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Dinner

Price Point Menu #1

-Starters-
Caesar Salad
With anchovies, and parmesan croutons

Mixed Greens Salad
Tomatoes, cucumbers, balsamic vinaigrette

-Entrees-

Sirloin Steak 8 oz
Classic, center cut, Angus sirloin

Pan Roasted Chicken Breast
Roasted plum tomatoes and sautéed baby spinach

Herb Crusted Tilapia
Over wilted spinach, lemon thyme buerre blanc

Vegetable Risotto
Roasted tomatoes, asparagus, wild mushrooms, and
braised leeks, finished with shaved parmesan

-Sides-
(served family style with entrees)

Choice of Two Sides

-Desserts-

Italian Cookies and Pastries

$35.00 Per Person
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Dinner

Price Point Menu #2
-Starters-

Baby Spinach Salad
Warm Vidalia vinaigrette, bacon, hard boiled eggs

Crispy Calamari
Lightly fried, garlic marinara sauce

Grilled Pear Salad
Roquefort, candied pecans, port vinaigrette

-Entrees-

Filet Mignon 8 o0z
Classic, center cut, Angus tenderloin

French Cut Chicken Breast
Braised artichoke hearts, spring onions, arugula

Jumbo Lump Crab Cakes
Broiled & served with ginger slaw and dijonnaise

Shrimp and Linguine
Shrimp, braised fennel, roasted olives, garlic, olive oil, fresh basil

Vegetable Risotto
Roasted tomatoes, asparagus, wild mushrooms, and
braised leeks, finished with shaved parmesan

-Sides-
(served family style with entrees)

Choice of Two Sides
-Desserts-

Apple Crisp a lamode
Irish Cream Creme Brulee
Ice Cream or Sorbet

$45.00 Per Person
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Dinner

Price Point Menu #3
-Starters-

Warm Fresh Mozzarella
Wrapped in Prosciutto, with roasted tomatoes

Roasted Beets and Goat Cheese
Baby arugula, toasted pine nuts, red wine vinaigrette

Caesar Salad
With white anchovies, and parmesan croutons

-Entrees-

Filet Mignon 12 oz
Classic, center cut, Angus tenderloin

Herb Crusted Salmon
Wild mushroom and white bean ragout

16 oz. Free Range Pork Chop
From Leidy’s of Lancaster

18 0z. Cowboy Ribeye
A bone in, center cut, well marbled ribeye

Vegetable Risotto
Roasted tomatoes, asparagus, wild mushrooms, and
braised leeks, finished with shaved parmesan

-Sides-
(served family style with entrees)

Choice of Two Sides

-Desserts-

Irish Cream Créme Brule
Warm Apple Crisp ala mode
Ice Cream or Sorbet

$55.00 Per Person
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Dinner

Price Point Menu #4
-Starters-

Shrimp Cocktail
Served on ice, with horseradish cocktail

Yellowfin Tuna TarTar
Honey, soy, scallion, ginger, & toasted sesame

Caesar Salad
With white anchovies, and parmesan croutons

Lobster Bisque
Spiked with cognac

-Entrees-

Dry Aged Delmonico 14 oz
Well marbled, flavorful cut, aged 28 days

Dry Aged Strip Steak 16 oz
Center cut strip, aged 28 days, and hand cut

Day Boat Sea Scallops
Roasted garlic pan sauce, green beans

Stuffed Veal Chop
Prosciutto, fontina & roasted tomato

Vegetable Risotto
Roasted tomatoes, asparagus, wild mushrooms, and
braised leeks, finished with shaved parmesan
-Sides-
(served family style with entrees)

Choice of Three Sides

-Desserts-

Tiramisu
Irish Cream Créme Brule
Warm Apple Crisp ala mode

$64.00 Per Person

www.steakhouse85.com



-Optional Add Ons-

Family Style Side Dishes
Yukon Gold Mashed ~ Potatoes Au Gratin ~ Mac & Cheese
Shoestring Fries ~ Potato Wedges ~ Sweet Potato Casserole
Vidalia Onion Rings -~ Sautéed Wild Mushrooms ~ Pan Roasted Asparagus
Creamed Spinach ~ Two Hour Onions ~ Broccoli au Gratin

Green Bean Saute ~ Skillet Hash Browns

Towers of Seafood

Two Tier Tower

1 pound dungeoness crab
8 green lip mussels
6 shrimp cocktail
8 assorted oysters
6 clams on the half shell
$49

Grand Tower

2 pounds dungeoness crab
16 green lip mussels
12 shrimp cocktail
16 assorted oysters
12 clams on the half shell
$99

www.steakhouse85.com



-Hors d’ oeuvre Platters-

Fresh Vegetable Crudite
Imported & Domestic Cheese Platter

Antipasti
Assorted cured meats, salumi & sharp provolone

Marinated Olives & Pickled Vegetables

-Cold Hors d oeuvres-
Chilled Shrimp Cocktail
Ahi Tuna Tartare on Crispy Gaufrette

