Frivate Dining Dinner Menu
Destination... Rustic E]cgancel Expericncc the difference as we present Fine Western Dining |n T he Heart OF Tl’]C Southl

Menu Pricc includes sa[ad, entrée, and accomPanimcnts

Soups and Salads

(Select 1 of the Fo”owing)

Crab Bisquc, BHB [House Salad, or (aesar Salad

E_ntrces

(Select up to tl—nree)

Filet Oscar~ $53
8oz. [Filet toPPec{ withjumbo IumP crab meat
Filet Mignon ~ 8oz for $39 or 100z for $46
Our leanest and most tender cut of bee]c,

wood fired and cooked to your sPeciFications

BHD Surf v’ Turf - $46

60z wood fired filet mignon with Fourjumbo prawns

New Yorlc Strip Stcak - 120z for $35 or 160z for $40

(reat flavor and firm texture
North American F Ik T enderoin - $4-6
Served with a cabernet sauce
Snake River Chicken-3$29
Sautéed chicken breast toPPc& with APPIC Smoked Pacon,
Wild Mushrooms and a Cilantro~Cl’1iPotle Butter Sauce
Sog Grilled Salmon - $33
Fresh salmon filet pan seared & served with a fresh herb butter sauce
GrouPcr and 5]—m’mp ~-$35
BHDB Seasoned grouper and Shrimp
Caribbcan SeaPass-~$39

FFresh sea bass filet seasoned and sautéed with citrus butter




Private Dining Dinner Menu

Destination... Rustic E]egancc! ExPcriencc the difference as we present Fine Western Dining In TI'IC Heart of Tl’]C South!

Menu Price includes sa[ac], entrée, and accompanimcmts

AccomPanimcnts
(Select One Potato)
Garlic Mashed Fotatoes
Kec! Roastecl Fotatoes
T wice Baked Potato
(Select One Vegetable)
Asparagus Ho”anclaise

\/egetaHe Med|€9

Dcsscrts

(Ala Carte) $6.00
New York Cheesecake
Créme Bru]ee
Chocolatc Caramel Cal«:
FPeanut Butter Fie

APPctizcr Selections
(FE nhance your menu bg selecting a Platecl aPPetizerFor 5our1cirst course.)
Colossal Shrimp Cocktail $14
Blac‘«:ned Ahi Tuna $i0
Crab Cakes $12

Hors d’oeuvres Sclcctions

(Begin your event with a recePtion ?eaturiﬂg Passed or clisplagecl hors d’'ocuvres.)
Colossal Sl'lrimp Cocktail $5.00 per person
Assorte& Domestic Cheeses $3%.00 per person
Assortcd Fresh I:ruits $3%.50 per person

Bcvcragcs
San Fe”egrino and Aciua Fanna ~%$5 each bottle
Jced Teaor SOda Froc{ucts ~-$.50 per person
Coﬁcee Ser\/ice ~$2.50 per person

[ot tea Service - $3 per cup

Prices do not include aPPIicablc sales tax and 20% service charge. Prices are subject to change.
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