


Our Thanks
Thank you so much for choosing Ruth’s Chris Steak House for your private dining event.  Our history of 
Southern Hospitality combined with responsive, professional service ensures that your event will be carried out 
with the greatest attention to detail.

Quality Standards
We lead the industry in quality standards serving only USDA Prime Wet Aged Beef as the cornerstone of our 
reputation.  Only 2% of all beef available in the world is graded as Prime.  Our beef is hand cut daily and 
broiled to perfection at 1800 degrees in our specially designed broilers.  In addition, our entrée selections are 
served on 500 degree plates, keeping your steak hot and savory throughout the entire meal.

A la Carte Dining
If your group is 15 persons or less, we encourage you to use our full a la carte menu that is available to all of our 
guests year round.  This not only makes the planning of your event convenient but will give your guests our full 
range of menu options.   With no restrictions to the menu items, cocktails or wine that your guests may order, 
you can anticipate approximately $75 per person in average charges.

Our New Orleans Style Menus
For groups greater than 15 persons, this packet contains several pre-designed menus that we have created for 
your convenience.  Our chef designed each of these menus keeping in mind the balance of offerings, quality of 
execution and the precision of timing.  We offer these pre-designed menus at a variety of price levels.  To honor 
our New Orleans heritage, each of these menus are named after a street in the famous French Quarter.  

Custom Menus
Many of our clients enjoy designing their own menu for their social event or ongoing company functions.  If 
you desire, our sales staff will be glad to guide you in choosing options from our full a la carte menu to design 
your own custom menu.  Final charges will be based on our normal a la carte prices for the items you choose to 
include.  

Other Services
In addition to the menus in this packet, you will also find extensive options available for wines, cocktail services, 
after dinner drink services, audio/visual, and other special touches.

Thank you for choosing Ruth’s Chris Steak House.  We look forward to working with you and hosting an event for you soon.

Most Sincerely,

Jeff Conway
Jeff Conway
Franchise Owner



Cold Seafood Reception Platter

Served Family Style to Share
Jumbo Scallops 

Lightly blackened and seared.
Mini Crab Cakes

A miniature version of our lump crab cakes served with lemon butter.
Veal Osso Bucco Ravioli

Saffron infused pasta filled with veal & fresh mozzarella cheese. served with sautéed spinach & a white wine demi glace.

Second Course
Choice of

Lettuce Wedge
Served with bleu cheese dressing.

Classic Caesar Salad
Chopped romaine tossed in our house made creamy Caesar dressing, garlic croutons, and parmesan crisp.

Ruth’s Chop Salad
Julienne iceberg lettuce, spinach, radicchio, red onions, mushrooms, green olives, bacon, eggs, hearts of palm, croutons,

bleu cheese and lemon basil dressing. Served with grape tomatoes and  topped with crispy fried onions.

Lobster Bisque
A rich and creamy bisque topped with chopped lobster.

Third Course
Choice of

Cowboy Ribeye
A huge bone-in version of this USDA Prime cut.

Lamb Chops
Three naturally flavorful chops cut extra thick, served with fresh mint.

11oz. Full Cut Filet & Shrimp
The most tender cut of corn-fed Midwestern beef accompanied by jumbo shrimp, broiled to melt-in-your-mouth.

8oz. Petite Filet with Lobster Tail
A smaller, but equally tender filet, paired with a warm water lobster tail.

Chilean Sea Bass
Broiled to perfection and served with crisp bay scallops over roasted asparagus and finished with a succulent lobster butter.

Sides
Garlic Mashed Potatoes, Sauteed Mushrooms, Sweet Potato Casserole, Green Beans

Fourth Course
Choice of

Chocolate Explosion, Warm Apple Crumb Tart, 
Bread Pudding with Whiskey Sauce

Dinner $108 Per Guest
Dinner will be served with hot fresh bread & butter. 

Price does not include taxes and service charge.

THE URSULINES STREET MENU

First Course

Jumbo gulf shrimp with Cajun cocktail & remoulade sauces, seared ahi tuna, & crab salad crabtinis.



First Course
Served Family Style to Share

Shrimp Cocktail
Jumbo gulf shrimp dressed with our classic Creole remoulade sauce. 

Sweet & Spicy Calamari
Floured, fried then tossed with roasted red peppers in a Thai chili sauce.

