
DELUXE DINNER MENU 

AJ’s De Burgo Duet* 
8-ounce filet mignon, Chicken de Burgo

Land & Sea* GF 
8-ounce filet mignon, three panko fried shrimp 

ENTRÉES
For parties more than 25 guests - host selects one duo 
combination entrée for entire group, or a specific pre-order 
indicating individual guest’s choices. pre-orders should be 
accompanied by guest place cards the night of the event 
indicating guest’s choice. Entrées include baked potato and 
asparagus. Steaks prepared medium and served with demi-glace.

AJ’s Chocolate Fantasy Cake   
Rich chocolate cake, chocolate mousse, Snickers® candy bar 
pieces, whipped cream 

NY Style Cheesecake
Mixed berry coulis

HOUSEMADE DESSERTS
For parties of more than 25 guests, host selects one dessert 
to be served.

AJ’s House Salad GF

Garden greens, red onion, cucumber, tomato, pepperoncinis, 
Parmesan, wonton strips, creamy Parmesan dressing

Caesar Salad 
Romaine let tuce, A J’s Caesar dressing, fresh Parmesan, 
croutons, Parmesan crisp

Lobster Bisque*  
Flavored with a hint of brandy

SOUP & SALAD
For parties of more than 25 guests, host selects one salad or 
soup to be served.

GF | Gluten Free or can be prepared gluten-free. Please ask your server. *Consumer Advisory. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. Please notify your server of any food allergies. All menus are subject to 7% sales tax and 20% gratuity.

APPETIZERS CHOICE OF THREE 

Served family style

Hand-Breaded Fried Mozzarella
AJ’s zesty marinara

Italian Baked Stuffed Mushrooms*
Graziano Italian sausage, mozzarella

Sweet heat, garlic-rubbed Steak T ips

Bourbon-glazed Steak Bites

Steak Nachos
Steak, cheese, tortilla chips, pico de gallo, guacamole,  
sour cream, jalapenos


