
 

 

Private Events Dinner Menu Selections 
 

we have five set menus for you to choose from,  

all ranked in order of price per person 

 

First…  

               choose which menu best suits your needs 

 

Next…  

                make selections within that menu for your guests,  

including appetizers, salad, side dishes and dessert   

 

Finally…  

                 choose the entrée selections that your guests will  

   then get to choose from on site. 

                

  your guests will then be able to choose their own   

   entrée and temperature the night of the dinner 

 

special needs and requests can always be accommodated. 

 

 



 

Private Events Orleans Dinner Menu 

 
Salad Choices 

(PLEASE CIRCLE ONE OPTION) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

 

Entrée Choices 
(PLEASE CIRCLE THREE OPTIONS) 

 

FILET MEDALLIONS 

served in a cabernet and  

wild mushroom demi-glace 

 

 

HERB CRUSTED SALMON 

served with a whole grain mustard sauce 

 

 

KINZIE’S ROASTED CHICKEN BREAST                                                                           

breast of chicken marinated in honey 

mustard sauce, seared to perfection, 

served with a mushroom medley  

and natural pan jus 

 

JALAPENO BARBEQUED  

PORK TENDERLOIN 

served with a spicy vegetable slaw 

 

 

PORTOBELLO RAVIOLI 

with asparagus, diced tomatoes and  

goat cheese in a marsala cream sauce 

 

 

ANGEL HAIR PASTA 

with garlic, fresh basil, olive oil, 

tomatoes and mushrooms 

 

 

Side Dish Choices 

(PLEASE CIRCLE ONE OPTION) 

 

BACON & SCALLION  

SMASHED POTATOES 

 

SUCCOTASH 

 

BROCCOLI FONDUE WITH GOUDA 

 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CRÈME BRULEE 

DECADENT CHOCOLATE CAKE 

PANNA COTTA 

 

 

 

 

 

 

 

 

 

 

Includes  
Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

 

$43.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

Private Events Dearborn Dinner Menu 

 
Salad Choices 

(PLEASE CIRCLE ONE OPTION) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

 

Entrée Choices 
(PLEASE CIRCLE THREE OPTIONS) 

 

16 OZ. KINZIE CUT (BISTRO STEAK)  

served with herb garlic butter 

 

14 OZ. PRIME RIB  

served with horseradish cream sauce 

 

HERB CRUSTED SALMON 

served with a whole grain mustard sauce 

 

KINZIE’S ROASTED CHICKEN BREAST                                                                           

breast of chicken marinated in honey 

mustard sauce, seared to perfection, 

served with a mushroom medley  

and natural pan jus 

STEAK RISOTTO 

with diced prime rib,  

wild mushrooms and asparagus 

 

ANGEL HAIR PASTA 

with garlic, fresh basil, olive oil, 

tomatoes and mushrooms 

 

 

 

Side Dish Choices 

(PLEASE CIRCLE ONE OPTION) 

 

BACON & SCALLION  

SMASHED POTATOES 

 

SUCCOTASH 

 

CRISPY ONION RINGS 

 

BROCCOLI FONDUE WITH GOUDA 

 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CRÈME BRULEE 

DECADENT CHOCOLATE CAKE 

PANNA COTTA 

 

 

 

 

 

 

 

Includes  
Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

 

 

 

$49.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

 

 

Private Events Clark Dinner Menu 

 
Appetizer Choices 

(please circle two options) 

 

BRUSCHETTA 

 

CRISPY CALAMARI  

SERVED WITH MARINARA & SPICY AIOLI 

 

WILD MUSHROOM &  

GORGONZOLA STRUDEL 

 

SESAME CRUSTED CHICKEN SKEWERS 

SERVED WITH A SOY BEURRE BLANC 

 

Salad Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

Side Dish Choices 

(please circle two options) 

 

BACON & SCALLION  

SMASHED POTATOES 

 

SUCCOTASH 

 

SAUTEED BRUSSEL SPROUTS 

 

BROCCOLI FOUNDUE WITH GOUDA 

 

CRISPY ONION RINGS 

 

Entrée Choices 
(PLEASE CIRCLE THREE OPTIONS) 

 

14 OZ. DELMONICO  

served with horseradish cream sauce 

 

8 OZ FILET MIGNON  

served with béarnaise sauce 

 

PEPPERCORN CRUSTED HALIBUT 

served over wild mushrooms, asparagus 

and a ginger-lime sauce 

 