Crabtini Salad
Colossal crabmeat tossed in our house vinaigrette & served with our classic Creole remoulade.

Second Course
Choice of

Lettuce Wedge
Served with bleu cheese dressing.

Classic Caesar Salad
Chopped romaine tossed in our house made creamy Caesar dressing, garlic croutons, and parmesan crisp.

Soup du Jour
Our chef’s savory selection.

Third Course
Choice of

Ahi Tuna Stack
Seared rare tuna topped with colossal lump crabmeat served sizzling with red pepper pesto.

New York Strip
This USDA Prime cut has a full-bodied texture slightly firmer than a ribeye.

Ribeye
A well-marbled cut for full flavor.

11oz. Full Cut Filet
The most tender cut of corn-fed Midwestern beef.

Sides
Garlic Mashed Potatoes, Sauteed Mushrooms, Green Beans, 

Sweet Potato Casserole

Fourth Course
Choice of

Chocolate Sin Cake
Cheesecake with Fresh Berries

Key Lime Pie

Dinner $82.00 Per Guest
Dinner will be served with hot fresh bread & butter.

Price does not include taxes and service charge.

THE ROYAL STREET MENU



First Course
Served Family Style to Share
Bar-B-Que Shrimp

Jumbo gulf shrimp with spicy New Orleans butter and seasoning.
Ahi Tuna

Perfectly complemented by a spirited sauce with hints of ginger, mustard and beer.
Crab Stuffed Mushrooms

Jumbo lump crab meat stuffed in mushroom caps, broiled & topped with romano cheese & herb butter.

Second Course
Choice of

Lettuce Wedge
Served with bleu cheese dressing.

Steak House Salad with Vinaigrette
Iceberg, romaine & baby lettuces with cherry tomatoes, garlic croutons & red onions.

Third Course
Choice Of

8oz. Petite Filet
The most tender cut of corn-fed Midwestern beef. 

Stuffed Chicken Breast
A roasted chicken breast stuffed with garlic herb cheese and served with lemon thyme butter.

Atlantic Salmon
Broiled to perfection and seasoned with lemon butter sauce.

New York Strip
This USDA Prime cut has a full-bodied texture slightly firmer than a ribeye.

Sides
Garlic Mashed Potatoes, Sauteed Mushrooms, Green Beans

Fourth Course
Choice of

Chocolate Sin Cake
Cheesecake with Fresh Berries

Dinner $77.00 Per Guest
Dinner will be served with hot fresh bread & butter.

Price does not include taxes and service charge.

THE BOURBON STREET MENU



 First Course
Steakhouse Salad with Vinaigrette

Iceberg, romaine & baby lettuces with cherry tomatoes, garlic croutons & red onions.

Second Course
Mixed Grill

Three guest favorites - a 4 oz. tenderloin filet, an oven roasted free-range chicken breast
stuffed with garlic herb cheese, and our homemade jumbo lump crab cake baked until golden brown.

Sides
Garlic Mashed Potatoes, Fresh Creamed Spinach

Third Course
Duo of Mini Cheesecake and Chocolate Sin Cake

Dinner $59.00 Per Guest
Dinner will be served with hot fresh bread & butter.

Price does not include taxes and service charge.

THE CANAL STREET MENU



The following are estimates for other beverage services
These are estimates only and are based on our average drink prices

Full Cocktail Service from the Bar (no restrictions)
30 minutes - $10 per person

1 hour - $20 per person
1.5 hours to 2 hours - $30 per person

Over 2 hours - $40 per person 

Wine and Beer Only
30 minutes - $7 per person

1 hour - $14 per person
1.5 hours to 2 hours - $21 per person

Over 2 hours - $28 per person 

Coffee, Espresso & Cappuccino Service

 

 $4.95 per person

Dessert Wines, Ports and Cordials Menu

 

$17 per person

Soft Beverage Service
Sodas & Iced Teas
$3.50 per person

BEVERAGE SERVICE ESTIMATES

The following items can be provided at no additional cost:

:

Plasma television screens for presentations
DVD player

Black audio/visual cart with black skirting and power cords
Extension cords

Wireless internet access
Easel

Dry erase board with markers
Flipchart with markers

Miscellaneous small office supplies 
pens, post-it notes, highlighters, etc.

