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dinner chef’s tables
All Chef’s Tables include ice teas, coffees, rolls and butter

The steakhouse

Roast New York Strip
House made steak sauce, smoked tomato chutney  
and horseradish sauce

Smoked Pork Loin 
Granny Smith apple slaw

Asparagus
Marjoram, thyme, buttered

Steakhouse Potato Wedge

Sautéed Mushrooms
Garlic wine butter

Spinach Salad
Applewood bacon, red onion and citrus vinaigrette

Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing

Steakhouse Tomato Salad
Red and golden tomato, bleu cheese,  
sweet onions with balsamic vinaigrette

artisan bread

New York Style Cheesecake

Red Velvet Cake

Carrot Cake
48.00 per person (minimum of 50 guests) 
Chef’s available at 150.00 per chef for first four (4) hours

available additions

lemon-peppercorn roasted chicken
With roasted red potatoes, seasonal vegetables  
and Dijon mustard sauce  5.75

Grilled salmon
Herb marinated salmon with roasted leeks, basil orzo pasta and 
seasonal vegetable tian  9.75
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New orleans

Deep Fried Turkey
Spiced with chili pepper marinate

Smoked Pork Shank

Shrimp and Chicken Jambalaya
Andouille, onions and peppers, simmered  
in a spicy tomato sauce

Cheese Mashed Potatoes
Cheddar cheese, sour cream, and scallions

Pepper Salad
Roasted sweet peppers and frisée  
with chili pepper vinaigrette

Tomato and Roasted Corn 
Mixed field greens with ancho chili buttermilk dressing

Cajun Slaw
Cabbage, carrot and scallion with jalapeño mayonnaise

herb Roasted seasonal Squash
Seasonal varieties

Sweet Potato-Parsnip Pie

skillet cornbread and buttermilk biscuits

Mini Banana Fosters

Pecan Pie

Pralines
49.00 per person (minimum of 50 guests)

Available Additions

Barbecue spicy shrimp and scallion grit cakes
Tasso and Cheddar  8.75

meatloaf with tomato glaze
Mushroom gravy  4.75
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taste of san francisco

Smoked Chinese Barbecue Spareribs
Pomegranate barbecue sauce

Kung Pao Chicken
Udon noodles in spicy garlic sauce with cilantro,  
chilies and peanuts

Cioppino
Aromatic seafood stew with lobster, shrimp, and fish

Garlic Noodles
Bean thread noodles, toasted garlic, scallions  
and sesame oil

Wild Mushroom Vegetable Strudel

Hoisin Duck Salad
Tatsoi, bok choy, Napa cabbage, pickled red onion,  
pea pods and carrots with plum dressing

Heirloom Tomato Caprese Salad
Fresh mozzarella and basil with balsamic reduction

Artichoke Salad
Red onion, garlic and ripe olives 

Sourdough and Artisan Breads

Petite Cherry-Almond, San Francisco Apple Pie	
and ghirardelli™ Brownie Bites

58.00 per person (minimum of 50 guests)

Available Additions

Peking Duck
Chinese pancake, green onion and hoisin  8.50

Sonoma Lamb Shanks
With sage spaetzle  12.50

new york new york
Braised Short Ribs

Yankee-Style with hearty vegetables

Salmon Filet
Citrus butter and seasonal vegetables 

Sugar Snap Peas and glazed carrots

Lobster Twice Baked Potato
Black diamond white Cheddar 

Choose Two Favorite Soups

Matzo Ball Soup
Chicken broth with matzo dumpling

Yankee Pepper Pot
Beef broth, carrots, celery and potatoes

manhattan chowder
Spicy tomato based clam chowder

pear-apple waldorf salad
Golden raisins and nutmeg

new york cheesecake
With strawberry sauce

48.50 per person (minimum of 50 guests)

Available Additions

carved corned beef
Napa cabbage slaw with cider vinaigrette  6.00

sushi and sashimi
Daikon, wasabi, radish, gingerroot, and soy  12.00
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southern comfort

Roast Pork Loin
Grilled apples and Levy signature barbecue sauce

Southern Style Fried Chicken
Crispy cornmeal breading

Barbecue Country Ribs 

Blackened Spice Shrimp with 	
Scallion Creamy Coleslaw

Cabbage and carrots with sweet and sour cream dressing

Cucumber Salad
Apple cider vinaigrette

Country Potato Salad
Buttermilk dressing

Baby Mustard Greens
Peppercorn bacon

Spinach Salad
Applewood bacon, red onion and citrus vinaigrette

Wedge Salad
Red and yellow tomato, radishes, cucumber  
and croutons with bleu cheese dressing

Roasted Sweet Potatoes 
Baby sweets with maple syrup 

Corn on the Cob
Drawn butter

Corn bread

Biscuits and Parker House Rolls
Flavored butters

Chocolate Pecan Pie and Peach Pie
38.00 per person (minimum of 50 guests)

additions

Fried green tomatoes and lump crab 
Remoulade sauce  7.50

Shrimp and Grits
Barbecue spiced shrimp and country grits  9.00

Strawberry Shortcake
Strawberries, whipped cream and sweet biscuits  5.00
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little italy

