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SEAFOOD + PRIME STEAK
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PRIVATE DINING MENU

Package B
Starters
(Select One Package)
French Fried Calamari French Fried Calamari ~ Steak Quesadillas
Warm Spinach & Artichoke Fondue Asian Firecracker Shrimp ~ Warm Spinach
Tomato Bruschetta & Artichoke Fondue ~ Tomato Bruschetta

5.00 per person)

Colossal Shrimp Cocktail ~ Maryland Lump Crab Cakes
French Fried Calamari ~ Bacon Wrapped Scallops with Udon Noodles
Warm Spinach and Artichoke Fondue ~ Tomato Bruschetta
(8.00 per person)

Salads
(Select One)
Classic Caesar ~ Pete’s Chopped Salad ~ House Salad

Entrées
(Select Three)
8 oz. Filet Mighon ~ 12 oz. New York Strip (add 5.00 per person)

Pan Fried Tilapia, with Citrus Buerre Blanc ~ Grilled North Atlantic Salmon, with Lemon Dill Sauce
Macadamia Crusted Mahi Mahi, with Brown Sugar Dijon Glaze (seasonal item)
Maryland Jumbo Lump Crab Cakes, with Mustard Sauce
Jumbo Sea Scallops, with Seasonal Homemade Ravioli
Chicken Marsala ~ Chicken Parmasan, Topped with Goat Cheese
Grilled Pork Chop, with Tarragon Butter and Apple Chutney

Sides
(Select Two)

Garlic Mashed Potatoes ~ Oven Roasted Red Potatoes ~ Hand Cut Steak Fries
Creamed Spinach with Applewood Smoked Bacon ~ Vegetable of the Day
Jumbo Baked Potato (add 2.50 pp) ~ Twice Baked Potato (add 2.50 per person)
Fresh Steamed Asparagus, Hollandaise Sauce (add 3.00 per person)

Braised Wild Mushrooms (add 2.00 per person)

Desserts
(Select One)
Death by Chocolate ~ Cheese Cake ~ Key Lime Pie

49,99 per person

All Steaks Are Aged USDA Prime and Cooked To Medium

Price per person does not include applicable sales taxes or 20% service charge.
Prices and menu are subject to change.




7~ N\
_PETE MILLER'S _

SEAFOOD -+ PRIME STEAK
\”“:/

PRIVATE DINING MENU
Package C

Starters
(Select Four)

French Fried Calamari ~ Oysters on the Half Shell ~ Bacon Wrapped Scallops
Tomato Bruschetta ~ Colossal Shrimp Cocktail ~ Seared Tuna Medallions
Maryland Lump Crab Cakes ~ Crab Stuffed Mushrooms Caps ~ Steak Quesadillas
Asian Firecracker Shrimp ~ Warm Spinach & Artichoke Fondue

Salads
(Select One)
Classic Caesar ~ Pete’s Chopped Salad ~ House Salad

Entrées
(Select Three)
12 oz. Filet Mignon ~ 16 oz. New York Strip ~ 24 oz. Bone-in Ribeye
Pan Fried Tilapia, Citrus Buerre Blanc ~ Grilled North Atlantic Salmon, Lemon Dill Sauce
Macadamia Crusted Mahi Mahi, Brown Sugar Dijon Glaze (seasonal item)
10 oz. Australian Cold Water Lobster TailJumbo Sea Scallops, Seasonal House Made Ravioli

Alaskan King Crab Legs ~ Marinated Yellow Fin Tuna, Soy-Ginger Sauce

Maryland Jumbo Lump Crab Cakes, Mustard Sauce
Chicken Marsala ~ Chicken Parmasan, Topped with Goat Cheese

Grilled Pork Chop, Tarragon Butter and Apple Chutney

Sides
(Select Two)

Garlic Mashed Potatoes ~ Oven Roasted Red Potatoes ~ Hand Cut Steak Fries
Creamed Spinach with Applewood Smoked Bacon ~ Vegetable of the Day
Jumbo Baked Potato (add 2.50 per person) ~ Twice Baked Potato (add 2.50 per person)
Fresh Steamed Asparagus, Hollandaise Sauce (add 3.00 per person)

Braised Wild Mushrooms (add 2.00 per person)

Desserts
(Select One)
Death by Chocolate ~ Cheese Cake ~ Key Lime Pie

74.99 per person
All Steaks are Aged USDA Prime and Cooked to Medium

Price per person does not include applicable sales taxes or 20% service charge.
Prices and menu are subject to change.

*Items Are Served Family Style




