Vintage

STEAKHOUSE

GROUP MENU 1
$99 PER GUEST

COURSE 1

Pork Belly
Slow Roasted, Pickled Peppers, Sweet Soy Glaze, Goat Cheese

Chilled Shrimp

Preserved Lemon Vinagrette, Cocktail Sauce

COURSE 2

- CHOICE OF ONE -
Vintage Caesar

Artisan Baby Romaine, Shaved Parmesan, Croutons, Caesar Dressing

New England Clam Chowder
Young Pacific Clams, Potato, Celery, Onions, Bacon, Cream

COURSE 3

- CHOICE OF ONE -
Entrées Served with Seasonal Vegetables & Garlic Whipped Potatoes

Slow Roasted Prime Rib
16 Ounce, Au Jfus, Fresh Horseradish

Filet Mignon
12 Ounce Center Cut, Vintage Butter

Mary’s Chicken Breast

Porcint Mushroom Cream Sauce

Atlantic Salmon
Sweet Tamart Glaze

COURSE 4

- CHOICE OF ONE -

Cheesecake
Chantilly Creme and Seasonal Berries

Créme Briilée
Sugar Crust, Fresh Seasonal Berries

COFFEE

Starbucks
Pikes Place

Before placing your order, please inform your server

“. : if a person in your party has a food allergy. : .n
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Vintage

STEAKHOUSE

GROUP MENU 2
$108 PER GUEST

COURSE 1

Pork Belly
Slow Roasted, Pickled Peppers, Sweet Soy Glaze, Goat Cheese

Chilled Shrimp

Preserved Lemon Vinagrette, Cocktail Sauce

COURSE 2

- CHOICE OF ONE -

Wedge Salad

Iceberg Lettuce, Tomato, Red Onion, Applewood Smoked Bacon, Shaft Bleu
Cheese, House Made Bleu Cheese Dressing

New England Clam Chowder
Young Pacific Clams, Potato, Celery, Onions, Bacon, Cream

COURSE 3
- CHOICE OF ONE -
Entrées Served with Seasonal Vegetables & Garlic Whipped Potatoes

Slow Roasted Prime Rib
16 Ounce, Au Jfus, Fresh Horseradish

Mary’s Chicken Breast

Porcint Mushroom Cream Sauce

Surf & Turf
7 Ounce Filet Magnon, 8 Ounce Lobster Tail, Drawn Butter, Peppercorn

Atlantic Salmon
Sweet Tamar Glaze

COURSE 4

- CHOICE OF ONE -

Créme Brulée
Vanilla Custard, Carmalized Sugar, Fresh Berries

Five-Layer Chocolate Cake
Decadent layers of Rich Chocolate Cake, Chocolate Buttercream, Chocolate

COFFEE

Starbucks
Pikes Place

Before placing your order, please inform your server
if a person in your party has a food allergy.




