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Thank you for your interest in having your event catered by 
Larsen’s Restaurants. At Larsen’s we strive to bring a Prime 
experience from our dining room to yours.

FULL SERVICE CATERING PACKAGES 
Full-service catering includes premium plastic ware and service items for events lasting up to 4
hours (including set up and clean up) with a minimum of 30 guests. Additional fees required for an 
onsite grill and additional staff and additional hours.  

Full Service Buffet Set up fee (includes servers):
30-50 people - $300*
51-75 people - $450*
75-100 people - $600*
*excludes gratuity

DELIVERY AND PICKUP ORDERS 
We can drop off your catering to your home or business for a minimum delivery fee of $25 (subject 
to location of venue). $500 minimum delivery order before tax, administrative fee and gratuity is 
required. Plastic ware available for an additional fee.

PAYMENT 
A 50% deposit is due upon signature of the catering agreement. Final payment is due day of 
event. Cancellation fees apply, see the event agreement. 50% fee will apply to all same day event 
cancellations. We accept American Express, Diners Club, Discover, Mastercard, Visa and Cash. Gift 
cards are not accepted on Catering, Delivery or Pick-up orders from the catering menu.

MENU SELECTIONS & PRICES 
Menus and pricing are subject to change without notice. Set pricing will not change after contract 
is signed.

PRIVATE DINING 
Prefer to have your event at one of our locations? Please contact the restaurant directly for menus, 
pricing and availability.

RESTAURANT BUYOUT 
Planning a large event? We offer a full-service buyout of our restaurants. Please contact the 
location directly for more information.

All prices are subject to change without notice. Prices do not include 20% service charge.

3Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



FULL SERVICE BUFFET CATERING PACKAGE
THE BASICS  //  $40 per person //  Minimum 30 guests

Starter  //  Choose 1 from the following
Caesar Salad
Chop Salad
Flemming’s House Salad

Entrée’ Choices  //  Choose 2 from the following
Wet Aged Filet Mignon
Roasted Pork Tenderloin 
Roasted or BBQ Chicken Breast
Roasted Cauliflower Steak wtih Romesco Sauce 

Side Choice  //  Choose 2 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

BY LAND BY SEA  //  $50 per person //  Minimum 30 guests

Starter  //  Choose 1 from the following
Caesar Salad
Chop Salad
Flemming’s House Salad

Entrée’ Choices  //  Choose 2 from the following
Roasted Chicken
Roasted Pork Tenderloin
Wet aged Filet Mignon
Prime Rib
Shrimp Scampi
Miso Salmon
Roasted Cauliflower Steak w/ Romesco Sauce 

Side Choice  //  Choose 3 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

BIGGER & BETTER  //  $45 per person //  Minimum 30 guests

Starter  //  Choose 1 from the following
Caesar Salad
Chop Salad
Flemming’s House Salad

Entrée’ Choices  //  Choose 2 from the following
Wet Aged Filet Mignon
Prime rib
Miso Salmon
Roasted or BBQ Chicken Breast
Roasted Cauliflower Steak w/ Romesco Sauce 

Side Choice  //  Choose 3 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

Vegan

All prices are subject to change without notice. Prices do not include 20% service charge.

4Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



SELF SERVICE BUFFET PACKAGES
Pickup or Delivery Only – Not available for full service. $500 minimum order for delivery.

Vegan

PACKAGE A  //  $15 per person //  Minimum 30 guests

Entrée’ Choices  //  Choose 1 from the following Side Choices  //  Choose 2 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Includes Freshly Baked Garlic & Parmesan Rolls

Roasted Half Chicken
BBQ or Roasted Chicken Breast
BBQ Chicken Legs & Thighs

Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

PACKAGE B  //  $20 per person //  Minimum 30 guests

Entrée’ Choices  //   
Choose 1 Chicken Entrée’ - Includes Tri Tip or Ribs 

Side Choices  //  Choose 2 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Includes Freshly Baked Garlic & Parmesan Rolls

Roasted Half Chicken
BBQ or Roasted Chicken Breast
BBQ Chicken Legs & Thighs
Slow Roasted BBQ Tri Tip
BBQ Baby Backs Ribs

Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

PACKAGE C  //  $25 per person //  Minimum 30 guests

Entrée’ Choices  //   
Choose 1 Chicken Entrée’ & Choose  
either Tri Tip or Ribs - Includes Prime Rib