Registration tables
Gift or cake tables

Personalized menus at each setting 
with company logo if desired
Cake cutting service

The following items can be rented and only the rental cost will be assessed:
Podiums

Podiums with microphones and speaker systems
Lapel microphone and speaker systems

Conference call systems
Other specialized audio/visual equipment

Specialized linens
Floral arrangements

Round tables of 8-10 persons each

ADDITIONAL SERVICES



PRIVATE DINING WINES 

Since 2006, and every year thereafter, each of our Ruth’s Chris locations have been awarded the Wine Spectator Award of Excellence.
This certification is given to restaurants that offer one of the finest wine lists in the world.  In addition to this honor, each one of our

banquet captains have accumulated hundreds of hours of focused wine training from the Master Court of Wine Sommeliers.

For these reasons, we strongly recommend a Captain’s Choice on the night of your event versus offering a limited selection of banquet
wines here.  In this  scenario, your captain will assist the host of the party in making wine selections just as we would for any other table

in the restaurant. Not only does a Captain’s Choice allow you to take full advantage of a 500 item plus wine list, it also allows our
captains to point out special offers and features that  fluctuate throughout the year.  In order to plan your budget in advance,

we suggest that you choose the price range you would like the captain to focus on.

Captain’s Choice

$50   $75   $100   $125   $150   $175   $200

For large parties over 20 persons, the captain will typically focus on wines from our extensive By the Glass list, since these wines are
maintained at higher storage levels in each of our restaurants.  Wines from this list also offer the best pricing since our vendors

extend volume discounts to us that are passed on to our guests.  

Banquet Selections of the House

Some of our clients may be interested in preordering a standardized banquet wine.  For your convenience, each of the following
are excellent high quality wines that pair well with food and are maintained in high quantities in each of our

restaurants throughout the year.  

Canyon Road Selections   $34
Chardonnay, Pinot Grigio, Merlot, Pinot Noir, & Cabernet Sauvignon  

William Hill Selections   $49
Chardonnay & Cabernet Sauvignon

Custom Preordered Wine Selections

As a final option, some of our clients may enjoy working with our sales coordinator to hand select their own choices from our entire
award winning wine list.  In these instances, our sales coordinator will be glad to fax or e-mail you the entire wines by the glass list

(which represents our highest availability wines at the best prices) or the entire list itself.  We will also make every attempt to order a wine,
even if it is not on our wine list.

Ghost Pines Selections   $62
Chardonnay, Merlot, Meritage, & Cabernet Sauvignon



Passed Platters of 12 Each.

HOT SELECTIONS:

Bacon Wrapped Scallops - $50
BBQ Shrimp Crostini  - $50

Prime Sliders - $42
Beef Wellington - $50
Mini Crab Cakes - $48

BBQ Chicken Satay - $36
Mashed Potato Cakes - $36

New Zealand Lamb Lollipops - $65
Rosemary Shrimp - $45

Teriyaki Beef Skewers - $40
Broccoli Turnovers - $36

Mini Sweet Potato Canapes - $36
Seared Beef with Bleu Cheese Sauce - $40
Mushrooms Stuffed with Crabmeat - $40

Mini Steak Sandwiches - $50
Oysters Rockefeller Canapes - $50

Goat Cheese with Italian Bread Crumbs - $42

COLD SELECTIONS:

Mozzarella and Tomato Crostini - $45
Seared Ahi Tuna on Cucumber - $45

Tomato Bruschetta - $40
Seared Scallop with Parsley Pesto - $50

Slow Cooked Chicken Salad Canapes - $40
Carpaccio Tenderloin - $45

Vegetable and Roasted Garlic Crostini - $36

DESSERT SELECTIONS:

Mini Baked Cheesecake - $36
Mini Chocolate Sin Cake - $36

Mini Fresh Seasonal Berries with Sweet Cream - $36
Mini Key Lime Pie - $36

PASSED HORS D’OEUVRES



Cold Seafood Platter
Jumbo Gulf Shrimp with Cajun Cocktail & Remoulade Sauces,

Seared Ahi Tuna, & Crab Salad Crabtinis.
Serves 12-15

$160

Warm Seafood Platter
Crab Cakes, Crab Stuffed Mushrooms, Bar-B-Que Shrimp.

