion,
house vinaigrette

or

baby heirloom tomato
& mozzarella
Basil, E.V.O.O., aged balsamic

Sorbet Course
Main Course Selection

$79 a bottle

WAGYU BEEF

Choice of:
Filet Mignon (8oz)
Bone-In New York Strip (18oz)
Long Bone Ribeye (34oz)
cold water lobster tail (12oz)
Butter poached and baked, seasonal vegetable garnish
wagyu filet mignon (8oz) A LA LOBSTER
Lobster meat, finished with béarnaise sauce
on a bed of Bordelaise, asparagus, mushroom
chilean sea bass
Soy vinaigrette, seasonal vegetable garnish
today’s blackboard fresh fish
Crystal citrus sauce, seasonal vegetable garnish

Sides

Served Family-Style
POTATOES GRUYERE GRATIN • SAUTÉED FRESH ASPARAGUS,
SAUTÉED MUSHROOMS • LOBSTER MAC & CHEESE

Dessert Trio Platter
NEW YORK-STYLE CHEESECAKE • FLOURLESS CHOCOLATE TORTE • CRÈME BRÛLÉE

Final
PORT WINE, DRIED FRUIT, NUTS, IMPORTED CHEESE

Beverages
coffee

& tea

SAMPLE

From their family’s estate in
the heart of the Napa Valley,
this luxurious Cabernet is a
perfect pair to our steaks.
Rich, velvety, and bursting
with dark fruit flavors, this
perennial favorite is sure to
please any crowd.

SAMPLE MENU

Items/Menus vary by location

Executive Menu
Minimum 10 Guests

First Course
Served Butler Style

lobster tempura
Wasabi aioli
raw bar
U-6 Shrimp, Alaskan King Crab, Colossal Blue Crab

Salad Selection

From their family’s estate in
the heart of the Napa Valley,
this luxurious Cabernet is a
perfect pair to our steaks.
Rich, velvety, and bursting
with dark fruit flavors, this
perennial favorite is sure to
please any crowd.

or

hyde park wedge
Iceberg lettuce, house
bleu cheese dressing, bacon,
candied pecans, port wine drizzle

Sorbet Course
Main Course Selection
FILET MIGNON (9oz)
40 DAY DRY AGED BONE-IN NEW YORK STRIP (18oz)
36 DAY DRY AGED BONE-IN RIBEYE (26oz)
lobster tail (16oz)
Butter poached and baked, seasonal vegetable garnish
filet mignon A LA LOBSTER
Petite filet mignon, lobster meat, finished with béarnaise sauce
on a bed of Bordelaise, asparagus, mushroom
chilean sea bass
Soy vinaigrette, seasonal vegetable garnish
today’s blackboard fresh fish
Crystal citrus sauce, seasonal vegetable garnish

Sides
Served Family-Style
POTATOES GRUYERE GRATIN • SAUTÉED FRESH ASPARAGUS
SAUTÉED MUSHROOMS • LOBSTER MAC & CHEESE

Dessert Selection
NEW YORK-STYLE CHEESECAKE • FLOURLESS CHOCOLATE TORTE • CRÈME BRÛLÉE

Final
PORT WINE, DRIED FRUIT, NUTS, IMPORTED CHEESE

Beverages
coffee

& tea

SAMPLE

Trefethen
Cabernet Sauvignon,
Oak Knoll
of
Napa Valley

steakhouse chop salad
Fresh greens, Tillamook cheddar,
bacon, cucumber, tomato, red onion,
house vinaigrette

SAMPLE MENU

Items/Menus vary by location

Tux Menu
Minimum 10 Guests

First Course
chilled shellfish display
Maine Lobster Tails, Alaskan King Crab Legs, Oysters on the Half Shell, Jumbo Shrimp

Salad Selection
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, candied pecans,
port wine drizzle

From their family’s estate in
the heart of the Napa Valley,
this luxurious Cabernet is a
perfect pair to our steaks.
Rich, velvety, and bursting
with dark fruit flavors, this
perennial favorite is sure to
please any crowd.

hearts of romaine caesar
Herb croutons, Parmesan Reggiano,
Caesar dressing

Main Course Selection
steak cabernet
Petite filet mignon, garlic, cracked black pepper,
roasted shallot cabernet sauce, crispy onion straws
filet mignon a la lobster
Petite filet mignon, lobster meat, finished with béarnaise sauce
on a bed of Bordelaise, asparagus, mushroom
surf & turf
Petite filet mignon and butter poached lobster tail (5oz)
Crispy onion straws
new york strip (14oz)
Crispy onion straws
filet mignon (9oz)
Crispy onion straws
lobster tail (16oz)
Butter poached and baked, seasonal vegetable garnish
atlantic salmon
Crystal citrus sauce, seasonal vegetable garnish
heavy cut lamb chops (14oz)
Three, double cut from the rack, crispy onion straws

