
8/8/2024

L U K E  A N Z A N O ,  E X E C U T I V E  C H E F

T O  I N Q U I R E  A B O U T  Y O U R  E V E N T ,  P L E A S E  C A L L  5 1 3 - 2 4 6 - 3 1 0 0

ITEMS PRICED PER DOZEN, TWO DOZEN MINIMUM

S E A F O O D
Lobster Caprese                  54
Tomato, Mozzarella, Basil

Jumbo Tiger Shrimp            108
Cocktail Sauce, Fresh Lemon

Crawfish Beignets               33
Chorizo, Chili Aioli, Pickled Okra

Mini Crab Cake                     72
Remoulade, Chives

Shrimp “Puttanesca”              54
Chilled Tomato, Celery Leaf, 
Capers

Skewered Akashi                   42
Hamachi, Verde, Cucumber 

Tuna Tartare                          45
Sushi Rice, Avocado,
Spicy Mayo

Wagyu Meatball                          48
Tomato Sauce, Parmigiano, Balsamic

Beef Tartare                                 60
Brioche, Parmesan Frico,
Anchovy Aioli

Beef Skewers                                66
Chimichurri, Shishito Pepper,
Pearl Onions

B E E F

P O U LT R Y  &  P O R K V E G E T A R I A N L A T E  N I G H T

Jeff Ruby’s Signature
Beef Tenderloin

Our most tender and lean cut of beef

525 PER 15 GUESTS

U.S.D.A. Prime New York Strip
A perfect balance of tender and 

marbled beef

375 PER 15 GUESTS

Black Angus Prime Rib
Highly marbled, tender,

and rich 

450 PER 15 GUESTS

D I S P L A Y S
Sushi Station
Assorted Rolls, Sashimi, Nigiri 

Colossal Tiger Shrimp Tower
Cocktail Sauce, Lemon

Red King Crab Tower
Dijonaise, Lemon

Raw Bar Tower
Shrimp, Crab, Oysters

Charcuterie Station
Cured Meats & Artisanal 
Cheeses, House Pickles, Olives, 
Jams, Baguette

Vegetable Crudites
Seasonal Vegetables,
Buttermilk Ranch

Assorted Sliders
Classic Burger, Nashville Hot, 
Crab Cake, Shaved Beef

H O R S  D ’ O E U V R E S

Duck Confit Croquette             48
Red Onion Jam, Boursin Cheese

Crispy Pork Belly                         42
Chipotle BBQ, Pickled Fresno

Foie Gras Mousse                         78
Berry Jam, Buttered Brioche

Saffron Arancini                           36
Fresh Mozzarella, Tomato Sauce

Vegetable Crudité                      36
Seasonal Vegetables, 
Green Goddess

Blue Cheese Gougeres              36
Pear Butter

Burger Sliders                          66 
Classic, Black and Blue, Mushroom & Swiss

Thick Cut BLT Slider                   54
Tabasco Mayo

Nashville Hot Chicken Sliders   60
Brioche Bun, Pickle, Dill Aioli

Milk and Cookies                        30

Truffle Fries                                  60 

C A R V I N G  S T A T I O N S
Our carving stations are designed to bring elegance and culinary interaction to your event. All beef is generously seasoned 
with our proprietary Jeff Ruby blend, roasted whole over high heat to achieve our signature char, hand sliced and finished

with our Truffle Aioli, Dijonnaise, Horseradish Cream, and Parker House Rolls.
Carving station selections are ordered in increments of 15 guests.