Serves 12-15
$150

Fruit and Cheese Display
An array of Soft, Semi-Soft and Hard Cheeses,

and assorted Crackers accented with Fresh Fruit.
Small - $60 (Serves 15-25) 

Large - $115 (Serves 50)

Sliced Whole Roasted Tenderloin of Beef
Horseradish Cream, Fresh Baked Rolls. 

Serves 25
$200

Vegetable Crudites
An assortment of Fresh Seasonal Vegetables served with
your choice of Blue Cheese or Ranch Dipping  Sauce.

Serves 30-40
$90

STATIONARY RECEPTION PLATTERS
AND DISPLAYS

Whole Side of Smoked Salmon
Accompanied by chopped red onions, eggs, capers and parsley

served with crouton fans.
Serves 30

$120



 

 

TERMS AND CONDITIONS 

Dining Options: Our full a la carte menu is available to groups of 15 or less. Groups larger than this will be 
required to coordinate a limited menu (2-4 menu options per course). Groups greater than 50 will be required to 
coordinate a set menu (1 menu option per course) and all beef temperatures will be served medium. 

Cancellation: Ruth’s Chris Steak House requires a credit card and signed contract to secure all events and to 
classify them as confirmed. In the event of cancellation of a booked function within 3 days of the event, a $250 
cancellation fee plus gratuity will be charged to the credit card used to secure the reservation. In the event of a 
cancellation within 1 day of a booked function, 50% of the food & beverage minimum plus gratuity will be 
charged. Extenuating circumstances will always be considered. 

Room Capacities & Fees: Please help us make your event a success by providing us with your guaranteed 
number of attendees within three days of the event.  As a courtesy, we will set your room for 5-10% over the 
guarantee if possible.  Your event will be planned in the room most appropriately matched to your 
guarantee.  Each of our private rooms requires a minimum amount of food & beverages to be purchased as 
associated with the size of the room.  If your actual charges meet this minimum, there will be no charge for the use 
of the room.  If your final actual charges do not meet this minimum then the difference will be assessed in the 
form of a Room Fee.  Please ask your salesperson for more information and assistance. 

Service Charges & Taxes: A 21% service fee and applicable state and county taxes will be assessed to all food, 
beverage, and other charges. A $250 additional setup fee will be applied to all off-site catering events. 

Performance & Authority: We are not responsible for performance of any services to the client unless a signed 
contract is received prior to the event. Signing of this contract acknowledges a full understanding of these terms 
and conditions as well as the estimate of charges shown on the contract. Eventual performance is also contingent 
upon the ability of the restaurant to complete the same, subject to labor disputes, strikes, accidents, natural 
disasters, weather, transportation, or other causes whether enumerated herein or not, beyond the control of 
management. In no event shall Ruth’s Chris Steak House be liable for loss of profit or for other similar or 
dissimilar collateral or consequential damages based on breach of contract, warranty or otherwise. Any person 
signing the contract in the name of an organization represents to Ruth’s Chris Steak House that they are 
authorized to sign on behalf of that organization. 

Payments: All payments must be made in the form of Cash, American Express, MasterCard or Visa. Some events 
may require a deposit payment in advance to secure the booking. All final charges must be paid on site at the 
conclusion of the event unless direct billing is approved specifically by the sales coordinator. 

Estimate Only: The products and services shown on your contract represent an estimate only of quantities 
consumed and actual charges. Final actual charges will be based on the actual items consumed and the actual 
quantities consumed at the time of the event. 

Food & Beverage: Due to health, safety and liquor laws of each state, all food and beverage must be supplied by 
Ruth’s Chris Steak House, unless approved by the General Manager. A service fee may be charged on items not 
supplied by Ruth’s Chris Steak House. Prices are subject to change without notice and should be confirmed with 
your Ruth’s Chris representative when selecting your menu. 

Damages: The client will be liable for any damages to the restaurant facilities or equipment caused by displays, 
decorations, intoxicated guests, fighting, vomiting or other guest behavior, whether included here or not. A 
minimum charge of $300 will be assessed if restaurant carpets have to be specially cleaned for any of the reasons 
mentioned above. 

Alcoholic Beverages: Ruth’s Chris Steak House strictly adheres to all laws and regulations pertaining to the sales 
and service of alcoholic beverages, including sales to minors and intoxicated persons. 
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