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STEAKHOUSE & GRILLE

RARE & WELL DONE

PERRY’S STEAKHOUSE & GRILLE — CHAMPIONS

NORA MARISCAL
SALES MANAGER
PHONE: 281-970-6187
FAX: 281-882-3429
NORA@PERRYSSTEAKHOUSE.COM

Please don’t hesitate to call or email me with any questions or changes.
We are more than happy to assist with any details to make this an event to remember!

RARE AND WELL DONE



THE SELECT

* Wedge or Caesar Salad

59.95

e 8 0z.* Filet Mignon, Perry’s Famous Pork Chop,
Grilled Salmon or Chef’s Chicken with Moroccan
spiced yogurt sauce

e Dessert Trio

THE CLASSIC

* Appetizer

69.95

* Wedge or Caesar Salad

e 8 0z.* Filet Mignon, Perry’s Famous Pork Chop,
Grilled Salmon or Chef’s Chicken with Moroccan
spiced yogurt sauce

e Dessert Trio

THE VINTAGE

* Appetizer

74.95

 Wedge or Caesar Salad

e 8 0z.* Filet Perry, Perry’s Famous Pork Chop,
Pecan-Crusted Red Snapper (topped with jumbo
lump crabmeat) or Chef’s Chicken with Moroccan
spiced yogurt sauce

e Dessert Trio

THE PRIME

* Appetizer

79.95

* Wedge or Caesar Salad

* 14 oz. Prime Ribeye, 12 oz. Filet Perry, Perry’s
Famous Pork Chop, Pecan-Crusted Red Snapper
(topped with jumbo lump crabmeat) or Chef’s
Chicken with Moroccan spiced yogurt sauce

e Dessert Trio

THE GRAND

* Appetizer

99.95

 Wedge Salad, Caesar Salad, or Lobster Bisque

e Surf & Turf (8 0z.* Filet Mignon & Lobster Tail),
Perry’s Famous Pork Chop, Hong Kong Style
Seabass or Chef’s Chicken with Moroccan spiced
yogurt sauce

e Dessert Trio

* Substitute 120z. Filet for $6.95
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STEAKHOUSE & GRILLE

APPETIZER TRIO

Beef & Bleu

Cherry Pepper Calamari
Fried Asparagus

SHRIMP COCKTAIL

Crab Cakes 8.95

Iced Seafood Tower 69.95
Lobster Cocktail, Shrimp Cocktail, Blue Crab
Cocktail, and Blue Point Oysters on the Half Shell

CREAMED SPINACH ROASTED CREAMED

ASPARAGUS CORN
(Grilled or Steamed) MACARONI & CHEESE

ROASTED SHERRIED WHIPPED POTATO PUREE
MUSHROOMS LYONNAISE POTATOES
STEAMED BROCCOLI AU GRATIN POTATOES

HARICOT VERTS ROASTED RAINBOW
SEASONAL VEGETABLES OF CARROTS

SWEET SRIRACHA
BRUSSELS SPROUTS

OSCAR STYLE 8.95
TRUFFLE BUTTERED KING CRAB 9.95
BONE MARROW 6.95
DOUBLE CUT SLAB BACON 5.95
BACON WRAPPED SCALLOPS (2) 7.95
ALASKAN RED KING CRAB 16.95

CREME BRULEE
PRALINE CHEESECAKE
CHOCOLATE CRUNCH

ALL MENUS INCLUDE ICED TEA,

SODAS AND FRESH BREAD.

Menu Selection and Prices are subject to change.
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RARE & WELL DONE®

PRIVATE DINING APPETIZERS

A minimum order of 25 pieces per item required, with additional quantities priced per piece

AHI TUNA TARTARE +
25 - $75.00, additional $3.00 each

Sashimi grade ahi tuna and avocado with ginger
and sweet chile, served on wonton chips

FRESH HERB GOAT CHEESE CROSTINI +
25 - $37.50, additional $1.50 each

Thinly sliced French baguette topped with
whipped herbed goat cheese spread and
balsamic-marinated strawberries

SMOKED SALMON CROSTINI +
25 - $75.00, additional $3.00 each

In-house smoked Norwegian salmon, tossed with lemon
aioli, served on a thinly sliced French baguette

STUFFED MUSHROOM CAPS
25 - $50.00, additional $2.00 each

Mushroom caps stuffed with Perry’s special
blend of seafood, vegetables and bread crumbs,
served with a tomato cream sauce

BEEF TENDERLOIN SLIDERS
25 - $100.00, additional $4.00 each

Shaved beef tenderloin with mushrooms, onions
and Swiss cheese on a toasted brioche bun

