
 

 

 

ENTREES:

Guests order entree of choice at event

Bone-In Cowboy Ribeye, 18oz

Bone-In Filet, 12oz

Prime New York Strip, 14oz

Taylor Made Filet Mignon, 8oz

Filet Mignon, 8oz

Sea Bass with Tomato Vinaigrette

Alaskan King Crab Legs

Country Crab Cakes

Grilled Salmon Victoria

Shrimp Alfredo

Spiced Apple Pork Chop

Chicken Picatta

Fettuccine Primavera

di n ner menu op t ions

$4999 sea biscuit 

HOST SELECTS ONE APPETIZER:

Spinach & Artichoke Dip

Flash Fried Artichoke Heart

Calamari Frito Misto

Dinners include appetizer(s), lexingtonian wedge, dinner rolls, guests choice of entree,  
vegetable medley, roasted red new potatoes and dessert. 

ENTREES:

Guests order entree of choice at event

Prime New York Strip, 10oz

Filet Mignon, 8oz

Taylor Made Filet Medallions

Roasted Halibut

Grilled Salmon Victoria

Shrimp Alfredo

Spiced Apple Pork Chop

Chicken Picatta

Fettuccine Primavera

$6999 american phar aoh

HOST SELECTS TWO APPETIZERS:

Spinach and Artichoke Dip

Flash Fried Artichoke Heart

Calamari Frito Misto

Colossal Shrimp Cocktail

OBC Kitchen Bacon

Assorted Sushi

Oysters on the Half Shell

HOST SELECTS ONE DESSERT
(If not selected, dessert will be selected by venue)

HOST SELECTS ONE DESSERT
(If not selected, dessert will be selected by venue)

Apple Cobbler

White Chocolate Mousse

New York Style Cheesecake (additional $4)

Apple Cobbler

White Chocolate Mousse

New York Style Cheesecake (additional $4)

Pepsi products, tea and coffee available ($2.99 per guest)



 

 

 

ba r pack age s

Calamari Frito Misto $3

Flash Fried Artichoke Heart $3

Spinach and Artichoke Dip $4

OBC Kitchen Bacon $4

Oysters on Half Shell $5

Colossal Shrimp Cocktail $7

Country Crab Cakes $7

Sushi Sampler $7

Seafood Sampler $16 

(Calamari, Crab Cakes, Shrimp Cocktail)

Chilled Seafood Sampler $18 

(Shrimp, Oysters, Sushi)

pr e mium a ppet izer s (optional)

Available in addition to host-selected appetizers
Priced per guest based on final head count. Served family style. Half orders not available.

Prices are for all guests over 21 regardless of consumption. Two hour time frame.

pr e mium side s (optional)

Bar Package A $20
House wine and beer

Bar Package B $25
House wine, beer and call brand spirits

Open Bar
Hosts pays for all drinks (per consumption)

Cash Bar
Guest pays for all drinks (per consumption)

entr e e  
enh a nce ments

CHOOSE A COMPLIMENT  
TO YOUR ENTREE

Lobster Tail $18

Oscar Style $8

Crab Leg $17

Available in addition to host-selected appetizers
$3 per guest based on final head count. Served family style. Half orders not available.

Asparagus

Broccoli

Brussels Sprouts

Mac n’ Cheese

Mushrooms

Whipped Potatoes


