
Snacks for the Table
Chips - Salsa & Guacamole Bowl, Tajin Seasoned Corn Chips, House Made Salsas
Salt & Vinegar Popcorn

À La Carte
Salt & Lemon Pepper Chicken Wings - Buffalo & Korean Gochujang Sauce
Wagyu Beef Sliders - American Cheese, Secret Sauce, Sesame Seed Bun
Nashville Hot Chicken Sliders - Cider Slaw, Bread and Butter Pickles
Pepperoni Flatbread - Mozzarella Cheese, Fresh Basil
Loaded Tots - Smoked Bacon, Scallion, American Cheddar Beer Fondue
Shoestring Parmesan Fries 
Sweet Potato Waffle Fries

Tailgate Buffet Stations
Hot Pig N Blanket - Mini Hot Links Wrapped in Puff Pastry, Honey Mustard
Spinach Artichoke Dip - Roasted Garlic, Artichoke, Sour Cream, Tortilla Chips
Mini Soft Pretzels - Truffle Cheese Sauce
Chili Dog & Accompaniments - Texas Style Chili, Cheddar Cheese, Jalapeno, Green Onion
Steak Nachos - Pico De Gallo, Black Beans, Cheese Sauce, Pickled Jalapenos, Sour Cream, Green Onion
Caesar Salad - Croutons, Garlic Caesar Dressing

Dessert
Chef’s Selection of Mini Desserts

$195 Per Person
Plus Tax & Gratuity

Last call for food will be  
before kickoff of the 4th quarter

A menu item must be fully 
consumed before it can be  

re-ordered

#SharpenYourAppetite
@Carversteak

Carversteak.com

Liquor (No Shots, Martinis, or Doubles)

Vodka: Tito’s 	 Whiskey: Bulleit Bourbon	 Scotch: Johnnie Walker Black
Rum: Bacardí Silver 	 Gin: Tanqueray 	 Tequila: Espolòn

Cocktails
Mimosa  |  Moscow Mule  |  Carversteak Old Fashioned  |  Amante Picante

Wine
Red: Malbec, Reunion, Mendoza, Argentina 2024
White: Pinot Grigio, Terlan, Alto Adige, Italy 2024
Sparkling: Cava Brut, Freixenet “Blanc de Blancs Secco”, Spain MV

Beer
Michelob Ultra   |   Sierra Nevada Pale Ale   |   Hitachino White Ale 
Modelo Especial   |   Atomic Duck IPA   |   Heineken 0.0 (Non-Alcoholic)

Bottle Service Upgrades
Casamigos Anejo  |  450	                Clase Azul Reposado  |  1150
Michter’s Blended Whiskey  |  425	               Don Julio 1942  |  825

ELEVATE YOUR GAME DAY EXPERIENCE

Golden Shellfish Tower | 145
Maine Lobster, 6 Shrimp,  

12 Oysters, 8 Clams,  
12 PEI Mussels

Jumbo Shrimp Cocktail | 19

Tuna Tartar Cones | 16

Caviar Poppers | 22
Gougeres, Lemon-Chive Crème Fraiche

Alaskan King Crab | MP
Chilled or Warm, Yuzu Chili Butter

American Wagyu Rib Cap Skewers | 18
Charcoal Grilled, Sesame Soy Marinade, 

Togarashi- Yuzu Aioli

East / West Coast Oysters 
Half 16 | Full 32

Champagne Mignonette, Lemon


