


RUTH'S

STEAK HOUSE

DISPLAYED HORS D’OEUVRES (SErVES 25 TO 40 GUESTS)

Cheese Display
ASSORTMENT OF DOMESTIC AND IMPORTED SOFT, SEMI-SOFT AND HARD
CHEESES, ASSORTED CRACKERS, ACCENTED WITH FRESH FRUIT.

Whole Roasted Tenderloin of Beef Carving Station

SERVED WITH HORSERADISH CREAM AND FRESH BAKED ROLLS

Vegetable Crudités
ASSORTMENT OF FRESH SEASONAL VEGETABLES SERVED
WITH YOUR CHOICE OF BLEU CHEESE OR RANCH DIP

‘Whole Side of Smoked Salmon
ACCOMPANIED BY CHOPPED RED ONIONS, EGGS, CAPERS
AND PARSLEY, SERVED WITH CROUTON FANS

DISPLAYED HORS D’OEUVRES

(SERVES 16 TO 28 GUESTS, OFFERED ONLY FOR COCKTAIL EVENTS)

Whole Roasted Prime Ribeye

HAND CARVED, SERVED WITH HORSERADISH CREAM.

‘Whole Roasted Turkey

HAND CARVED, SERVED WITH A CITRUS MARMALADE SAUCE.

ENTREE COMPLEMENTS

Bleu Cheese Crust

Au Poivre Sauce

Sweet and Hot Peppers
Shrimp

6 ADDITIONAL LARGE SHRIMP

Oscar Style

CRAB CAKE, ASPARAGUS AND BEARNAISE SAUCE
Australian Lobster Tail

Live Maine Lobster by the pound

ALL APPLICABLE STATE AND LOCAL TAXES, AS WELL AS A 20% SERVICE CHARGE, WILL BE INCLUDED ON YOUR FINAL BILL.
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