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Hors D’oeuvres 
Priced per piece 

20-person or piece minimum 

 

 

Cold 

 Tomato & Mozzarella Bruschetta $2.00 

  

 Ahi Tuna Tartare $4.00 

  

 Beef Carpaccio $5.00  

 

 Chilled Jumbo Prawns with Cocktail Sauce $4.00 

  

 Oysters on the Half Shell (seasonal) $3.00 

 

 

Hot 

  

 Crab Cakes with Remoulade Sauce $5.00 

  

 Grilled Shrimp Skewers $4.00 

  

 Grilled Chicken Satay with Peanut Sauce $3.00 

  

 Grilled Beef Satay with Peanut Sauce $3.50 

  

 Escargot in Garlic Butter $2.00 

  

 Chicken Quesadilla (6 pieces) $9.50 per Quesadilla 

  

 Shrimp Quesadilla 9 (6 pieces) $12.50 per Quesadilla 

  

 Filet Mignon Quesadilla (6 pieces) $14.00 per Quesadilla 
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Platters 
Priced per person 

20-person minimum 

 

 

 Fresh Vegetable Crudités  $2.50 

 With Citrus Bleu Cheese Dressing  

 

 Imported & Domestic Cheese  $8.00 

 With Artisan Breads & Crackers  

 

 Fresh Fruit & Cheese  $7.00 

 With Artisan Breads & Crackers  

 

 Fried Calamari  $3.00 

 With Roasted Red Pepper Remoulade  

 

 Mixed Nuts $25 per pound 

 

  

 

 

If you do not see what you would like, 

 Special requests are always welcome! 

 

 
 

WE ARE PROUD TO OFFER 
 
 
 

Exclusive Provider of 
USDA Prime Angus Beef. 

Source Verified. 
Antibiotic Free, No Hormones, 
Never Fed Animal Byproducts. 

 
OUR CHICKEN AND PORK ARE NATURAL AS WELL 

OUR SEAFOOD IS SUSTAINABLE
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“Desert Breeze Dinner Menu” 
 

 

 

FIRST COURSE 
The Wedge 

Iceberg Lettuce, Tomatoes,  

Red Onions, Citrus Blue Cheese Dressing 
 

 

ENTRÉE SELECTIONS 
Served with Yukon Gold Whipped Potatoes  

& French Green Beans Family Style. 

 

All Natural 8oz. Petite Filet Mignon 

USDA Prime. The Most Lean and Tender Steak. Béarnaise Sauce 
or 

Jidori Free Range Chicken Breast 

All Natural – Hormone & Antibiotic Free, Herb Marinated,  

Pan Roasted, Lemon-Caper Sauce 
or 

Scottish Salmon 

Ginger Shiitake Sauce 
Or 

Prime Pork Chop 

Calvados Sauce 
 

 

DESSERT SELECTIONS 
Classic Cheesecake 

With Berry Coulis 
or 

Chocolate Cappuccino Mousse Cake 

 
 

Gourmet Coffee, Hot Tea and Soft Drink Service 
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 “Desert Oasis Dinner Menu” 

 

 

 

FIRST COURSE 
The Wedge 

Iceberg Lettuce, Tomatoes, 

 Red Onions, Citrus Blue Cheese Dressing 
 

 

ENTREE SELECTION 
Served with Yukon Gold Whipped Potatoes  

& French Green Beans Family Style. 

 

All Natural 12oz. Large Filet Mignon 

USDA Prime. The Most Lean and Tender Steak. Béarnaise Sauce 
or 

All Natural 14oz. New York Strip Steak 

USDA Prime. A Traditional Favorite. 
Or 

MACADAMIA CRUSTED MAHI MAHI  

Citrus Beurre Blanc 
or 

JIDORI FREE RANGE CHICKEN BREAST 

All Natural – Hormone & Antibiotic Free, Herb Marinated,  

Pan Roasted, Lemon-Caper Sauce 
 

 

DESSERT SELECTION 
Classic Cheesecake 

With Berry Coulis 
or 

Chocolate Cappuccino Mousse Cake 

 
 

Gourmet Coffee, Hot Tea and Soft Drink Service 
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“Desert Sunset Dinner Menu” 

 

 

 

FIRST COURSE 
The Wedge 

Iceberg Lettuce, Tomatoes,  

Red Onions, Citrus Blue Cheese Dressing 
 

 

ENTRÉE SELECTIONS 
Served with Yukon Gold Whipped Potatoes  

& French Green Beans Family Style. 

 

All Natural 20oz. Cowboy Rib Chop 

USDA Prime. Large Bone-In Cut, Extra Marbling. 
or 

LOBSTER TAIL 

10 oz, from Maine  
or 

JIDORI FREE RANGE CHICKEN BREAST 

All Natural – Hormone & Antibiotic Free, Herb Marinated,  

Pan Roasted, Lemon-Caper Sauce 
Or 

Scottish Salmon 

Ginger Shiitake Sauce 

 
 

DESSERT SELECTIONS 
Classic Cheesecake 

With Berry Coulis. 
or 

Chocolate Cappuccino Mousse Cake  

 

 

Gourmet Coffee, Hot Tea and Soft Drink Service 

 

 

 

 

 

 
 



  Chop House Palm Desert 
Party Menus Winter 2012 

Chop House Palm Desert     74-040 Hwy 111 at Portola     Group Events: (760) 564-2400 

 

Additions 
Upgrade your salad or side dishes  

to further customize your menu. 

 

Salads & Soup 
 Caprese Salad Add $2.00 per person 

 Tomato, Buffalo Mozzarella, Roasted Red Pepper,  

 Aged Balsamic Syrup, Basil Oil  

 

 Mixed organic Greens Salad Add $2.00 per person 

 Gorgonzola Cheese, Pine Nuts,  
  Asian Pear, Mango Thai Basil Vinaigrette  
 

 Caesar Salad Add $2.00 per person 

  Hearts of Romaine, Sourdough Croutons,  

Parmesan Crisps, Anchovy Garnish, Classic Caesar Dressing 
  

 Onion Soup Gratinee Add $2.00 per person 

 

 Lobster Bisque Add $2.00 per person 

 

Side Dishes 
Served Family style 

 Sauteed Broccolini  Add $2.00 per person 

  

 Sautéed Spinach  Add $2.75 per person 

  

 Creamed spinach  Add $2.75 per person 

  

 Sautéed or Steamed Asparagus  Add $3.75 per person 

  

 Sautéed Wild Mushrooms  Add $3.25 per person 

  

 Baked Potato Add $5.00 per person 

 

 Au Gratin Potatoes  Add $2.50 per person 

   

 French Fries  Add $2.50 per person 

  

 Brussels Sprouts Hash  add $2.50 per person  

 

 Mac & Cheese  Add $2.75 per person 

 

 Creamed Corn  Add $2.50 per person 

  

 Lobster Tail or King Crab Legs                        Market Price 

 

 Vegetarian Entree’s                                               Available upon request 

 
 

If you do not see what you would like, 

 Special requests are always welcome! 