Sides

Served Family-Style
SAUTÉED SPINACH & MUSHROOMS
POTATOES GRUYERE GRATIN

Dessert Selection
NEW YORK-STYLE CHEESECAKE
FLOURLESS CHOCOLATE TORTE
CRÈME BRÛLÉE

Beverages
coffee

& tea

SAMPLE

Trefethen
Cabernet Sauvignon,
Oak Knoll
of
Napa Valley

or

SAMPLE MENU

Items/Menus vary by location

Menu A
Appetizer Platter
shrimp cocktail asian glazed chicken satay heirloom tomato bruschetta

imported

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

Optional Accompaniments
Served Family-Style
creamed spinach
creamed corn pancetta
sautéed fresh asparagus,
olive oil, parmesan
sautéed mushrooms
sautéed spinach

& mushrooms

potatoes gruyere gratin
roasted garlic
whipped potatoes
lobster mac

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Salad Selection
steakhouse chop salad
Fresh greens, Tillamook cheddar,
bacon, cucumber, tomato, red onion,
house vinaigrette

or

hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, candied pecans,
port wine drizzle

Main Course Selection
filet mignon (9oz)
Crispy onion straws
steak cabernet
Petite filet mignon, garlic, cracked black pepper,
roasted shallot cabernet sauce, crispy onion straws
today’s blackboard fresh fish
Crystal citrus sauce, seasonal vegetable garnish
ribeye steak (16oz)
Crispy onion straws
twin lobster tails (10 oz)
Butter poached and baked; seasonal vegetable garnish
filet mignon a la lobster
Petite filet mignon, lobster meat, finished with béarnaise sauce
on a bed of Bordelaise, asparagus, mushroom
lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce, seasonal vegetable garnish

Sides

Served Family-Style
POTATOES GRUYERE GRATIN
SAUTÉED ASPARAGUS

Dessert Selection
flourless chocolate torte

or

new york-style cheesecake

Beverages
coffee

& tea

SAMPLE

Reception Display

SAMPLE MENU

Items/Menus vary by location

Menu B
Appetizer
lump crab cake
Red pepper aioli, grainy mustard sauce

Salad

Reception Display
imported

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

Appetizer Platter
Choice of Three:

pretzel crusted
crab cake lollipops
spicy tuna cones
shrimp cocktail

hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, candied pecans, port wine drizzle

Main Course Selection
steak cabernet
Twin filet mignon, garlic, cracked black pepper,
roasted shallot cabernet sauce, crispy onion straws
petite filet mignon
Crispy onion straws

asian glazed chicken satay
wagyu beef carpaccio crostini
heirloom tomato bruschetta
brie with pears in phyllo

Optional Accompaniments
Served Family-Style

new york strip steak (14oz)
Crispy onion straws
today’s blackboard fresh fish
Crystal citrus sauce, seasonal vegetable garnish
atlantic salmon
Soy vinaigrette, seasonal vegetable garnish

creamed spinach

sautéed fresh asparagus,
olive oil, parmesan

lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce, seasonal vegetable garnish

Sides

sautéed mushrooms
sautéed spinach

& mushrooms

potatoes gruyere gratin
roasted garlic
whipped potatoes
lobster mac

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Served Family-Style
roasted garlic whipped potatoes
sautéed spinach

& mushrooms

Dessert Selection
flourless chocolate torte

or

new york-style cheesecake

Beverages
coffee

& tea

SAMPLE

creamed corn pancetta

SAMPLE MENU

Items/Menus vary by location

Menu C
First Course
lobster bisque

Reception Display
imported

Salad

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

hearts of romaine caesar
Herb croutons and shaved Parmesan Reggiano,
Caesar dressing

Appetizer Platter
Choice of Three:

pretzel crusted
crab cake lollipops
spicy tuna cones
shrimp cocktail
asian glazed chicken satay
wagyu beef carpaccio crostini

Main Course Selection
steak cabernet
Twin filet mignon, garlic, cracked black pepper,
roasted shallot cabernet sauce, crispy onion straws
petite filet mignon
Crispy onion straws

heirloom tomato bruschetta
brie with pears in phyllo

lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce, seasonal vegetable garnish

Optional Accompaniments

atlantic salmon
Crystal citrus sauce, seasonal vegetable garnish

Served Family-Style
creamed spinach

creamed corn pancetta

new york strip steak (14oz)
Crispy onion straws

sautéed fresh asparagus,
olive oil, parmesan
sautéed mushrooms
sautéed spinach

& mushrooms

potatoes gruyere gratin

Sides

Served Family-Style
roasted garlic whipped potatoes
sautéed mushrooms

roasted garlic
whipped potatoes

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Dessert Selection
flourless chocolate torte

or

new york-style cheesecake

Beverages
coffee

& tea

SAMPLE

lobster mac

SAMPLE MENU

Items/Menus vary by location

Menu D
Salad
Reception Display
imported

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

Appetizer Platter
Choice of Three:

pretzel crusted
crab cake lollipops

hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, candied pecans, port wine drizzle