Side Choices  //  Choose 2 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Includes Freshly Baked Garlic & Parmesan Rolls

Roasted Half Chicken
BBQ or Roasted Chicken Breast
BBQ Chicken Legs & Thighs
Slow Roasted BBQ Tri Tip or
BBQ Baby Backs Ribs

Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

PACKAGE D  //  $35 per person //  Minimum 30 guests

Entrée’ Choices  //   
Choose 1 Chicken Entrée’ & Choose either Tri Tip or Ribs 

Side Choices  //  Choose 2 from the following
Steamed or Roasted Asparagus 
Steamed Broccoli 
Garlic Mashed Potatoes 
Maple Glazed Carrots
Includes Freshly Baked Garlic & Parmesan Rolls

Roasted Half Chicken
BBQ or Roasted Chicken Breast
BBQ Chicken Legs & Thighs
Slow Roasted Prime Rib with Au Jus &  
 Creamy Horseradish
Slow Roasted BBQ Tri Tip or
BBQ Baby Backs Ribs

Wild Rice
5 Cheese Macaroni
Flash Fried Brussels Sprouts 
Chef’s Choice Roasted Vegetables 

All prices are subject to change without notice. Prices do not include 20% service charge.

5Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



PRIME ROAST BEEF DIP SLIDERS  //   $54 
Sliced slow roasted beef on a garlic parmesan 
ciabatta roll with mayo & gruyere cheese, served 
with creamed horseradish and au jus for dipping

FILET MIGNON SLIDERS  //   $60 
Tender filet mignon medallions, mixed greens,  
grilled mushrooms & onions, served on toasted 
French roll with Burrata cheese

CHEESEBURGER SLIDERS  //   $48 
Served with American cheese on a slider bun with 
lettuce and tomato on the side

BBQ CHICKEN BREAST SLIDERS  //   $48 
Served with Swiss cheese on a slider bun with 
lettuce and tomato on the side

BBQ TRI TIP SLIDERS  //   $48 
Served on a slider bun

Sandwich Platters – 12 mini sandwiches

SLIDER PLATTERS

All prices are subject to change without notice. Prices do not include 20% service charge.

6Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



SALADS
LARSEN’S SALADS //  SMALL SERVES 10-12 //  LARGE 20-24

FLEMMING’S HOUSE SALAD  $50 //  $90 
Mixed greens, diced tomatoes, candied pecans, 
purple onions and bleu cheese crumbles tossed in 
raspberry vinaigrette dressing on the side

CAESAR SALAD $50 //  $90 
Fresh Romaine lettuce & Parmesan cheese with 
Caesar dressing on the side

GREEN SALAD $50 //  $90 
Mixed greens, shredded carrots, tomato, cucumber 
with house made buttermilk ranch dressing on the side

WEDGE SALAD $60 //  $100 
Egg, tomatoes, bacon, candied pecans, bleu 
cheese crumbles with house made bleu  
cheese dressing

SEARED AHI TUNA SALAD $95 //  $135 
Mixed greens, avocado, tomatoes, sprouts, 
macadamia and wontons with house made  
Asian dressing

CHINESE CHICKEN SALAD $90 //  $130 
Mandarin oranges, green onions, almonds, wontons, 
rice noodles with house made Asian dressing

BLACKENED MARINATED $90 //  $130 
CHICKEN SALAD 
Mixed greens, cherry tomatoes, roasted peppers, 
goat cheese crumbles, candied pecans and avocado 
with house made raspberry vinaigrette dressing

COBB SALAD $90 //  $130 
Turkey, egg, bacon, blue cheese, candied pecans, 
avocado & tomatoes with house made blue  
cheese dressing

BBQ CHICKEN SALAD $90 //  $130 
Chicken breast, tomatoes, jack cheese, avocado, 
corn, black beans, cilantro & fried onions with house 
made buttermilk ranch and drizzled with BBQ sauce

FILET MIGNON SALAD $100 //  $135 
Filet mignon medallions, tomatoes, avocado, 
roasted peppers & goat cheese with house made 
balsamic dressing

CHOP SALAD $60 //  $100 
Romaine and iceberg lettuce, hearts of palm, 
artichoke hearts, bacon, avocado, tomatoes, jack 
cheese, chopped egg and garbanzo beans with 
champagne vinaigrette on the side

 S L  S L

All prices are subject to change without notice. Prices do not include 20% service charge.

7Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



SMALL BITES
Small Bites - One (1) piece servings
Each small bite tray requires a minimum of two (2) dozen one piece servings

MINI CRAB CAKES //  $30 per dozen

MINI MEATBALLS //  $18 per dozen

AHI TUNA TARTARE CHIPS //  $24 per dozen

CAPRESE SKEWERS //  $20 per dozen

SPINACH & ARTICHOKE //  $20 dozen 
STUFFED MUSHROOMS
SHRIMP COCKTAIL  //  $22 per dozen 
WITH COCKTAIL SAUCE

CAJUN SHRIMP //  $22 per dozen

THAI-STYLE CHICKEN SKEWERS //  $25 per dozen

CHICKEN WINGS //  $15 per dozen 
BBQ or Buffalo

LOADED POTATO SKINS //  $18 per dozen 
WITH CHEESE & BACON
FRESH BAKED GARLIC //  $6 per dozen 
& PARMESAN ROLLS 

All prices are subject to change without notice. Prices do not include 20% service charge.

8Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



THE BAR
Larsen’s bar packages include bar setup, necessary 
equipment, cups, napkins, ice, assorted sodas, 
mixes, flat& sparkling water, as well as the necessary 
insurance coverage. Additional cost to include, but not 
limited to state sales tax, service charge, additional 
permits, & licensed bartenders. Glassware and custom 
bar selections are available for an additional cost.

THE BASIC 
 $20 per guest up to 3 hours 
 $8 per guest each additional hour 
Includes two (2) house select red wines, one (1) 
house select white wine, domestic beer, assorted 
sodas & bottled water

THE CALL 
 $28 per guest up to 3 hours 
 $9 per guest each additional hour 
Call liquor selection, includes two (2) house select 
red wines, one (1) house select white wine, domes-
tic beer, assorted sodas, juices & mixers, bar fruit & 
bottled water

THE TOP-SHELF 
 $36 per guest up to 3 hours 
 $9 per guest each add’l hour 
Top-shelf liquor selection, includes two (2) house 
select red wines, one (1) house select white wine, 
domestic beer, assorted sodas, juices & mixers, bar 
fruit & bottled water

ON SITE CONSUMPTION BAR
DOMESTIC BEER //  $5 each
IMPORTED BEER //  $6 each
WINE //  $7 each
CALL MIXED DRINKS //  $8 each
TOP-SHELF MIXED DRINKS //  $9
SODA //  $3
WATER //  $2
CASH & CARRY BAR (CALL & TOP-SHELF)
DOMESTIC BEER //  $6
TOP-SHELF MIXED DRINKS //  $10
IMPORTED BEER //  $7
SODA //  $3
WINE //  $8
WATER //  $2
CALL MIXED DRINKS //  $9 

Service includes juices, mixers, and bar fruit
Bar service requires a $250 non-refundable deposit and a minimum of two (2) hours of operation

Bartender fee $150

All prices are subject to change without notice. Prices do not include 20% service charge.

9Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



BUBBLES & WINE
THE LARSEN’S TOAST //  $7 - $10 per guest 
California Sparkling Wine - 10 servings per 750ml bottle - Includes glass flutes

PREMIUM FRENCH CHAMPAGNE //  MARKET PRICE 
Includes glass flutes

LARSEN’S HOUSE WINE //  $40 per bottle or //  $8 per guest 
Choose from our house red and white wines 
Included wine glass

NON-ALCOHOLIC SPARKLING CIDER //  $20 per bottle 
Includes plastic glasses – Glassware available for an additional fee

PREMIUM WINE BOTTLE SERVICE //  MARKET PRICE 
Includes glassware

MIMOSA SERVICE //  $13 per guest for 1 hour

ADDITIONAL HOURS AT //  $7 per guest 
Fresh Orange or Cranberry Juice & Sparkling Wine & Fresh Fruit  
includes glass flutes

All prices are subject to change without notice. Prices do not include 20% service charge.

10Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain medical conditions.



please contact us at

888-9-WE-CATER 
(888-993-2283)
catering@larsensrestaurants.com


