MEAT MARKET

CUSTOMIZABLE MENU

STARTING FROM $175PP

ROASTED CAULIFLOWER
LEMON oo PARSLEY
CAPERS o PARMESAN

ROASTED ROCKEFELLER OYSTERS
SPINACH co BACON oo TRUFFLE PARMESAN

BEARNAISE

MINI CRAB CAKE
RED REMOULADE

BBQ WAGYU BEEF RIBS +%7PP

REDCURRANT BBQ SAUCE
JALAPENO COLESLIAW

APPETIZERS
CHOICE OF 6

TUNA TARTARE NACHOS
GINGER 0 SOY o0 AVOCADO SMASH
MANGO MOLE

WAGYU BEEF DUMPLINGS
KIMCHEE CABBAGE
BROWN MISO AIOLI

WHITE TRUFFLE

“AMERICAN STYLE” TARTARE
DEVILED EGG oo PARMESAN CROSTINI

MM SPECIAL

CAVIAR SERVICE $SMP
ASK SALES MANAGER
FOR MORE INFORMATION

SEAFOOD TOWER +%25PP
U-6 COCKTAIL SHRIMP eo OYSTERS
DAILY CEVICHE

TRIPLEPLAY ROLL +$5PP
PANKO SHRIMP oo SWEET CARROTS
SCALLIONS o KING YELLOWTAIL
SPICY TUNA oo EEL SAUCE
YUZU KOSHO MAYO oo CHIVES

CRISPY RICE +°8PP
SPICY TUNA oo TUFFLE PASTE
TRUFFLE PONZU
BBQ EEL SAUCE oo SPICY MAYO
BROWN BUTTER SOY co CHIVES

SALAD
CHOICE OF 1

MEAT MARKET HOUSE SALAD
ORGANIC GREENS oo PECANS
GOAT CHEESE o RED WINE VINAIGRETTE

WOOD GRILLED KALE CAESAR
GRILLED KALE oo ROMAINE co TOASTED PANKO
PARMESAN co SOURDOUGH CROUTONS

TRISTAN LOBSTER TAIL

WOOD GRILLED
SCOTTISH SALMON

HERB CRUSTED
CHILEAN SEABASS

ENTR EES
CHOICE OF 5

160z LINZ HERITAGE
RESERVE RIBEYE

120z CENTER CUT FILET MIGNON
160z PRIME PICANHA
G- LIFE VEGETARIAN OPTION

PEPPERCORN COGNAC
HORSERADISH TRUFFLE
RED PEPPER CHIMICHURRI

160z PRIME NY STRIP +°10PP

70z WAGYU
FILET MIGNON +$50PP

320z AUSTRALIAN WAGYU
TOMAHAWK +%85PP

SAUCES
CHOICE OF 4

BONE MARROW BUTTER
BLUE & BOURSIN BUTTER
CABERNET REDUCTION

BRUSSELS SPROUTS
POTATOES WITH GOAT CHEESE
LOADED TWICE BAKED POTATO +$5PP

HOMEMADE A-100
HABANERO CHIMICHURRI
BLACK TRUFFLE BUTTER +°2PP

SIDES
CHOICE OF 4

WOOD GRILLED BROCCOLINI
GOUDA TATER TOTS
LOBSTER MAC & CHEESE +*10PP

BLACK TRUFFLE MAC & CHEESE
TRUFFLE MASHED POTATO
CAST IRON EXOTIC MUSHROOMS +57PP

DESSERTS
SERVED FAMILY STYLE

MEAT MARKET SAMPLER
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MEAT MARKET

BEVERAGE PACKAGES

WELCOME DRINKS $20PP
MANDATORY FOR PARTIES OF 15 OR MORE

FRESCA PEPINO SOME LIKE IT HOT
VODKA co CUCUMBER o GINGER oo MINT HABANERO INFUSED TEQUILA oo LIME
AGAVE co RASPBERRY
FIG OLD FASHIONED
BOURBON oo PX NECTAR SHERRY I LOVE GOLD
HONEY oo FIG BITTERS ANEJO TEQUILA o HONEY oo [EMON
, ORANGE oo CINNAMON
ROSE SPRITZ
BOTANICAL GRAPEFRUIT & ROSE VODKA MM COCKTAIL OF THE MONTH
LILLET ROSE co PAMPLEMOUSSE LIQUEUR o PEACH ASK A SALES MANAGER

FOR MORE INFORMATION

WELCOME CHAMPAGNE +$10PP
LOUIS ROEDERER BRUT COLLECTION 245

LARGE FORMAT COCKTAILS $17PP

ALL YOU CAN SPRITZ TREE MEGA MARG MARTINI TREE
CHOICE OF APEROL, ROSE, MEAT MARKET MARGARITA CHOICE OF ESPRESSO MARTINI
MANGO OR PEAR OR LYCHEE MARTINI

OPEN BAR PACKAGES

PREMIUM OPEN BAR PACKAGE
ONE HOUR  *40PP
TWO HOURS ~ $55PP
THREE HOURS ~ $68PP

TITO’S, HENDRICK’S, NOLET’S, BACARDI SUPERIOR, BUFFALO TRACE, JACK DANIEL’S
DEWAR’S WHITE LABEL, CORAZON SILVER, CORAZON REPOSADO
BUD LIGHT, BUD, HEINEKEN, CORONA, FREE DIVE IPA SAM ADAM’S LAGER,
SOFT DRINKS, FRESH JUICES & HOUSE WINE SELECTIONS INCLUDING RED, WHITE, ROSE & SPARKLING

BEER & WINE PACKAGE

ONE HOUR  $20PP

TWO HOURS  $35PP

THREE HOURS ~ $40PP

MEAT MARKET CUVEE RED, MEAT MARKET CUVEE WHITE, MEAT MARKET CABERNET
LE CONTESSE PROSECCO, LA GORDONNE SPRINGS ROSE
SELECTION OF ALL BOTTLED AND DRAFT BEER
ULTRA-PREMIUM OPEN BAR PACKAGE

ONE HOUR  $52PP

TWO HOURS  *65PP
THREE HOURS  $80PP

KETEL ONE, GREY GOOSE, BOMBAY SAPPHIRE, ZACAPA 23, CASAMIGOS, DON JULIO, PATRON
WOODFORD RESERVE, MAKER’S MARK, LAPHROIGH 10YR
FREE DIVE IPA, SAM ADAM’S BOSTON LAGER, PERONI, STELLA, GUINNESS, CORONA
PREIMUM BY THE GLASS WHITE, RED, ROSE & SPARKLING WINES



