VAIL RANCH

STEAKHOUSE

Prime Steaks - Seafood - Spirits

Plated Service
$29 per person*

Salad:
Choice of one

o Classic Caesar Salad. Regianno Parmesan & Garlic-Herb Focaccia
Crostini

« Vail Ranch Wedge Salad. Cherry Tomato, Sliced Cucumber.
Vinaigrette.

Entrée:
Choice of one

e Breast of Chicken
Oven roasted Breast of Chicken. Baby Spinach Risotto, Glazed Baby
Carrots, Meyer Lemon Beurre Blanc.

e Prime Rib
Slow roasted Prime Rib, Yukon Whipped Potatoes, Baby Broccoli, Au Jus,
and Creamed Horseradish.

o Teriyaki Glazed Atlantic Salmon
Jasmine Rice, Baby Bok Choy, Pickled Ginger Beurre Blanc

Dessert:
Double Creamed Vanilla or Chocolate Ice Cream, Assorted Berries

All entree selections are accompanied by: Artisan Breads and butter.
Choice of Non-Alcoholic Beverage



VAIL RANCH

STEAKHOUSE

Prime Steaks - Seafood - Spirits

Plated Service
$39 per person*

Salad:
Choice of one
o Classic Caesar Salad. Regianno Parmesan & Garlic-Herb Focaccia
Crostini

o Vail Ranch Wedge Salad. Cherry Tomato, Sliced Cucumber.
Vinaigrette

Entrée:
Choice of one
e Herb Roasted Rack of Pork

Pommery Mustard Infused White Polenta, Broccolini, Apple Brandy
Demi

e Oven Roasted Chicken Breast.
, Glazed Baby Carrots, Natural Ju

e Prime Top Sirloin
Maytag Bleu Whipped Potatoes, Baby Glazed Carrots, Demi Glace

o Pan Seared Atlantic Salmon
Jasmine Rice, Asparagus, Citrus Beurre Blanc.

Dessert:

Choice of one
e  Double Creamed Vanilla or Chocolate Ice Cream, Assorted Berries
o Raspberry Swirl Cheesecake

All entree selections are accompanied by: Artisan Breads and butter.
Choice of Non-Alcoholic Beverage



VAIL RANCH

STEAKHOUSE

Prime Steaks - Seafood - Spirits

Plated Service
$49 per person*

Appetizer:
Choice of one
e Seared Diver Scallops
Potato Puree, Slivered Baby Asparagus, Brown butter Cream, Red Bell
Pepper Oil

Shrimp Cocktail

Traditional Accompaniments

Salad:
Choice of one
o Classic Caesar Salad. Regianno Parmesan & Garlic-Herb Focaccia
Crostini
o« Mixed Field Greens.
Cherry Tomato, Sliced English Cucumber Parmesan Cheese, Balsamic
Vinaigrette

Entrée:
Choice of one
o Certified Angus Filet Mignon
Maytag Bleu Whipped Potatoes, Baby Broccoli, Red Wine Demi-Glace

e Pan Seared Chilean Sea Bass.
White Truffle &Mushroom Risotto, Flashed Seared Spinach, Beurre Rouge

o Basil & Mozzarella Stuffed Chicken Breast
Pan Fried Eggplant, Roasted Portobello Mushrooms, Roasted Garlic &
Fresh Tomato Sauce

Dessert:
Choice of one
o Raspberry Swirl Cheesecake
Raspberry Coulis & Assorted Berries
e Chocolate Tort
Strawberry Butter Cream, White Chocolate Lace

All entree selections are accompanied by: Artisan Breads and butter.
Choice of Non-Alcoholic Beverage



VAIL RANCH

STEAKHOUSE

Prime Steaks - Seafood - Spirits

Plated Service
$69 per person*

Amase Bouche
Starter:
Choice of one
o Prime Dry Aged Beef Brochette. Herb& Garlic tossed Cherry
Tomatoes, Maytag Bleu Cheese, White Balsamic Reduction, Herb Crostini
o Seared Diver Sca[[op. Yukon Gold Potato Puree, Baby Asparagus,
Brown Butter Cream, Red Bell Pepper Oil
Salad:
Choice of one
o Heirloom Tomato Caprese.
Fresh Buffalo Mozzarella, Basil, Extra Virgin Olive Oil
e Baby Spinach Salad.
Dried Cranberry, Spanish Onion, Toasted Almonds, Imported Feta,
Sherry Vinaigrette.

e Vail Ranch Chopped Salad.

Romaine, Iceberg Lettuces, Red Onion, Maple Bacon, Imported Feta,
Cherry Tomato, Diced Egg, Catalina Dressing, Hevb Crostini
Entrée:
Choice of one

o Surf & Turf
8oz Center Cut Filet Mignon, ¥ a Australian Lobster Tail, Brown Butter,
Potato Mousse

o Pan Seared Fresh Fish.
Confit of Fingerling Potatoes, Seasonal Vegetables.

e Roasted Chicken Breast.
‘White Cheddar Polenta, Baby Broccoli, Chicken Jus

Dessert:
Choice of one
e Double Creamed Vanilla or Chocolate Ice Cream, Assorted
Berries
o Raspberry Swirl Cheesecake
e Chocolate Torte

All entree selections are accompanied by: Artisan Breads and butter.
Choice of Non-Alcoholic Beverage

*All sales are subject to a 20% service charge and applicable sales
tax



