








P R I V A T E  P A R T Y  M E N U S

** Tax and Gratuity not included. Prices and selections may change at any time

Any questions please call (949) 673-6585

Menu 2
$58.00 

Menu 3
$65.00

Menu 1
$51.00

Menu 4
$85.00

Selection of Appetizers

Steak House Wedge
Roquefort Dressing red onion lardon

or
Traditional Ceasar

Entrées Selections

Jidori Chicken
garlic mashed potatoes, green 

beans, tomato-tarragon vinaigrette
 

Blackened Wild King Salmon
goat cheese mashed potatoes, 
avocado relish, honey-jalapeño 

beurre blanc

Prime Flat Iron 
garlic mashed potatoes, roasted 

root vegetables, apple jack 
peppercorn sauce

Dessert
Crème Brulee, Chocolate Soufflé 

Cake

Selection of Appetizers

Steak House Wedge
Roquefort Dressing red onion lardon

or
Traditional Ceasar

Entrée Selections

Pan Roasted Halibut
 cannelloni beans, apple wood 

smoked bacon, oven roasted tomato, 
meyer lemon beurre blanc

True Kobe Short Ribs
potato puree, caramelized root 

vegetables, braising jus
 

Filet Mignon 
garlic mashed potatoes, butter 

poached asparagus,
 cabernet sauvignon reduction

Dessert
Crème Brulee or Chocolate Soufflé 

Cake

Selection of Appetizers

Steak House Wedge
Roquefort Dressing red onion lardon

or
Traditional Ceasar

Entrée Selections

Miso Marinated Chilean Sea bass 
coconut rice, stir fried vegetables, 
lemon grass ginger beurre blanc

Kurobuta Pork Chop
vadouvan scented sweet potato 

puree, calvados reduction

Filet Mignon Rossini
 foie gras, potato cake, black truffle 

sauce

Dessert
Crème Brulee, Chocolate Soufflé 

Cake

Selection of Appetizers

Steak House Wedge
Roquefort Dressing red onion lardon

or
Traditional Ceasar

Entrée Selection

Seared Diver Scallops
 white truffle polenta, heirloom 

tomato, fava bean ragout

Prime Colorado Rack of Lamb 
Provencal tomatoes, shallot and 

garlic confit

Filet Mignon and Australian 
Lobster 

roasted fingerling potatoes, 
broccolini, charred lemon, drawn 

butter

Dessert
 Crème Brulee, Chocolate Soufflé 

Cake




