
++8.25% Sales Tax and 24% Service Charge will be Applied Per Person

Consuming raw or undercooked meat, poultry, seafood, shellfish, or 
eggs may increase the risk of foodborne illness, especially if you have 
certain medical conditions.

FABULOUS LAS VEGAS
Plated - Prix Fixe

3 Course - $120++/per person

This Menu Includes Fresh Hot Bread & Butter as well as Soda, Iced Tea or Coffee

SALAD OR SOUP
CHOICE OF

STEAK HOUSE SALAD 
WITH BALSAMIC VINAIGRETTE

CHEF’S SEASONAL SOUP

ENTRÉE CHOICES

8-OUNCE PETITE FILET

STUFFED CHICKEN BREAST

CHEF’S SEAFOOD SELECTION

ENTRÉE ENHANCEMENTS
**OPTION TO ADD ENTRÉE COMPLEMENTS TO ANY ENTRÉE**

BLEU CHEESE CRUST $7.95

GRILLED SHRIMP $19.95

LOBSTER TAIL ~ MARKET PRICE

OSCAR STYLE ~ CRAB CAKE, ASPARAGUS 
AND BÉARNAISE SAUCE $20.95

ACCOMPANIMENTS
SERVED FAMILY STYLE

GARLIC MASHED POTATOES AND GRILLED ASPARAGUS

DESSERT
PER PERSON

CRÈME BRÛLÉE 

WHITE CHOCOLATE CHEESECAKE WITH FRESH RASPBERRY
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++8.25% Sales Tax and 24% Service Charge will be Applied Per Person

Consuming raw or undercooked meat, poultry, seafood, shellfish, or 
eggs may increase the risk of foodborne illness, especially if you have 
certain medical conditions.

VEGAS BABY
Plated - Prix Fixe

3 Course - $140++/per person

This Menu Includes Fresh Hot Bread & Butter as well as Soda, Iced Tea or Coffee

SALAD OR SOUP 
CHOICE OF

STEAK HOUSE SALAD 
WITH BALSAMIC VINAIGRETTE

CAESAR SALAD

CHEF’S SEASONAL SOUP

ENTRÉE CHOICES

11-OUNCE FILET

16-OUNCE RIBEYE

STUFFED CHICKEN BREAST

CHEF’S SEAFOOD SELECTION 

ENTRÉE ENHANCEMENTS
**OPTION TO ADD ENTRÉE COMPLEMENTS TO ANY ENTRÉE**

BLEU CHEESE CRUST $7.95

GRILLED SHRIMP $19.95

LOBSTER TAIL ~ MARKET PRICE

OSCAR STYLE ~ CRAB CAKE, ASPARAGUS 
AND BÉARNAISE SAUCE $20.95

ACCOMPANIMENTS
SERVED FAMILY STYLE

GARLIC MASHED POTATOES, FRESH STEAMED BROCCOLI, AND CREMINI MUSHROOMS

DESSERT
PER PERSON

FRESH BERRIES WITH SWEET CREAM 

CRÈME BRÛLÉE 

WHITE CHOCOLATE CHEESECAKE 
WITH RASPBERRIES
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++8.25% Sales Tax and 24% Service Charge will be Applied Per Person

Consuming raw or undercooked meat, poultry, seafood, shellfish, or 
eggs may increase the risk of foodborne illness, especially if you have 
certain medical conditions.

“SIN CITY”
Plated - Prix Fixe

3 Course - $170++/per person

This menu includes Soda, Iced Tea or Coffee

APPETIZERS
SERVED FAMILY STYLE 

SPICY SHRIMP, MUSHROOMS STUFFED WITH CRABMEAT

SALAD OR SOUP
CHOICE OF (SELECT 2)

STEAK HOUSE SALAD WITH BALSAMIC 
VINAIGRETTE OR RANCH

CAESAR SALAD

WEDGE SALAD

LOBSTER BISQUE

CHEF’S SEASONAL SOUP 

ENTRÉE CHOICES

COWBOY RIBEYE 

PETITE FILET & SHRIMP

BONE-IN NEW YORK

CHEF’S SEAFOOD SELECTION

STUFFED CHICKEN

ENTRÉE ENHANCEMENTS
**OPTION TO ADD ENTRÉE COMPLEMENTS TO ANY ENTRÉE**

BLEU CHEESE CRUST $7.95

GRILLED SHRIMP $19.95

LOBSTER TAIL ~ MARKET PRICE

OSCAR STYLE ~ CRAB CAKE, ASPARAGUS 
AND BÉARNAISE SAUCE $20.95
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++8.25% Sales Tax and 24% Service Charge will be Applied Per Person

Consuming raw or undercooked meat, poultry, seafood, shellfish, or 
eggs may increase the risk of foodborne illness, especially if you have 
certain medical conditions.

“SIN CITY” CONT’D

ACCOMPANIMENTS
SERVED FAMILY STYLE (SELECT 3 CHOICES)

GRILLED ASPARAGUS, SOUTHWEST MAC & CHEESE, MASHED POTATOES, SWEET POTATOES, 
CREAMED SPINACH, CREMINI MUSHROOM OR CAULIFLOWER AU GRATIN

DESSERT
PER PERSON

FRESH BERRIES W/SWEET CREAM

WHITE CHOCOLATE CHEESECAKE W/RASPBERRIES

CRÈME BRÛLÉE 
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