CATCHSTEAK

SIGNATURE DINNER STATION

$75 Per Person, Per Hour

CLASSICS SELECT 2 | ADDITIONAL SELECTIONS + $10PP

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

Creamy Sesame Dressing

CAESAR SALAD

Little Gem Lettuce, Crispy Aged
Parmesan, Soft Boiled Organic Egg
Warm Garlic Focaccia Croutons

(Vegan Upon Request)

VEGGIE ROLL
Japanese Vegetables, Avocado, Spicy Mayo

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

CATCH ROLL
Crab, Salmon, Miso-Honey

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

SPICY SALMON ROLL
Salmon Two Ways, Avocado, Cucumber Thai
Chili Mayo, Balsamic Kabayaki

SPICY GIGLI
Calabrian Chili, Cream, Aged Pecorino
(Vegan Upon Request)

PRETZEL BREAD
Whipped Honey-Mustard Butter

SIZZLING SHRIMP
Spicy Lobster Sauce

WAGYU BEEF CARPACCIO
Basil Aioli, Aged Parmesan Snow

Brioche Croutons

CHEF ATTENDED MAINS SELECT2 | ADDITIONAL SELECTIONS + $20PP

SIMPLY ROASTED SALMON

Toasted Black Sesame Emulsion

Whipped Garbanzo Purée

MEDITERRANEAN BRANZINO
Herb Braised Swiss Chard, Smoked Paprika
Vinaigrette

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

TRUFFLE MUSHROOM SPAGHETTI
Wild Mushroom Ragu, Truffle Cream
(VEGAN UPON REQUEST)

SPICY GIGLI
Calabrian Chile Cream, Aged Pecorino

HOT STONE WAGYU FRIED
RICE +$10PP
Shiitake Mushrooms, Chinese Pork Sausage, Egg

SIDES SELECT2 | ADDITIONAL SELECTIONS + $8PP

120z PRIME BONE-IN
COWGIRL RIBEYE
32 Day | Fort Morgan, CO

80z TRUFFLE BUTTER FILET
Dakota City, NE

WILTED SPINACH*
Sicilian EVOO, Garlic Chips (V)

GRILLED BROCCOLINI
Lemon Zest (V, GF)

SIMPLE MASHED POTATOES
Cultured Butter (GF)

TRUFFLE LEAK CREAMED SPINACH

Fiore Sardo, Aged Pecorino Cheese

CLASSIC MAC & CHEESE
2 Year Aged Gouda, Buttery Cracker Crumble




CATCHSTEAK

PREMIUM DINNER STATION

$100 Per Person, Per Hour

CLASSICS SELECT 3| ADDITIONAL SELECTIONS + $10PP

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

Creamy Sesame Dressing

CAESAR SALAD

Little Gem Lettuce, Crispy Aged
Parmesan, Soft Boiled Organic Egg
Warm Garlic Focaccia Croutons

(Vegan Upon Request)

VEGGIE ROLL
Japanese Vegetables, Avocado, Spicy Mayo

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

CATCH ROLL
Crab, Salmon, Miso-Honey

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

SPICY SALMON ROLL
Salmon Two Ways, Avocado, Cucumber Thai
Chili Mayo, Balsamic Kabayaki

SPICY GIGLI
Calabrian Chili, Cream, Aged Pecorino
(Vegan Upon Request)

PRETZEL BREAD
Whipped Honey-Mustard Butter

SIZZLING SHRIMP
Spicy Lobster Sauce

WAGYU BEEF CARPACCIO
Basil Aioli, Aged Parmesan Snow

Brioche Croutons

CHEF ATTENDED MAINS SELECT3 | ADDITIONAL SELECTIONS + $20PP

SIMPLY ROASTED SALMON

Toasted Black Sesame Emulsion

Whipped Garbanzo Purée

MEDITERRANEAN BRANZINO
Herb Braised Swiss Chard, Smoked Paprika
Vinaigrette

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

TRUFFLE MUSHROOM SPAGHETTI
Wild Mushroom Ragu, Truffle Cream
(VEGAN UPON REQUEST)

SPICY GIGLI
Calabrian Chile Cream, Aged Pecorino

HOT STONE WAGYU FRIED
RICE +$10PP
Shiitake Mushrooms, Chinese Pork Sausage, Egg

SIDES SELECT2 | ADDITIONAL SELECTIONS + $8PP

120z PRIME BONE-IN
COWGIRL RIBEYE
32 Day | Fort Morgan, CO

80z TRUFFLE BUTTER FILET
Dakota City, NE

WILTED SPINACH*
Sicilian EVOO, Garlic Chips (V)

GRILLED BROCCOLINI
Lemon Zest (V, GF)

SIMPLE MASHED POTATOES
Cultured Butter (GF)

TRUFFLE LEAK CREAMED SPINACH

Fiore Sardo, Aged Pecorino Cheese

CLASSIC MAC & CHEESE
2 Year Aged Gouda, Buttery Cracker Crumble




CATCHSTEAK

RAW BAR

$75 Per Person, Per Hour

CLASSICS SELECT 6 | ADDITIONAL SELECTIONS + $10PP

VEGGIE ROLL
Japanese Vegetables, Avocado, Spicy Mayo

SPICY TUNA ROLL

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

CATCH ROLL
Crab, Salmon, Miso-Honey

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

SPICY SALMON ROLL
Salmon Two Ways, Avocado, Cucumber Thai
Chili Mayo, Balsamic Kabayaki

THE ‘WEDGFE’
Maple Glazed Bacon, Blue Cheese
Crispy Shallots, Iceberg Lettuce

Creamy Sesame Dressing

CAESAR SALAD

Little Gem Lettuce, Crispy Aged Parmesan,
Soft Boiled Organic Egg

Warm Garlic Focaccia Croutons

(Vegan Upon Request)

CHILLED OYSTERS
Jalapefio-Lime Mignonette, CS Cocktail

Sauce

JUMBO SHRIMP COCKTAIL
Chili Garlic, Dijonnaise

PACIFIC HAMACHI CRUDO
Yuzu-Pear Relish

OMAKASE BOAT

10 Pieces of Nigiri, 10 Pieces of Sashimi

1 Akami Tuna Avocado Roll
2 Salmon Roe Cucumber Cups

A LA CARTE

Market Pricing

CHILLED LOBSTER CLAWS
Chili Garlic, Dijonnaise

ALASKAN KING CRAB
Chili Garlic, Dijonnaise, CS Cocktail Sauce

OSETRA CAVIAR

Osetra Caviar, Classic Accoutrements,

Brioche Toast Points & Housemade Waffles




