CATCHSTEAK

SIGNATURE DINNER STATION

CATCH ROLL
Crab, Salmon, Miso-Honey

SPICY SALMON ROLL
Salmon Two Ways, Avocado, Cucumber

Thai Chili Mayo, Balsamic Kabayaki

BLUE KING ROLL
King Crab, Bluefin Tuna, Wasabi Aioli
Crispy Potato Sticks

SPICY TUNA ROLL
Tuna Two Ways, Avocado, Cucumber
Lemon Koi Sosu, Crispy Potato Sticks

80z TRUFFLE BUTTER FILET
Dakota City, NE

120z PRIME BONE-IN COWGIRL
RIBEYE

32 Day | Fort Morgan, CO

320z PRIME PORTERHOUSE
Waucoma, |A

GRILLED BROCCOLINI
Lemon Zest (v, gf)

WILTED SPINACH*
Sicilian EVOO, Garlic Chips (Vegan)

CLASSICS: SELECT 2

$10PP/HR FOR EACH ADDITIONAL SELECTION

VEGGIE ROLL
Japanese Vegetables, Avocado, Spicy Mayo

CAESAR SALAD*
Little Gem Lettuce, Crispy Aged Parmesan
Soft Boiled Organic Egg
Warm Garlic Focaccia Croutons
(Vegan Upon Request)

THE ‘WEDGF’
Maple Glazed Bacon, Blue Cheese
Crispy Shallots, lceberg Lettuce

reamy Sesame Dressing

CHEF ATTENDED MAINS: SELECT 2

$20PP/HR FOR EACH ADDITIONAL SELECTION

VEGETARIAN CHICKEN PARM
Plant Based Cutlet, Old School Red Sauce
(Vegan Upon Request)

SIMPLY ROASTED SALMON
Toasted Black Sesame Emulsion
Whipped Garbanzo Purée

MEDITERRANEAN BRANZINO
Herb Braised Swiss Chard, Smoked Paprika
Vinaigrette

LARGE FORMAT UPGRADES

$30PP/HR TO ADD - $15PP/HR TO SUB

400z PRIME TOMAHAWK
Honey Creek, NE

SIDES: SELECT 2

$8PP/HR FOR EACH ADDITIONAL SELECTION

CLASSIC MAC & CHEESE

2 Year Aged Gouda, Buttery Cracker Crumble

PRETZEL BREAD
Whipped Honey-Mustard Butter

WAGYU BEEF CARPACCIO
Basil Aioli, Aﬁed Parmesan Snow

Brioche Croutons

SPICY GIGLI

Calabrian Chili, Cream, Aged Pecorino

(Vegan Upon Request)

SIZZLING SHRIMP
Spicy Lobster Sauce

120z DRY-AGED PRIME BONE-IN STRIP

38 Day | Honey Creek, NE

100z CHILI RUBBED GRASS FED NY
STRIP

Greeley, CO

240z WAGYU PORTERHOUSE

Woylarah Station, Australia

SIMPLE MASHED POTATOES
Cultured Butter (Gluten Free)

TRUFFLE LEAK CREAMED SPINACH
Fiore Sardo, Aged Pecorino Cheese

(*) DENOTES ITEMS THAT CAN BE ALTERED TO BE GLUTEN FREE




