
PLATINUM MENU

APPETIZERS
A Sampling of All Served Family Style

Ahi Tuna*
Sashimi grade Ahi, seared rare and  served with

Wasabi and pickled Ginger

Calamari
Lightly floured and fried, Sweet Asian chili sauce,

Candied Cashews

Shrimp Cocktail
Jumbo Shrimp Cocktail served with our house-made

cocktail sauce and lemons

Stuffed Mushrooms
Chef Noe's fire roasted herb and cheese stuffed

mushrooms

SALAD
Select One Salad Only for the Group

Caesar Wedge Salad KJ's Steakhouse Salad

ENTRÉES
Select Four Entrées Only for the Group

Rachel's Surf & Turf*
Our 6oz Filet seasoned & seared on a 900 degree grill

& a cold water lobster tail

Demi-Glaze Sirloin
Our aged 10oz Sirloin, made with our mushroom red

wine demi-glaze and seared to perfection.

Herb Encrusted Prime Rib*
A 12oz cut of our juicy, herb roasted prime rib cooked Medium Rare

Sea Scallops
Large Sea Scallops broiled served over Jasmine Rice

Sanibel Combo
Our cold water lobster tail and large sea scallops

served with drawn butter

SIDES
SERVED FAMILY STYLE

Select Two Options Only for the Group

Loaded Garlic Mashed Potatoes Creamed Spinach

Garlic Mashed Potatoes

Cauliflower Au Gratin Fresh Seasonal Vegetables

Jasmine Rice

DESSERT
Select One Dessert Only for the Group

Key Lime Pie
Whipped cream rosettes and

toasted coconut decorate a tart
Key lime mousse pie set atop a

graham cracker crust

Tiramisu
Sponge cake featuring

espresso-flavored  mascarpone
mousse, whipped cream, and a

dusting of cocoa

Peanut Butter Mousse Pie
Chocolate crust layered with

peanut butter mousse, chocolate
ganache, and crushed peanut

butter cups

*All of our beef and fish items are cooked to order. Consuming raw or uncooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food borne illness.

5.18

$65 Per Person
Price is subject to change. Quote is Valid for 30 Days

Add Soup Course

for $5 per person

Vegetarian Option Available Upon Request

Substitue a 
 Iceberg Wedge or

 Sanibel Salad
for $5 per person