PERRY’S BRUSCHETTA +
25 - $37.50, additional $1.50 each

Roma tomatoes, fresh basil, Pecorino Romano cheese,
garlic and balsamic vinegar atop a sliced French baguette

CHICKEN TOSTADAS +
25 - $62.50, additional $2.50 each

Crispy corn tortilla topped with guajillo braised chicken,
corn relish, Monterey Jack cheese, and avocado crema

MINI PORK CHOP BITES +
25 - $50.00, additional $2.00 each

Skewered bite-size pieces of Perry’s Famous Pork Chop,
caramelized, and tossed with herb butter

SLICED BRIE AND GREEN
APPLE CROSTINI +
25 - $37.50, additional $1.50 each

Thinly sliced French baguette topped with brie, green
apple and whole grain mustard and honey sauce

MINI CRAB CAKES
25 - $87.50, additional $3.50 each

Perry’s own crispy jumbo lump mini crab cake,
accented by a beurre fondue

BEEF AND BLUE +
25 - $75.00, additional $3.00 each

Sliced beef filet, bacon onion marmalade, topped
with melted blue cheese crumbles, served on
a thinly sliced, toasted French baguette

SHRIMP COCKTAIL +
25 - $75.00, additional $3.00 each

Fresh, boiled jumbo Gulf shrimp chilled
and served with cocktail sauce

BACON WRAPPED SHRIMP +
25 - $81.25, additional $3.25 each

Bacon-wrapped jumbo Gulf shrimp
tossed in red chili lime glaze

FRESH FRUIT, NUT AND CHEESE
COMBINATION PLATTER
25 - $87.50, additional $3.50 each

A selection of fresh berries, nuts and assorted
domestic and imported cheeses

ICED SEAFOOD TOWER
Priced for 4 people at $69.95

Lobster Cocktail, Shrimp Cocktail, Blue Crab
Cocktail, and Blue Point Oysters on the Half Shell

Menu Selection and Prices are subject to change.

08.04.16
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MENU SELECTION FORM

STEAKHOUSE & GRILLE o

RARE & WELL DONE"

Date of Event

Event Title

PERSONALIZED MENU HEADING:

Guests Will Select Their Choice of Salad and Entrée the Night of Your Event

Pre —Set Menus Are Required For All Parties Larger Than 16

You Will Need To Preselect the Appetizer (if included in your menu) and 2 Side Items

PRIVATE DINING MENUS:

THE SELECT
$59.95[ ]
3 Course Dinner
Appetizers not included
Host to select: 2 sides

[] Crab Cake add’l $8.95
Wedge or Caesar

Choice of Entrees:
80z Filet Mignon
Perry’s Pork Chop
Chef’s Chicken
Grilled Salmon
[] Add Vegetarian Opt.
(] Add Child’s Opt.

Dessert Trio

[] 120z Filet, add’l $6.95

THE CLASSIC
$69.95 [ ]
Host to Select:
Appetizer & 2 Sides
[] Appetizer Trio OR
] Shrimp Cocktail
[] Crab Cake add’l $8.95

Wedge or Caesar

Choice of Entrees:
80z Filet Mignon
Perry’s Pork Chop
Chef’s Chicken
Grilled Salmon
(] Add Vegetarian Opt.
(] Add Child’s Opt.

Dessert Trio

[] 120z Filet, add’l $6.95

THE VINTAGE
$74.95[]
Host to Select:
Appetizer & 2 Sides
[Appetizer Trio OR
[IShrimp Cocktail
[] Crab Cake add’l $8.95

Wedge or Caesar

Choice of Entrees:
80z Filet Perry’s
Perry’s Pork Chop
Chef’s Chicken
Pecan Crusted Snapper
[] Add Vegetarian Opt.

(] Add Child’s Opt.

Dessert Trio

[] 120z Filet, add’l 56.95

THE PRIME
$79.95 ]
Host to Select:
Appetizer & 2 Sides
[lAppetizer Trio
[ IShrimp Cocktail
[] crab Cake add’l $8.95

Wedge or Caesar

Choice of Entrees:
140z Prime Ribeye
120z Filet Perry
Perry’s Pork Chop
Chef’s Chicken
Pecan Crusted Snapper
(] Add Vegetarian Opt.

(] Add Child’s Opt.

Dessert Trio

[] 120z Filet, add’l 56.95

THE GRAND
$99.95 ]
Host to Select:
Appetizer & 2 Sides
[ Appetizer Trio
[IShrimp Cocktail
[] Crab Cake add’l $8.95

Wedge, Caesar or
Lobster Bisque

Choice of Entrees:
Surf n’ Turf
Perry’s Pork Chop
Chef’s Chicken
Hong Kong Seabass
[] Add Vegetarian Opt.
] Add Child’s Opt.

