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TEAK & SEAFOOD,
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Banquet Menu Options

Manhattan Steak & Seafood only provides top-quality service and appetizing dishes.
Make your event memorable in our fine-dining and elegant restaurant
located in the center of Orange County.

202 S. Main Street
Orange, CA 92868
Phone: 714-978-6161
Fax: 714-978-6161



HWena 1

Salad

Manhattan Cacsar

Fe’cite hearts of romaine, classic Caesar dressing, shaved parmesan, ﬁreshlg baked croutons

Entrée

(One choice per guest)

Bone-in Chicken Preast

Served with Pasmati rice and orange saffron butter sauce

Or
Market f:resl'l ]:ish of the Dag
Servecl with mashed Potatocs and fresh vegetaHe

Or
Prime New York Stcak

SCFVCC] with roasted herb Potatoes and fresh vegetablcs

Dessert

Manhattan T iramisu

(lassic tiramisu served with caramel and chocolate sauce



Wenu 2

Salad

Roastcd Fear Salad

Gorgonzola cheese, baby field greens, orange balsamic vinaigrette

Entrée

(One choice per guest)

Frime Filct Mignon

Sautéed sPinach and artichokes, potato puree, haricot verts, bordelaise sauce

Or
Moroccan~sPicc<J Game Hen

Spinach and mushroom stuffed, basmati rice, orange saffron sauce

Or
Market [Fresh Fish of the Dag
Servecl with mashed Potatocs and fresh vegetaHe

Dessert

Frcsh Bcrr Na oleon
g iNap
Flakg Puged pastry, scasonal fresh berries, Chanti“y cream



Wena 3

Appetizer

Maryland Crab Caiccs
APPle fennel salad] lobster nage

Salad

Manhattan Cacsar

Petite hearts of romaine, classic (aesar ciressing, shaved parmesan, Freshlg baked croutons

Entrée

(One choice per guest)

Prime [Filet Mignon

Sautéed spinaclﬂ and artichokes, potato puree, haricot verts, bordelaise sauce

Or
New anland King Salmon

FPan-roasted with sautéed Fingerling potatoes, spinach, citrus, shallot marmalade

Or
Fan-roastccl Muscovg Duck Brcast

Fotato al gratin, roasted baby beets, raspberrg gastrique

Dessert

Crémc Brule

Toppec{ with fresh berries



Menu 4

Appetizer
Sautéed Jumbo Shrimp

White wine and gar|ic~buttcr sauce

Salad
Manhattan CaPrcsc

Fresh mozzarella, vine~riPenec{ tomatoes, basil, extra virgin olive oil, balsamic red

Entrée

(One choice per guest)

Prime [Filet Mignon
Sautéed spinach and artichokes, potato puree, haricot verts, bordelaise sauce
Or
Manrhattan Prime Rib eye
Country-style roasted potatoes and peppers, grilled baby asparagus, pesto
Or
Moroccan-spiccd (Game [en

Spinach and mushroom stuffed, basmati rice, orange saffron sauce
Or
Chilean Sea bass

Mango~g]azccl, served with caramelized root vegetables

Dessert

Manrhattan Tiramisu

(lassic tiramisu served with caramel and chocolate sauce



Mena 5
Appetizer
Jumbo SlﬂrimP Cocktail Martini

Fresh sca”ion, avoca&o,Ja!aPeno, tomato, cilar\tro, lcmonjuicc

Salad
Manlﬂattan Caesar

Petite hearts of romaine, classic (Caesar Aressing, shaved parmesan, )Creshlg baked croutons
Or
_Manlﬂattan Beet Salad

Goat cheese tartine, Cnc{ivc, watercress, walnut vinaigrcttc

Entrée
Maine Lobster

Served with linguine pasta in a vodka cream sauce
Or
Frimc }:ilct Mignon
Sautéed spinach and artichokes, potato puree, haricot verts, bordelaise sauce
Or
Chilean Sea bass
Mango~glazec{, served with caramelized root vegetables
Or
Pan-roasted Muscovg Duck Preast
Potato al gratin, roasted baby beets, raspberry gastrique
Or
(Colorado Rack of | amb

rﬂcrb Potato gratir\, sautéed wild mushrooms, cognac cream sauce

Dessert
Manhattan T iramisu

(lassic tiramisu served with caramel and chocolate sauce



Appetizer Substitutions

Jumbo Shrimp Cocktail Martini

Fresh scallion, avocado,JalaPeno, tomato, cilantro, lemonjuice

Sautéed Jumbo Shrimp

White wine in a garlic lemon butter sauce

Cucumbcnwrappcd Ahi Tuna T artare

(umin-dusted fries, wasabi lime vinaigrette

Roasted Putternut Squash Ravioli

Prown butter sage, honegwoasted pecans, shaved parmesan

Sautéed [ xotic Mushroom

I~ xtra virgin olive oil, garlic white wine



Traq~Passecl Canapes

Wild Mushroom Bruschctta with Basil, Garlic, and [F xtra \/irgin Oli\/c OII
Bruschetta toPPecl with ] omatoes, Basil, Garlic, and [ xtra Virgin O]ive O!l
Mozzarella Cheese and Bcll Fcppcr (Crostini with Asparagus
(Goat (Cheese Rolled GraPc, Crusted with Candied Pecans
Mozzarella and Chcrrg T omato Skewers
Hearts of Artichoke over open Fastrg Boats
Baked PBrie in Puff Fastry
Vegetarian Spring Ro”

Ahi Tuna Sashimi Daikon, SProuts and 503 | ime Saucein Fresh Cucumber
Mini Crab Cakes toPPccl with Cilantro Aioli
Crab Salad served on | ndive Spcars
Frosciutto Mclon Skewcrs
]:ingcrling Potatoes with Frosciutto, Chccsc, Sour Cream, (Green Onions, and 5ca”ions
Roastccl beeF with Strawberrg

Sautéed Bag Shrimp Crostini

Premium Canapes

Ogstcrs on the Hal)c 5‘16”
Chilled Marinated Sca”ops
Jumbo Shrimp Cocktall



STIONARY PLATTERS

Antipas’ci Fla{:tcr
Salami, Prosciutto, Mortadella, Carpaccio Marinated Beef, Marinated Artichokes, Roasted Bell
FePPer, Olives, served with Assorted (rackers

Checsc F]attcr
Che]c’s Selection of Gourmet Checses and Assor‘ced Crackers

Fruit Fla’ctcr
Chebs Selection of Seasonal [Truits

Lavas[‘\ WraPs
Cuts of Mikalian [Ham, Roasted BCC]C, Tur‘(eg and Pastrami wraPPed in Lavash Bread

Scapooc! Flat’cer
Shrimp, 5ca“ops, Ogsters, Calamari

(Caviar Station
Black Russian Caviar and Red Caviar with | raditional (Condiments and | oast Points
Market Price

**Each P]atter canserve 15-20 People**
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All house Vodka, Gin, Rum, Tequila, Brandy, Scotch, Whisky
House wines
Beers
And
2 Tray-passed Canapés (Chef's Choice):
3 hours unlimited-if booked with dinner package

2 hours unlimited-If not booked with dinner package

@:wm’(mz/ %}4 @;ﬁﬁdq&-

4

Most premium Vodka, Gin, Rum, Tequila, Brandy, Scotch, Whisky
House wines
Beers
And
2 Tray-passed Canapés (Chef’s Choice):
3 hours unlimited-if booked with dinner package

2 hours unlimited-If not booked with dinner package



