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

À La Carte
Salt & Lemon Pepper Chicken Wings - Buffalo & Korean Gochujang Sauce
Ahi Tuna Nachos - Crispy Wontons Shells, Yuzu Avocado, Soy Reduction
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
Mac n Cheese Bites - Parmesan Cheese, Pomodoro Sauce
Shoestring Parmesan Fries 
Sweet Potato Waffle Fries
Loaded Tots - Smoked Bacon, Scallion, American Cheddar Beer Fondue

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

Raw Bar

Alaskan King Crab | MP
Warm Butter

Jumbo Shrimp Cocktail | 32
Dijonaise, Cocktail Sauce

Oysters on the Half Shell 
1/2 Dozen | 26

Served with Mignonette,  
Lemon, Horseradish

Liquor (No Shots, Martinis, or Doubles)

Vodka: Ketel One 	 Whiskey: Bulleit Bourbon	 Scotch: Johnnie Walker Black
Rum: Bacardí Silver 	 Gin: Tanqueray 	 Tequila: Teremana

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

Wine
Red: Pinot Noir, Lincourt, Santa Rita Hills, CA 2021
White: Sauvignon Blanc, Smith & Sheth, New Zealand 2022
Sparkling: Champagne Brut, G. H. Mumm, France 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
Bulleit 10 Yr Bourbon  |  400	 Don Julio 1942  |  825

$250 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