Dessert Trio

[] 120z Filet, add’l 56.95

SIDE SELECTIONS: Select 2 Sides, Served Family Style

[] Au Gratin Potatoes
[] Creamed Spinach
[] Steamed Broccoli
[] Haricot Verts

[] Lyonnaise Potatoes

[] Seasonal Vegetables
[] Roasted Creamed Corn

[] Steamed Asparagus
[] Grilled Asparagus
[] Sweet Sriracha Brussel Sprouts

[] Roasted Rainbow of Carrots

ENTREE ADDITIONS: Priced per consumption

[] Oscar Style

[] Truffle Buttered King Crab  $9.95

[] Bone Marrow

$8.95

$6.95

[ ] Double Cut Slab Bacon
(] Bacon Wrapped Scallops (2) $7.95
[] Alaskan Red King Crab

$5.95

$16.95

[] Macaroni & Cheese
] Whipped Potatoes
[] Sherried Mushrooms




Optional Appetizer Additions:

[] Iced Seafood Tower: $69.95 Per Platter (serves 4)
Lobster Cocktail, Shrimp Cocktail, Blue Crab Cocktail, and
Blue Point Oysters Quantity:

[] Appetizer Trio Platter: $44.95 Per Platter (serves 5-6)
Fried Asparagus with Crabmeat, Cherry Pepper Calamari, and
Beef and Bleu Crostinis Quantity:

(] Private Dining Appetizers: A minimum order of 25 pieces per item required, with additional quantities priced per piece.

1. 2.

3. 4.

BEVERAGE SERVICE:

Water Service: Coffee Service: Alcohol Service: Wine Service:

[] Tap Water No Chg.
(] Panna Still $7.95 per bl
] Pellegrino Sparkling $7.95 per btl

[] Offer Coffee with
Dessert- $4.00 ea.

[] Wines Chosen from Wine List:

White Selections:

Red Selections:

Champagne or Sparkling Wine:

TABLE SET-UP:

[] Open Bar

Cocktails, Wine & Beer
served

[] Cocktails only served
upon request

Beer & Wine will be
served

[ ] Beer & Wine only
No cocktails served

] No Alcohol -Coffee,
Tea & Soda only

[] Perry’s Choice: One
White & Red Wine in
the following price
range:

[]S36 - 45 per bottle
[1$45 - 55 per bottle
[1S55-65 per bottle
[ ]S65 -75 per bottle
s

[] Please Have the
Manager contact me to
discuss wine options

] Will Select Wine
upon arrival

Limited to room dimensions- Not all set ups may be available for every group size or room

Llong[]  Round[] U-Shape [] Captain []

AUDIO VISUAL:

Ask your coordinator for details
Projector & Screen $200 []

Screen (complimentary) []

PARKING

Valet Service is available and can be added to your final bill:

Please add the guests valet to the final bill []
PAYMENT

[] Present Bill to

Best Set-up for room []

None Necessary []

Gift/Cake/Registration Table []

Other: []

[] Do not present bill (a signed agreement will be provided)
and email itemized receipt to

Please fax your selections to NORA at 281-882-3429
Or email to: Nora@perryssteakhouse.com

ADDITIONAL NOTES:



mailto:Nora@perryssteakhouse.com

PLEASE RETURN YOUR MENU SELECTIONS 1 WEEK PRIOR TO YOUR EVENT
CHECK LIST:

SELECT A MENU TITLE this will be printed at the top of your menu such as Bob'’s
4oth Birthday Celebration or XYZ Inc. Holiday Dinner

SELECT A MENU you may select one of our preset menus or choose to customize
your own menu.

SELECT AN APPETIZER you will pre-select the appetizer trio or shrimp cocktail for
your guests, and/or upgrade to one of our reception hors d’oeurves

SELECT TWO SIDE ITEMS these will be served family style and will accompany your
guest’s choice of entrée. You may include a third for an additional charge

DESSERT Perry’s dessert trio — demi portion of all 3 selections

SELECT BEVERAGES choose what you would like offered to your guests. If offering
wine please select a red & white. Also let us know if you would also like to offer
cocktails in addition to the wine.

PAYMENT let us know if you we will be presenting the bill to the host/hostess or if
you would like to provide a credit card in advance. If providing a credit card in
advance you will need to provide authorization as well a copy of the front and back
of the credit card.

DELIVERY/ SETUP let your coordinator know if you will have any floral/equipment
deliveries or additional set-up in the room.

Please let us know if you have any questions or changes.
We are more than happy to assist with any details to make this an event to
remember!



