
            

        

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Welcome to Al Biernat’s Private Dining 
 

Here are several menu choices to accommodate your event needs.   
Please feel free to call us if you have any questions about our menus. 

 
 

Add appetizer platters to any menu selection 
Add an additional $15.00 per person 

 
Tempura Battered Prawns, Honey Mustard Vinaigrette 

 
Lump Crab Cakes, Horseradish, Whole Grain Mustard, 

Tomato Jam 
 

Potato Crusted Calamari, Diavlo & Aioli  
 
 

Vegetarian choices can be added to any menu  
-no additional charge 

 
 

Grilled Vegetable & Tofu Stack / Mint Balsamic Glaze 
 

Eggplant Parmesan / Linguini & Roasted Garlic Marinara 
 

Grand Aioli – Steamed & Sautéed Vegetables / Saffron Aioli 
 
 



 

 

 

 
 

 
 



 

 

 

 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$60.00 MENU 
 
 

 
 

Salads 
 

Mixed Greens- 
Balsamic Vinaigrette 

 
Caesar Salad- 

    Sesame Lavosh 
 

 
Entrees 

 
“Filet Oscar” (8. oz Filet Mignon)  

 Garlic Smashed Potatoes & Asparagus- 
 Béarnaise Sauce  

 
North Atlantic Salmon, Cous Cous – Orange Butter 

 
Chicken Parmesan, Linguini & Marinara 

 
 

Desserts 
 

Texas Pecan Pie, Vanilla Bean Ice Cream 
 

Key Lime Pie, Raspberry Sauce 
 

Coconut Cream Pie 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$65.00 MENU 
   

Salads 
 

Mixed Greens / Balsamic Vinaigrette 
 

 Caesar Salad / Sesame Lavosh 
 

 Mozzarella, Tomatoes, Basil, Aged Balsamic  
 

Entrees 
 

Filet Mignon (14 oz.) 
Haricots Verts & Garlic Smashed Potatoes 

 
 

 Chilean Sea Bass, Lobster Risotto- 
 Citrus & Basil  

 
Chicken Parmesan, Linguini & Marinara 

 
Wet Aged NY Strip (16 oz.) Jalapeno – Pimento Hash 

Aged Balsamic Vinegar 
 

Desserts 
 

Texas Pecan Pie, Vanilla Bean Ice Cream 
 

Key Lime Pie, Raspberry Sauce 
 

Coconut Cream Pie 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$70.00 MENU 
 
 

 
Salads 

Mixed Greens- 
 Balsamic Vinaigrette 

 
Caesar Salad- 

Sesame Lavosh 
 

Entrees 
“Filet Oscar” (8. oz Filet Mignon)  

  Garlic Smashed Potatoes & Asparagus- 
Béarnaise Sauce  

 
Dry Aged Bone-In N.Y. Strip (19 oz.) 

Haricots Verts & Sweet Potatoes 
 

North Atlantic Salmon, Cous Cous – Orange Butter 
 

Chicken Parmesan, Linguini & Marinara 
 
 

Desserts 
Texas Pecan Pie, Vanilla Bean Ice Cream 

 
Key Lime Pie, Raspberry Sauce 

 
Coconut Cream Pie 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$80.00 MENU 
 
 
 

Salads 
Mixed Greens- 

 Balsamic Vinaigrette 
 

Caesar Salad- 
 Sesame Lavosh 

 
Entrees 

Dry Aged Ribeye (20 oz.) 
Asparagus & Sweet Potatoes 

 
Surf & Turf 

Filet Mignon (8 oz.) & Australian Lobster Tail (6 oz.) 
Haricots Verts & Garlic Smashed Potatoes 

 
 Chilean Sea Bass, Lobster Risotto 

 -Citrus & Basil  
 

Chicken Parmesan, Linguini & Marinara 
 

Desserts 
Texas Pecan Pie, Vanilla Bean Ice Cream 

 
Key Lime Pie, Raspberry Sauce 

 
Coconut Cream Pie 

 

 

 
 

 

 

 

 

 

 
 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

$60.00 per person  

 

First Course 

Traditional Caesar Salad  

with Sesame Lavosh 

 

“The Wedge”  

served with crumbled Blue Cheese and Bacon 

 

 

Second Course 

Pan Seared Sea Bass over Lobster Risotto – Basil Infused Oil 

 

“Filet Oscar” 

Our 8-oz Filet Mignon  

served with Garlic Mashed Potatoes and Asparagus  

topped with Béarnaise Sauce and Jumbo Lump Crabmeat 

 

Chicken Parmesan with Linguine Marinara 

  

 

Third Course 

Key Lime Pie 

 

Texas Pecan Pie a la Mode  

v 

$90.00 MENU 
 

 
 

Salads 
Mixed Greens- 

 Balsamic Vinaigrette 
 

Caesar Salad-  
Sesame Lavosh 

 
 Mozzarella, Tomatoes, Basil  

– Aged Balsamic  
 

Entrees 
Kobe/Angus Filet Mignon (10 oz.) 

Asparagus & Sweet Potatoes 
 

Surf & Turf 
Filet Mignon (8 oz.) & Australian Lobster Tail (6 oz.) 

Haricots Verts & Garlic Smashed Potatoes 
 

North Atlantic Salmon, Cous Cous – Orange 
 

Chicken Parmesan, Linguini & Marinara 
 

Desserts 
Texas Pecan Pie, Vanilla Bean Ice Cream 

 
Key Lime Pie, Raspberry Sauce 

 
Coconut Cream Pie 

 

 

 
 

 

 

 

 

 

 
 


