
Cook On-Site & Drop-Off Available

$ PP = Per Person

Valentine’s Day Private Dining
Options = ($PP)

Build Your Own Based On Your Budget
(Applies To ” Fine Dining “ Only)

● Og’s Surf & Turf Pasta  ($60) -
(Herb Butter Basted Steak & Pan
Seared Shrimp Served Over Linguine
Finished With A Bechamel Based
Alfredo Sauce.

● Og’s Salmon Filet - ($75) (Cajun
Salmon Filet Deep Fried or Pan
Seared Herb Basted Salmon
w/Creamed Spinach & Herb Roasted
Potatoes)

● Og’s Lamb Chops - ($100)
(Herb-Crusted Lamb Chops w/ 5
Cheese Truffle Mac & Bacon/ Turkey
Bacon Wrapped Asparagus
Bouquets)

Valentine’s Day Fine Dining Options
= ($PP)

1. Og’s Steak Experience  ( $100)

(Pan Seared Herb Butter Basted Ribeye or

Ny Strip & Og’s Seafood Mac & Pan Seared
Lemon-Herb Asparagus)

2. Og’s Farm & Sea Experience ( $125)  -
(Pan Seared Herb Crusted Lamb Lollipops &
Pan Seared Brown Butter Scallops or
Colossal Shrimp w/Herb Butter Basted
Broccolini & Truffle-Garlic Roasted
Steakhouse Potatoes)

3. Og’s Maple Brandy Stuffed Salmon
($120)  -  (Crab Stuffed Salmon w/Brandy
Maple Glazed & Pan Seared Lemon-Herb
Asparagus w/Truffle-Garlic Roasted
Steakhouse Potatoes)

4. Og’s Surf & Turf ( $150)
(Og’s Colossal Lobster Tail Deep Fried,
Broiled or Butter Poached w/Og’s Herb
Basted Ribeye or Filet Mignon w/ Bacon
Wrapped Asparagus Bouquets & 5 Cheese
Truffle Mac) (Turkey bacon available)

5. Og’s Stuffed Jerk Chicken ( $75)
(Crab Stuffed Jerk Chicken Breast & Creamy
Parmesan Risotto w/ Roasted Brussels with
Bacon/Turkey Bacon) (2 chicken breast per
order)

Desserts

● Chocolate Covered Strawberries - ($15
per half dozen)

● Strawberry Buttercream Cake Slice - (
$12 per slice)

● Belgian Chocolate Ganache Cake Slice -
( $12 per slice)