Herb Crusted Sirloin
Crispy baguette, horseradish-chive creme fraiche

Smoked Salmon Canapé
Pumpernickel rounds, herbed goat cheese, pickled red onion

Assorted Oysters on the Half Shell

-Hot Hors d oeuvres-
Crispy Parmesan Risotto Croquettes

Mini Lump Crab Cakes
With a dijonnaise remoulade sauce

Grilled Filet Mignon Kebobs
With our house”85” Sauce

Mini Tenderloin Meatballs
Roasted Oysters, stuffed with bacon & peppers

Tempura Shrimp
Basted with a Thai chili glaze

Grilled Rosemary Shrimp Skewers
With olive oil, garlic & fresh lemon

Scallops wrapped in bacon

Grilled Lollipop Lamb Chops & Minted Béarnaise
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$3.00 per Person
$4.00 per Person

$6.00 per Person

$2.00 per Person

$3.00 per Piece
$26.00 per Dozen
$22.00 per Dozen

$21.00 per Dozen

$30.00 per Dozen

$20.00 per Dozen
$30.00 per Dozen

$28.00 per Dozen

$18.00 per Dozen
$24.00 per Dozen
$24.00 per Dozen

$24.00 per Dozen

$26.00 per Dozen
$48.00 per Dozen



-Hors d’ oeuvre Package #1-

Fresh Vegetable Crudite

With assorted d/psand dressing

Imported & Domestic Cheeses

Fresh fruit and berries

Marinated Olives and Vegetables

Antipasti

Assorted cured meats, salumi and sharp provelone

$10 Per Person per hour
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-Hors d’ oeuvre Package #2-

Fresh Vegetable Crudite

With assorted dijpsand dressing

Imported & Domestic Cheeses

Fresh fruit and berries

Passed Hors d’oeurves

Skewered Filet Mignon

With “85” sauce

Grilled Shrimp Satay

Lemon, white wine and roasted garlic

Mini Tenderloin Meatballs

House tomato gravy

Mini Crabcakes

Dijonnaise sauce

$16.00 Per Person per hour
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-Hors d’ oeuvre Package #3-

Fresh Vegetable Crudite

With assorted dijpsand dressing

Marinated Olives and Vegetables

Antipasti

Assorted cured meats, salumi and sharp provelone

Imported & Domestic Cheeses

Fresh fruit and berries

Passed Hors d’oeurves

Crispy Risotto Croquettes

With parmesan cheese

Smoked Salmon Canapé

Pumpernickel rounds, herbed goat cheese, pickled red onion

Mini Tenderloin Meatballs

House tomato gravy

Tempura Shrimp

Basted with a Thai chili glaze

$24.00 Per Person per hour
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-Hors d’ oeuvre Package #4-

Grand Tower
2 pounds dungeoness crab
16 green lip mussels
12 shrimp cocktail
16 assorted oysters
12 clams on the half shell

Antipasti

Assorted cured meats, salumi and sharp provelone

Imported & Domestic Cheeses

Fresh fruit and berries

Passed Hors d’oeurves

Skewered Filet Mignon

With “85" sauce

Grilled Lollipop Lamb Chops

With Mint Bernaise

Bacon Wrapped Scallops

Pan seared and wrapped with free range bacon

Mini Crabcakes

Dijonnaise sauce

$36.00 Per Person per hour

www.steakhouse85.com



P,KH O
&@

O
* D

Here is our large party information packet that you have requested. Included within are the
different menu options that we offer, as well as our large party policies. We appreciate your
patronage of our establishment and are looking forward to working with you on this event. In order
to secure your reservation, we kindly ask that you review the following pages and provide us with a

credit card number and a signature and then fax the Large Party Planner sheet back to us.
Our Fax number is: (732) 246-8592

Thank you very much.

Sincerely,

Steakhouse 85
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Large Party Planner Guidelines

(Parties of 12 to 100 people)

When making a private party reservation, a credit card number and a signature must be
obtained to hold the reservation. We will fax over a Large Party Reservation Sheet which
will have all pertinent information, and we ask that you sign it, and fax it back to us for our
records.

Our fax number is (732) 246-8592

The “no show- no call” fee policy:

(0]

We are very happy to take any large party reservations and will work to
accommodate your needs as best as possible.

In order to properly staff and set-up for large parties we will need to be as accurate
as possible with the number of people attending and the time they will be arriving.

We require that any changes in the reservation guest count or time of arrival be
brought to our attention at least 24 hours in advance. (At the absolute latest we can
accept guest count changes by 4pm the day of the event.)

If a group does not show up on time or call with a time-change, all reservations will
be held for 15 minutes after the scheduled time and then the table will be broken
up and the reservation will be lost. If there is a “No Show” for a group of 12 or
more, the credit card will be charged a fee of $200.

The reason we are going forth with this policy is that we want to be able to
accommodate all of our large party guests as best as we can, and set them up in an
appropriate area of our restaurant for the number of people in their group.

If there are any other questions or concerns, please don’t hesitate to contact us.

(732) 247-8585
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Date of Event;

LARGE PARTY PLANNER

Company Name:

Contact Person:

Day Reservation made:

Contact Phone Number:

Time of Event;

Date/Count Confirmation:

Number in Party:

Manager:

Credit Card Information:

Name on Card:

Card Number:

Other Info:

Email Address:

Exp. Date:

Type of Card:

Fax Number:

Signature:

Necessary Details: (additional information on back...)
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