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STEAKHOUSE

PRIVATE DINING

Golden Nugget Hotel & Casino
2550 Golden Nugget Blvd. | Lake Charles, LA 70601

VicandAnthonys.com
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STEAKHOUSE
PRIVATE DINING MENU

Groups of 17 or more are required to preset a menu

APPETIZER

Lobster Bisque

Jumbo Shrimp with Cocktail Sauce

SALAD

Garden Romaine with Shaved Romano-Pecorino & Caesar Dressing ™

Baby Iceberg Wedge Salad with Roquefort Dressing™

ENTREE
8 oz. Filet Mignon

Fresh Fish A La Nage with Jumbo Lump Blue Crab Fondue

Cavatappi with Fresh Baby Vegetables & Zucchini Ribbons, Shaved Romano Cheese
White Wine Butter & Basil Sauce™®

ACCOMPANIED BY
Served family style

Au Gratin Potatoes & Jumbo Asparagus

DESSERT

Cheesecake with Seasonal Fruit*

Double Layer Chocolate Cake

$125 PER PERSON

*Vegetarian Option

Price includes non-alcoholic beverages (Soda, Iced Tea, and Regular and Decaf Coffee).
Menus & Prices are subject to change. Price does not include tax, Banquet Fee or Suggested Gratuity.
All guests with dietary restrictions will be accommodated with customized courses at the time of the event.
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STEAKHOUSE
PRIVATE DINING MENU

Groups of 17 or more are required to preset a menu

APPETIZER

Lobster Bisque

Jumbo Shrimp with Cocktail Sauce

SALAD

Garden Romaine with Shaved Romano-Pecorino & Caesar Dressing ™

Baby Iceberg Wedge Salad with Roquefort Dressing™

ENTREE
12 oz. Filet Mignon

Fresh Market Catch with Alaskan King Crab Merus

Cavatappi with Fresh Baby Vegetables & Zucchini Ribbons, Shaved Romano Cheese
White Wine Butter & Basil Sauce ™

ACCOMPANIED BY
Served family style

Au Gratin Potatoes & Jumbo Asparagus

DESSERT

Cheesecake with Seasonal Fruit*

Double Layer Chocolate Cake

$145 PER PERSON

*Vegetarian Option

Price includes non-alcoholic beverages (Soda, Iced Tea, and Regular and Decaf Coffee).
Menus & Prices are subject to change. Price does not include tax, Banquet Fee or Suggested Gratuity.
All guests with dietary restrictions will be accommodated with customized courses at the time of the event.
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STEAKHOUSE
PRIVATE DINING MENU

Groups of 17 or more are required to preset a menu

APPETIZER
Lobster Bisque
Jumbo Shrimp with Cocktail Sauce
Crab Cake

Roasted Bacon

SALAD

Garden Romaine with Shaved Romano-Pecorino & Caesar Dressing™

Baby Iceberg Wedge Salad with Roquefort Dressing™®

ENTREE
Fresh Market Catch with Alaskan King Crab Merus
12 oz. Filet Mignon
140z Prime Strip
160z Prime Ribeye
120z Lobster Tail

ACCOMPANIED BY
Served family style

Au Gratin Potatoes & Jumbo Asparagus

DESSERT

Cheesecake with Seasonal Fruit*

Double Layer Chocolate Cake

$190 PER PERSON

*Vegetarian Option

Price includes non-alcoholic beverages (Soda, Iced Tea, and Regular and Decaf Coffee).
Menus & Prices are subject to change. Price does not include tax, Banquet Fee or Suggested Gratuity.
All guests with dietary restrictions will be accommodated with customized courses at the time of the event.
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STEAKHOUSE

DINNER MENU CUSTOMIZATIONS

APPETIZERS
Jumbo Lump Crab Cake with Beurre Blanc. . .......................... $15/pp
Roasted BACON .. ...t $6/pp
Maple Glazed Quail .......... ... ... . $10/pp
SALADS
Pear & Saga Bleu Cheese Salad. . .............. .. ... ... ... ........ $2/pp
ENTREES
(choice selected will replace 8 oz. filet)
16 0oz. Prime Ribeye . ..... ... $9/pp
14 0z, Prime SHID . . oottt $7/pp
14 oz. Prime Bone-in Filet. . ........ . .. . . Market
22 oz. Prime Bone-InRibeye . .......... .. ... .. .. Market
Airline Chicken Breast. . .. ...t $5/pp
SIDE DISHES
Yukon Gold Mashed Potatoes . ............. ... $3/pp
Macaroniand Cheese . .............. o $4/pp
Roasted Wild Mushrooms . ....... ... .. ... . $6/pp
SUPPLEMENTS
ENTREE COMPLEMENTS
3 Broiled Jumbo Shrimp .. ......... $18/pp
Crab OSCar . .o ottt $18/pp
Port PEPPEICOM. . . o .\ ottt et $7/pp
Blue Cheese Bacon Butter . ..............cooiiiiiiiiiiiin.. $7/pp

ADDITIONAL SIDE DISH OFFERINGS

(each side serves approximately 4 guests)

Yukon Gold Mashed Potatoes . .......... . $13
Roasted Wild Mushrooms .. ... .. ... ... . . . ... $16
Macaroni & Cheese . . . ... e e $14

Creamed Spinach. . ... ... $14




TERMS & CONDITIONS

DEPOSITS: Agreements are executed electronically and credit card is required for the deposit.
Though your deposit is applied to your event it is not refundable.

FOOD & BEVERAGE: Although Vic & Anthony’s does provide a beverage service, rules and regulations
do apply. Vic & Anthony's reserves the right to refuse service of alcoholic beverages to anyone,
including but not limited to minors, and to ask for valid identification. All food and beverages must

be consumed on premises within the time schedule of your function.

RESPONSIBILITIES: Vic & Anthony's does not assume responsibility for damage or loss of items left
unattended. Please inform your guests of this policy.

DECORATIONS: Guests may provide decorations subject to restaurant approval. Restaurant is not
responsible for loss or damage to any property brought into or left at the restaurant by a guest.

Any decorations provided by the restaurant are the property of Vic & Anthony’s and may be charged
to the guest should they be missing upon completion of the event.

PAYMENTS: Unless prior arrangements have been made, payment in full is due the day of the function.

TIME LIMITATIONS: The duration of an afternoon event is not to exceed 4pm unless contractual
provisions have been arranged.

GUARANTEES: Guarantees Vic & Anthony’s requires a guaranteed number of guests 5 (five) business

days prior to your event. This number may not be adjusted after that date. Parties are charged full menu
price for each guaranteed guest not present.
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