Zinfandel
Appetizers
Chilled Seafood king crab leg, shrimp and snow crab claws
Artisan bread with infused spreads
StarterS choose two for your Guests to select from
HEIRLOOM tomato & HOUSEMADE BURRATA baby red and golden beets,
arugula, lemon-pistachio vinaigrette
THE NEW Wedge grape tomatoes, crispy onions, caramelized bacon and blue cheese
MODERN Caesar hearts of romaine, parmesan, fried capers, crisp prosciutto chips
Fleming’s Salad candied walnuts, dried cranberries, tomatoes, onions, herbed crostini
Chef’s Seasonal Soup
Entrées choose five for your Guests to select from
MAIN Filet Mignon our leanest, most tender beef
Double thick pork rib chop julienne of apples and jicama, apple cider 			
and creole mustard glaze
Lobster Tempura soy-ginger dipping sauce, arugula, jicama and apple salad
Prime Ribeye our most flavorful cut
Peppercorn Steak prime New York strip, cracked black and white peppercorns,
proprietary ‘F17’ steak sauce on the side
DOUBLE Breast of Chicken roasted, white wine, mushroom, leek and thyme sauce
Barbecue Scottish Salmon slow-roasted mushroom salad, barbecue glaze
GRILLED Portobello Mushroom WITH Ravioli
Sides choose three for your Guests, served family style
Sautéed French green beans
Creamed spinach
Sautéed sweet corn
Sautéed Mushrooms
Parmesan-peppercorn Mashed Potatoes
Fleming’s Potatoes with cream, jalapeños and cheddar cheese
Chipotle Macaroni & Cheese
Grilled high country Asparagus
Dessert choose two for your Guests to select from
Carrot Cake three-layer cake with cream cheese frosting, topped with a drizzle
of dark rum caramel
Cheesecake graham cracker crust, served with blueberry sauce and white chocolate
shavings
Fresh Berries with chantilly cream
Crème Brûlée creamy Tahitian vanilla bean custard served with fresh seasonal berries
Walnut Turtle Pie baked in a chocolate pie crust
Beverages
Coffee, Tea and Soft Drinks
$99 per guest
Price does not include tax, gratuity or applicable private dining fees.

It’s our pleasure to tailor a menu to your specific requests.
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