Garlic Grilled Sirloin
Mustard balsamic jus

Braised Leg of Lamb Abruzzi
Tomato, onion, garlic and rosemary in lamb jus

Chicken Parmesan
Marinara and mozzarella cheese

Penne Alfredo
Parmesan cheese

Hand-Rolled Lasagna 
Pomodoro sauce

Fussili Con Vongole
Garlic and white wine sauce

Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing

Antipasti
Marinated olives, plum tomatoes, roasted garlic, grilled 
asparagus, baby portobello mushrooms, charred peppers  
with seasonal field greens and anchovy vinaigrette

escarole and cannelloni beans
With roasted garlic oil

tomato-olive focaccia

artisan bread sticks
Garlic and cheese

Tiramisu

seasonal Berries with Amaretto Cream

Chocolate Hazelnut Torte
54.00 per person (minimum of 50 guests)

additions

pasta action station

Penne Pasta
Roasted tomato sauce with pesto, parmesan,  
chili pepper and toasted pine nuts  12.95

Lobster Ravioli
Sage parmesan sauce  15.50
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desserts
How sweet it is to have endless treats

The Sweet Tooth
Gourmet cookies, fudge brownies,  
gourmet dessert bars, seasonal fruits and berries  8.00

Flambé Station
Caramelized apples or bananas foster with  
vanilla bean ice cream  12.00

Chocolate Fountain
Chocolate sauce with angel food cake, biscotti,  
marshmallows, seasonal fruit and miniature cookies  15.00

fresh fruit cobbler station
Summer Berry Cobbler, Peaches and Brown Sugar Cobbler  
and Cinnamon Apple Cobbler accompanied by  
vanilla bean ice cream  9.50

Gelateria Bar
Cappuccino, triple chocolate, caramel, hazelnut and  
vanilla bean gelato with mini cones and cups  9.25

Levy Restaurants Signature Dessert Table
Taffy apples, mini cookies, chocolate covered strawberries, 
chocolate chunk brownie bites, rocky road bars and  
lemon squares  18.00

S’mores Swirl
Chocolate fondue, marshmallows, graham crackers  
and seasonal berries  9.50
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plated dinners
All plated dinners include ice teas, coffees, rolls and butter

appetizers

Smoked Salmon and Watercress 
Balsamic glaze  16.00

Jumbo Shrimp Cocktail 
Cocktail sauce with horseradish  14.50

Lobster Spring Rolls
Sesame soy glaze and sweet chili sauce  11.00

Smoked Shrimp
Granny Smith apple chutney  15.00

Signature Crab Cake
Jicama slaw and lemon aïoli  13.00

Beef Carpaccio
Seasonal greens, pesto oil and garlic toast  14.25

salads

House Salad
Grape tomatoes, red onions and cucumbers  
with balsamic vinaigrette  4.50

Mediterranean Salad
Feta cheese, kalamata olives and  
lemon oregano vinaigrette  4.75

Bibb and Radicchio Salad
Spiced walnuts, bleu cheese,  
and white balsamic vinaigrette  6.50

Spinach Salad 
Applewood bacon with honey mustard vinaigrette  4.75

Classic Caesar Salad
Romaine hearts, parmesan, crouton and  
creamy Caesar dressing  6.00

Asian Pear and Baby FrisÉe Salad
Honey ginger vinaigrette  5.25

Classic Wedge Salad
Iceberg, bacon, tomatoes and bleu cheese dressing  5.00

Ginger-Shrimp Chop Chop Salad 
Asian vegetables and wasabi vinaigrette  8.00

Southern Comfort Salad
Sundried cherries, spiced pecans and goat cheese with  
white balsamic vinaigrette  6.50

Caprese Salad
Tomato, fresh mozzarella cheese, olive oil  
and balsamic reduction  5.25
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dinner
entrÉes

Sugar Cane Shrimp 
Saffron rice, seasonal vegetable with sofrito sauce  32.00

Filet Mignon
Au gratin potatoes, and vegetable  
with rosemary garlic jus  50.00

Salmon Filet Tamari 
Basmati rice and seasonal vegetable with ginger glaze  31.50

Apple Cider Pork Chop 
Sweet potato and seasonal vegetable with  
kumquat cranberry chutney  30.00

Rosemary Garlic Chicken
Seasonal vegetable with natural jus  25.50

Pan Seared Scallops
Corn risotto cake and seasonal vegetable  
with lemon herb butter  31.00

Honey Thyme Chicken
Roast sweet and new potatoes, seasonal vegetable  
and honey thyme glaze  27.00

Rack of Lamb
Rustic mashed potatoes and grilled vegetable  
ratatouille with natural jus  39.50

classic combinations
All served with roasted vegetables and baby red potatoes

Filet and Salmon
Pinot sauce and braised leek sauce  58.00

Tenderloin Filet and Prawns
Cabernet sauce and pommery mustard sauce  55.00

Filet and Chicken
Port sauce and mushroom ragout  52.00
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desserts

SWEET ENDINGS

Chocolate Marquis
Layers of mocha and espresso with raspberry sauce  
and seasonal berries  8.25

Key Lime Pie
Graham cracker crust, key lime filling and whipped cream  4.75

Strawberry Cream Tart
Glazed fresh berry and custard  9.50

lemon angel food cake
Mixed berry compote  8.75

ultimate triple chocolate cheesecake
Raspberry coulis  9.75

Caramel Apple Tart
Caramelized apples and cinnamon whipped cream  5.75

Apple and Pear Cobbler 
Streusel topping  6.25

Chocolate Bread Pudding
Vanilla rum sauce  6.50

New York Style Cheesecake
Seasonal berries  9.25

White and Dark Chocolate Mousse
Raspberry sauce and seasonal berries  7.50

Dessert Shots 
Key lime pie, chocolate mousse, tiramisu, carrot cake, 
red velvet cake and banana cream pie  8.25

Mini Ice Cream Drinks
Grasshopper, pink squirrel, chocolate malt, Bailey’s Irish 
Cream™, strawberry malt and chocolate egg cream  7.00




