
Appetizers
SHRIMP COCKTAIL 

Colossal Shrimp, Horseradish Cocktail Sauce 
sm 65  |  lg 120

MINIATURE CRAB CAKES 
Jumbo Lump Crab Cakes, 

Corn Relish, Cajun Remoulade 
sm 65  |  lg 120

BARBECUE SHRIMP 
Colossal Shrimp, Applewood 
Smoked Bacon, Horseradish, 

Southern Comfort Barbecue Sauce 
sm 67  |  lg 122

FILET MIGNON POTSTICKERS 
Wontons, Filet Mignon, Asian Flavors 

sm 45  |  lg 75

Entrées
LEMON-DIJON CHICKEN 
Herb-Marinated Chicken Breasts, 

Lemon-Dijon Pan Sauce 
sm 85  |  lg 160

FAROE ISLANDS SALMON* 
North Atlantic Salmon, Grilled 

sm 115  |  lg 220

FILET MIGNON TENDERLOIN* 
Full Tenderloin, Hand-Cut In House,  

Aged 28 Days, Peppercorn Sauce 
serves 10  ‑  260

PRIME NEW YORK STRIP* 
Hand-Cut In House, Aged 28 Days, 

Peppercorn Sauce 
sm 115  |  lg 215

PRIME RIBEYE* 
Hand-Cut In House, Aged 28 Days, 

Peppercorn Sauce 
sm 160  |  lg 285

CRAB CAKES 
Jumbo Lump Crab Cakes, Corn Relish, 

Cajun Remoulade 
sm 125  |  lg 240

CHILEAN SEA BASS* 
Maple-Apple Cider Vinaigrette, 

Balsamic Glaze 
sm 190  |  lg 370

PRIME FRENCH DIP SLIDERS 
Shaved Prime Steak, Horseradish Cream,  

Caramelized Onions, Gruyère, Au Jus 
sm 90  |  lg 170

Sides

Drinks ICED TEA 
Unsweetened 

1 gal  15

ACQUA 
PANNA 

1L  7

SAN 
PELLEGRINO 

1L  7

Desserts
TRIPLE CHOCOLATE CAKE 

Four Layer Chocolate Cake, Chocolate 
Butter Cream  

Icing & Chocolate Chips 
sm 45  |  lg 75

CARROT CAKE 
Four Layers, Carrots, Walnuts, 

Pineapple, Raisins, Spices,  
Cream Cheese Icing, Caramel Sauce 

sm 45  |  lg 75

CHOCOLATE CHIP 
COOKIE TRAY 

35

CTR-0325

C A T E R I N G  M E N U

B O X E D  L U N C H E S
Minimum Order of 10 

INDIVIDUAL BOXED 
• • •  ENTRÉE SALADS • • •

All salads served with fresh fruit and  
a chocolate chip cookie

BLACKENED SALMON* OR 
CHICKEN CAESAR 

Blackened Salmon or Grilled Chicken,  
Romaine, Croutons,  

Shaved Parmesan, Caesar Dressing 
22  |  20

CAJUN-MARINATED 
STEAK SALAD* 

Filet Mignon, Arcadian Mix, Red Onion, 
Roasted Tomato, Blue Cheese Crumbles, 

Balsamic Dressing 
23

GRILLED CHICKEN  
CHOPPED SALAD 

Grilled Chicken, Mixed Greens,  
Prosciutto, Gruyère, Red Onion, Celery,  

Tomato, Artichoke Hearts, Seasoned 
Almonds, Creamy Herb Dressing 

20

INDIVIDUAL BOXED 
• • •  SANDWICHES • • •

All sandwiches served with house-made chips, 
pickle and a chocolate chip cookie

BLACKENED CHICKEN  
SANDWICH 

Blackened Chicken Breast,  
Pepper Jack Cheese, Avocado, Garlic  

Aioli, Lettuce, Tomato, Onion,  
Toasted Brioche Bun 

17
CHARGRILLED CHICKEN CLUB 

Grilled Chicken Breast, Cheddar,  
Applewood Smoked Bacon,  

Garlic Aioli, Lettuce, Tomato,  
Onion, Toasted Brioche Bun 

18
GRILLED VEGETABLE  

SANDWICH 
Grilled Zucchini, Yellow Squash, Red Bell 

Pepper, Gruyère, Tomato Basil Relish,  
Balsamic Glaze, Baguette 

17
PRIME FRENCH DIP SANDWICH 
Shaved Prime Steak, Horseradish Cream, 

Caramelized Onions, Gruyère,  
Au Jus, Baguette 

19

SMALL SERVES 5 
LARGE SERVES 10

Salads
CAESAR SALAD 

Romaine Lettuce, Croutons, 
Parmesan, Caesar Dressing 

sm 28  |  lg 52

EDDIE’S HOUSE SALAD 
Arcadian Mix, Heirloom Cherry Tomatoes, 
Cucumber, Red Onion, Croutons, Choice  

of Ranch, Blue Cheese, Balsamic Vinaigrette  
or Creamy Herb Dressing 

sm 28  |  lg 52

CLASSIC WEDGE SALAD 
Iceberg Lettuce Wedge, Applewood  

Smoked Bacon, Heirloom Cherry  
Tomatoes, Blue Cheese Crumbles,  

Blue Cheese Dressing 
sm 30  |  lg 55

CHOPPED SALAD 
Mixed Lettuce, Red Cabbage, Prosciutto, 

Gruyère, Red Onion, Celery, Tomato, 
Artichoke, Almonds, Creamy Herb Dressing 

sm 30  |  lg 55

• • •  ADD A PROTEIN TO ANY SALAD  • • •
Grilled Chicken sm 34  |  lg 65  

Steak sm 66  |  lg 122  Shrimp sm 55  |  lg 85 
Salmon sm 60  |  lg 90

ROASTED 
GARLIC MASHED 

POTATOES 
sm 33  |  lg 60

MACARONI & CHEESE 
sm 33  |  lg 60

EDDIE’S BRUSSELS 
SPROUTS 

WITH BACON 
sm 33  |  lg 60

FRESH ASPARAGUS 
sm 33  |  lg 60

FRESH BROCCOLI 
sm 33  |  lg 60

VEGETABLE TRAY 
40

SEASONAL FRUIT 
TRAY 

40

* Consuming raw or undercooked meats, fish, shellfish, 
or fresh shell eggs may increase your risk of  foodborne 
illness, especially if you have certain medical 
conditions. Before placing your order,  please inform 
your server if anyone in your party has a food allergy. 
The following major food allergens are used as 
ingredients in this facility: Milk, egg, fish, crustacean 
shellfish, tree nuts, peanuts, wheat, soy, and sesame. 
Please notify staff for more information about these 
ingredients.


