
 GF  Gluten-Free  |  Please notify server of any food allergies.  

*Eggs, salmon, hamburgers, and steaks may be ordered and served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of foodborne illness. Listed weights are measured before cooking.

14% facility fee and 6% sales tax will be added to sales total. Server gratuity is not included and always appreciated.

For more information contact: p: 859.977.2602  f: 859.757.4507 or malonesprimelex@bhglex.com

bluegrasshospitality.com

morning break lunch afternoon break

Executive Package
Available for daytime events 3+ hours

(Available for groups of 10 or more)

$99
Per Person 

Assorted Breakfast Pastries

Fresh Fruit Tray GF

Fresh Brewed Coffee

Assorted Hot Tea

Old School Flavored Coffees  
($8/person upcharge)

Assorted Desserts

Fresh Brewed Coffee

Assorted Hot Tea

Guests select entrée at event:
Kale & Quinoa Salad GF  

w/ Grilled Salmon or Chicken

Chef's Vegetarian Special 

Atlantic Salmon GF

Bluegrass Chicken

French Quarter Alfredo

Twin Filet Mignon w/ Béarnaise 9 oz GF  
(+$10/person)

Prime NY Strip 14 oz GF  
(+$25/person)

Host selects side:
Yukon Gold Whipped Potatoes GF

Lemon-Parmesan Broccoli GF

Vegetable Medley GF

All entrées include dinner rolls  
and Lexingtonian salad

classic $25
House selection wines and  

imported and domestic beer

classic & cocktails $35
House selection wines, imported  

and domestic beer and call liquors  
(Maker's Mark, Tito's, Beefeater,  

Bacardi, Corazon, Dewar's) 

open bar
Host pays for all drinks  

(per consumption)

cash bar
Guest pays for all drinks  

(per consumption)

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

Pepsi products, tea, and coffee are included

beverage packages
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