
PRIVATE PARTIES & 
Special EVENTS



 
 

SIGNATURE FOUR COURSE MENU 
 

 

A P P E T I Z E R S  choose one of the following assortments–served family style 
CLASSIC STARTERS   
Fried  Calamar i ,  Sp inach  S tu f fed  Mushroo ms and  Shr imp De Jonghe   
OR  
SHELLFISH TRIO  (add  $20  per  guest )   
King  Crab ,  Lobst er  Ta i l ,  Jumbo Shrimp Co ck ta i l  s erved  ch i l l ed  wi th  cockta i l  sauce and  drawn bu t t er

  

S a l a d  choose one–plated individually or choose two served family-style  

CAESAR SALAD 
ALL GREENS Creamy Vina igret t e  
CHOPPED LETTUCE, TOMATO,  ONION & BLUE CHEESE  
 

 

E ntr   é es   choose up to six–guest to select at the time of the event 
HERB ROASTED CHICKEN  
COLOSSAL LUMP CRAB CAKES 
SALMON AU POIVRE Orange,  Fenne l ,  Radish   
AHI TUNA FILET MIGNON Crisp y Pota to  Ca ke,  Sau téed  Sp inach ,  Red  Win e Bord ela ise  
CHILEAN SEA BASS Miso  Gla ze ,  Bok Choy,  Sh i i t ake  Mush room 
FILET MIGNON 8o z   
FLORIDA STONE CRAB CLAWS Jo e’ s  Mu stard  Sauce (p r ice  and  s i ze  sub ject  to  ava i lab i l i ty )  
FILET OSCAR 6o z  Fi l e t ,  King  Crab ,  Asparagus ,  Béarnaise  (add  $30  per  i t em served)  
RIB EYE STEAK 16oz  (add  $25  per  i tem served)  
NEW YORK STRIP STEAK 16  oz .  (add  $25  per  i t em served)  
BONE-IN FILET MIGNON 16oz  (add  $35  per  i t em served)  
FILET & TAIL 6oz  Fi l e t  Mignon ,  10oz  Nor th  At lan t ic  Lobst er  Ta i l  (add  $35  per  i tem served)  
 
 

S I D E S  choose two–served family style, each additional side $5 per guest

JENNIE’S MASHED POTATOES 
JOE’S GRILLED TOMATOES   
CREAMED SPINACH  

 

FOUR CHEESE MAC & CHEESE 
STEAMED ASPARAGUS l emon bu t t er  
BLISTERED GREEN BEANS 

Desserts         choose three–guest to select at the time of the event 

KEY LIME PIE 
BANANA CREAM PIE    
CHOCOLATE FUDGE PIE  

 
 

PEANUT BUTTER PIE  Hot  Fudge     
OLD FASHIONED APPLE PIE A La  Mode   
HAVANA DREAM PIE  

 

 
$94 .95 PER GUEST 

not  including  sa les  tax  or  gra tui ty 
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COCKTAIL RECEPTION MENU

passe     d  hors     d ’ oeuvres        minimum of 30 guests

AHI TUNA WONTON  
Sesame Vina ig ret te ,  P ickl ed  Ginger  
MAC & CHEESE BITES  
COCONUT SHRIMP  
Swee t  Chi l i  Ma yo  
COLOSSAL LUMP CRAB CAKES  
Joe’ s  Musta rd  Sauce   
KING CRAB LOUIS  
Toasted  Brioch e 
FRIED OYSTERS 
Key Lime Aio l i  
LOBSTER CORN DOG  
Pepper  Jel l y  
VEGETABLE CANAPE 
Whipped  Feta ,  Roas ted  Bu t ternu t  Squash  