Main Course Selection
steak cabernet
Twin filet mignon, garlic, cracked black pepper,
roasted shallot cabernet sauce, crispy onion straws

spicy tuna cones
shrimp cocktail
asian glazed chicken satay
wagyu beef carpaccio crostini
heirloom tomato bruschetta
brie with pears in phyllo

petite filet mignon
Crispy onion straws
lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce
Seasonal vegetable garnish
atlantic salmon
Crystal citrus sauce, seasonal vegetable garnish

Optional Accompaniments
Served Family-Style
creamed spinach
creamed corn pancetta
sautéed fresh asparagus,
olive oil, parmesan

Side

Served Family-Style
roasted garlic whipped potatoes

sautéed mushrooms

& mushrooms

potatoes gruyere gratin
roasted garlic
whipped potatoes
lobster mac

Dessert
flourless chocolate torte

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Beverages
coffee

& tea

SAMPLE

sautéed spinach

SAMPLE MENU

Items/Menus vary by location

Lunch Menu A
Reception Display
imported

& domestic cheese

First Course
lobster bisque

Creole mustard, truffle honey,
fig preserve, crackers

Appetizer Platter
Choice of Three:

pretzel crusted
crab cake lollipops

Salad
hearts of romaine caesar
Herb croutons, shaved Parmesan Reggiano
Caesar dressing

spicy tuna cones
shrimp cocktail
asian glazed chicken satay
wagyu beef carpaccio crostini
heirloom tomato bruschetta

Main Course Selection

Accompanied by Roasted Garlic Whipped Potatoes and Seasonal Vegetable Garnish
petite cut filet (3oz) with jumbo shrimp sauté
Crispy onion straws

brie with pears in phyllo

Optional Accompaniments

twin petite filets
Béarnaise sauce and crispy onion straws

Served Family-Style
creamed spinach

lump crab cake
Red pepper aioli, grainy mustard sauce

creamed corn pancetta
sautéed fresh asparagus,
olive oil, parmesan

lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce

sautéed mushrooms

& mushrooms

potatoes gruyere gratin
roasted garlic
whipped potatoes
lobster mac

Dessert Selection
flourless chocolate torte

or

new york-style cheesecake

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Beverages
coffee

& tea
SAMPLE

sautéed spinach

SAMPLE MENU

Items/Menus vary by location

Lunch Menu B
Reception Display
imported

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

Appetizer Platter

Salad
hyde park wedge
Iceberg lettuce, house bleu cheese dressing,
bacon, candied pecans, port wine drizzle

Choice of Three:

pretzel crusted
crab cake lollipops
spicy tuna cones
shrimp cocktail
asian glazed chicken satay

Main Course Selection

Accompanied by Roasted Garlic Whipped Potatoes and Seasonal Vegetable Garnish
petite cut filet (3oz) with jumbo shrimp sauté
Crispy onion straws

wagyu beef carpaccio crostini
heirloom tomato bruschetta
brie with pears in phyllo

atlantic salmon
Citrus butter sauce

Optional Accompaniments

lemon caper chicken scaloppine
Sautéed with white mushrooms and lemon caper sauce

Served Family-Style
creamed spinach

creamed corn pancetta
sautéed fresh asparagus,
olive oil, parmesan
sautéed mushrooms
sautéed spinach

new york-style cheesecake

& mushrooms

potatoes gruyere gratin
roasted garlic
whipped potatoes
lobster mac

Dessert

& cheese

Beverages
coffee

& tea

SAMPLE

roasted brussels sprouts,
hazelnuts, brown butter

SAMPLE MENU

Items/Menus vary by location

Light Lunch Menu
Reception Display
imported

& domestic cheese

Creole mustard, truffle honey,
fig preserve, crackers

First Course
lobster bisque

Appetizer Platter
Choice of Three:

pretzel crusted
crab cake lollipops
spicy tuna cones

Entree Salad Selection
chicken chop salad
Chopped greens, tomato, Tillamook cheddar cheese, bacon, red onion, and cucumber,
house vinaigrette, chargrilled chicken breast

shrimp cocktail
asian glazed chicken satay
wagyu beef carpaccio crostini

dry aged cheeseburger
Fresh cut boardwalk fries

heirloom tomato bruschetta
brie with pears in phyllo

chicken caesar
Romaine, herb croutons, Parmesan Reggiano, Caesar dressing, chicken breast

Optional Accompaniments
Served Family-Style
creamed spinach

salmon caesar
Romaine, herb croutons, Parmesan Reggiano, Caesar dressing, Atlantic salmon

creamed corn pancetta
sautéed fresh asparagus,
olive oil, parmesan
sautéed mushrooms
sautéed spinach

& mushrooms

Dessert
vanilla bean ice cream with wafer

potatoes gruyere gratin
roasted garlic
whipped potatoes

& cheese

roasted brussels sprouts,
hazelnuts, brown butter

Beverages
coffee

& tea
SAMPLE

lobster mac