JALAPENO BARBEQUED  

PORK TENDERLOIN 

served with a spicy slaw 

 

HERB CHICKEN BREAST 

in a white wine lemon butter sauce 

 

PORTOBELLO RAVIOLI 

with asparagus, diced tomatoes and  

goat cheese in a marsala cream sauce 

 

Dessert Choices 
(PLEASE CIRCLE ONE OPTION) 

 

CRÈME BRULEE 

DECADENT CHOCOLATE CAKE 

PANNA COTTA 

 

 

 

 

Includes  
Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

$57.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

 

Private Events Grand Dinner Menu 

 

Appetizer Choices 
(please circle two options) 

 

BRUSCHETTA 

 

WILD MUSHROOM &  

GORGONZOLA STRUDEL 

 

SPICY CRAB CAKES 

 

SESAME CRUSTED CHICKEN SKEWERS 

SERVED WITH A SOY BUERRE BLANC 

 

CRISPY CALAMARI  

SERVED WITH MARINARA & SPICY AIOLI 

 

Salad Choices 
(please circle one option) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

Side Dish Choices 
(please circle two options) 

 

BACON & SCALLION  

SMASHED POTATOES 

 

SUCCOTASH 

 

SAUTEED BRUSSEL SPROUTS 

 

BROCCOLI FOUNDUE WITH GOUDA 

 

MUSHROOM RISOTTO 

 

 

 

 

 

Entrée Choices 
(please circle three options) 

 

12 OZ. NEW YORK STRIP STEAK 

 

14 OZ DELMONICO 

 

DIJON & HERB CRUSTED  

NEW ZEALAND LAMB CHOPS 

served with a cabernet demi-glace 

 

SESAME CRUSTED SEARED  

AHI TUNA STEAK 

served with soba noodles,  

pickled ginger wasabi and  

a soy beurre blanc 

 

SEAFOOD FETTUCCINI ARRABIATA 

with mussels, calamari, scallops, 

rock shrimp and fresh basil  

in a spicy red sauce 

 

 

Dessert Choices 
(please circle one option) 

 

DECADENT CHOCOLATE CAKE 

CRÈME BRULEE 

PANNA COTTA 

 

 

 

 

 

 

Includes  
Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

$61.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 



 

 

 

Private Events State Dinner Menu 

 

Appetizer Choices 
(please circle two options) 

 

BRUSCHETTA 

 

WILD MUSHROOM &  

GORGONZOLA STRUDEL 

 

SESAME CRUSTED CHICKEN SKEWERS 

SERVED WITH A SOY BUERRE BLANC  

 

SPICY CRAB CAKES 

 

CRISPY CALAMARI  

SERVED WITH MARINARA & SPICY AIOLI 

 

Salad Choices 
(please circle one option) 

 

CHOPHOUSE SALAD 

mixed greens topped with tomatoes, 

carrots and cucumbers, dressed with our 

house balsamic vinaigrette 

 

CAESAR SALAD 

fresh romaine tossed with our house 

caesar dressing, topped with parmesan 

cheese and toasted croutons 

 

Side Dish Choices 
(please circle two options) 

 

BACON & SCALLION  

SMASHED POTATOES 

 

SUCCOTASH 

 

SAUTÉED BRUSSELL SPROUTS 

 

BROCCOLI FONDUE WITH GOUDA 

 

MUSHROOM RISOTTO 

 

 

Entrée Choices 
(please circle three options) 

 

12 OZ. NEW YORK STRIP STEAK 

 

12 OZ FILET MIGNON  

served with béarnaise sauce 

 

12 OZ. APPLEWOOD  

SMOKED PORK CHOPS 

served with sautéed apple relish 

 

DIJON & HERB CRUSTED  

NEW ZEALAND LAMB CHOPS 

served with a cabernet demi-glace 

 

SESAME CRUSTED SEARED  

AHI TUNA STEAK 

served with soba noodles, pickled ginger 

wasabi and a soy beurre blanc 

 

ROCK SHRIMP RISOTTO 

with asparagus, wild mushrooms,  

and a shellfish broth 

 

Dessert Choices 
(please circle one option) 

 

RUM CHEESECAKE 

KEY LIME PIE 

DECADENT CHOCOLATE CAKE 

 

 

 

 

Includes  
Freshly Baked Bread & Butter, 

Soda, Tea and Coffee 

$65.95++  

Per Person 

(++ indicates sales tax and 20% gratuity) 