FRIED CHICKEN & CORNBREAD BITES  
Apple-Ja lapeno  Gla ze   
NEW YORK STRIP  
Cri spy Pota to  Cake 
ROASTED BEET TARTARE   
P is tach io s ,  Feta  
GRILLED CAULIFLOWER 
Apple ,  Fennel  and  Ci lan t ro  
STUFFED PEPPADEWS  
f e ta  cheese ,  m in t  ch imichurr i  
VEGETABLE CANAPE 
Whipped  Feta ,  Roas ted  Bu t ternu t  Squash  
BEEF TENDERLOIN SLIDERS  
Creamy  Ho rseradi sh ,  Arug ula ,  Onion  Rol l   
LAMB LOLLIPOPS (add  $4  per  guest )  

pre-d inner recept ion,  choose four  $18 PER GUEST  

cockta i l  recep tion ,  choose f ive  $40 PER GUEST 

Disp    l aye   d  hors     d ’ oeuvres        minimum of 30 guests 

CHILLED SEAFOOD DISPLAY  p ri ced  p er  p iece ,  sub j ect  to  ava i lab i l i ty
KING CRAB Drawn But t er  
FLORIDA STONE CRAB Joe’ s  Musta rd  Sauce ,  su b ject  to  ava i lab i l i ty  
LOBSTER TAIL  Drawn But ter  
JUMBO SHRIMP COCKTAIL 
OYSTERS ON THE HALF SHELL Champagne Mignonet te ,  Cockta i l  

Market price 

FARMHOUSE CHEESE BOARD  
Warm Baguet t e ,  S l i ced  Ap ples ,  Ap ri co t  Mustarda ,  F ig  Compote   

$9 PER GUEST 

P A S S E D  M I N I  P I E S  minimum of 30 guests, choose two of the following

KEY LIME PIE  
APPLE COBBLER 
PEANUT BUTTER PIE 

HAVANA DREAM PIE  
CHOCOLATE BROWNIE 
BOSTON CREAM PIE  

$6 PER GUEST 
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ADDITIONAL INFORMATION  

 
 
 

P rivate       Dining       R oom    Capa    c ities   
ROOM  
THE GIGI  ROOM 
JESSE’S ROOM 
THE BOARDROOM 
ROSE’S GARDEN 
GRACE’S NORTH 
GRACE’S SOUTH 
GRACE’S FULL 
 

SEATED  
104 
100 
14 
N/A 
70 
30 
110 

 

RECEPTION 
125 
N/A 
N/A 
200 
90 
40 
125

 

R E S E R V A T I O N  R E Q U I R E M E N T S  &  F E E S  

A SIGNED CONTRACT AND CREDIT CARD AUTHORIZATION ARE REQUIRED TO 
BOOK AN EVENT. THE FOOD AND BEVERAGE MINIMUM MAY VARY BASED ON 
ROOM AND DATE. THE FOOD AND BEVERAGE MINIMUM DOES NOT INCLUDE TAX, 
3% EVENT FEE AND GRATUITY. CANCELLATIONS FEE ARE LISTED ON THE 
CONTRACT.  
 

M E T H O D  O F  P A Y M E N T   

ALL CHARGES MUST BE PAID AT THE CONCLUSION OF YOUR EVENT VIA CASH OR 
CREDIT CARD. ONE FINAL BILL WILL BE PROVIDED WITH ALL CHARGES LISTED. 
CORPORATE CHECKS ARE NOT ACCEPTED UNLESS PRIOR ARRANGEMENTS ARE 
MADE WITH A PRIVATE DINING MANAGER. WE ARE HAPPY TO ACCEPT UP TO 4 
FORMS OF PAYMENT PER EVENT.   
 

M E N U  S E L E C T I O N S  A N D  G U E S T  C O U N T   

GROUPS OF 16  OR LESS GUESTS ARE WELCOME TO DINE FROM THE FULL A LA 
CARTE MENU. WE ASK FOR YOUR FOOD AND BEVERAGE SELECTIONS 2 WEEKS 
PRIOR TO YOUR EVENT. ALL BEVERAGES ARE BILLED TO THE HOST TAB UNLESS 
OTHERWISE INSTRUCTED.  
WE ASK FOR YOUR FINAL GUEST COUNT 3 BUSINESS DAYS PRIOR TO YOUR 
EVENT.   

 

P A R K I N G   
THE CAESAR’S FORUM SHOPS OFFER VALET PARKING TO GUESTS DINING AT 
JOE’S FOR $7 PER. CAESAR’S ALSO OFFERS SELF-PARKING JUST OFF THE 
CASINO/HOTEL FLOOR, HOURLY RATE APPLIES  
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