AJs STEAKHOUSE

HOLIDAY PARTY MENU

Contact our group sales department or visit us online

515.967.8550 | prairiemeadows.com



AJS STEAKHOUSE

PLATED

Sunday, Wednesday, Thursday | $50++

AJ's Holiday Salad©¥®©

Mixed greens, grape tomatoes, dried cranberries, candied
pecans, raspberry balsamic vinaigrette or ranch dressing

CHOICE OF ENTREE ORDERED TABLESIDE

16 0z. Slow-Roasted Prime Rib Au Jus*©®©
8 oz. Rosemary Butter Filet Mignon*©
Pan-Seared Salmon Filet with Mango Salsa*©©

Grilled, Bourbon Glazed Chicken®

SIDES

Baked Potato©¥Y®

Honey-Glazed Petite Rainhow Carrots©®©

OPTIONAL ENHANCEMENTS

Appetizer Display 10 Per Person
Cranberry Brie Puff Pastry™
Steak Bruschetta®

Shrimp Cocktail ©©

Dessert 10 Per Person
Peppermint Chocolate Cake™
White Chocolate Raspberry Cheesecake"

(Upon Pre-Order Request) Holiday Chocolate Mousse &Y

All menus are subject to taxable 23% service charge and 7% sales tax. *Consumer Advisory Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. Please notify your coordinator if your group has any food allergies. © Gluten-Free or can
be prepared gluten free V) Vegetarian ® Dairy Free | Please ask your coordinator.



AJS STEAKHOUSE

PLATED
Friday & Saturday | $75++ SIDES
(Two reservation time slots are available, 4pm-6pm
d 7pm-9
and 7pm-9pm) Baked Potato©¥®

Appetizer Display Honey-Glazed Petite Rainbow Carrots©®©

Cranberry Brie Puff Pastry®

Steak Bruschetta®
DESSERT

Shrimp Cocktail ©©
Peppermint Chocolate Cake™

White Chocolate Raspberry Cheesecake™

AJ's Holiday Salad®¥®©

Mixed greens, grape tomatoes, dried cranberries, candied
pecans, raspberry balsamic vinaigrette or ranch dressing

(Upon Pre-Order Request) Holiday Chocolate Mousse &Y

CHOICE OF ENTREE ORDERED TABLESIDE

16 oz. Slow-Roasted Prime Rib Au Jus*©©
8 oz. Rosemary Butter Filet Mignon*©

Pan-Seared Salmon Filet with Mango Salsa*©®©

Grilled, Bourbon Glazed Chicken®

All menus are subject to taxable 23% service charge and 7% sales tax. *Consumer Advisory Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. Please notify your coordinator if your group has any food allergies. © Gluten-Free or can
be prepared gluten free () Vegetarian © Dairy Free | Please ask your coordinator.



AJS STEAKHOUSE

BUFFET

$80++

AJ's Holiday Salad©¥®©

Mixed greens, grape tomatoes, dried cranberries, candied
pecans, raspberry balsamic vinaigrette or ranch dressing

SIDES
AJ's Cheesy Potatoes©Y
AJ's Roasted Brussel Sprouts©Y

Green Bean Almondine©Y

ENTREES

Grilled, Bourbon Glazed Chicken®
Hand-Carved AJ's Slow-Roasted Prime Rib*©©

Hand-Carved Maple Glazed Cherry Smoked Ham*©®©

DESSERT DISPLAY

Peppermint Chocolate Cake™
White Chocolate Raspberry Cheesecake"

Holiday Chocolate Mousse©®

OPTIONAL ENHANCEMENTS

Appetizer Display 10 Per Person
Cranberry Brie Puff Pastry™
Steak Bruschetta®

Shrimp Cocktail ©©

Gift Boxes 5 Per Person

House-made Chocolate Truffles™ (2 per guest)

All menus are subject to taxable 23% service charge and 7% sales tax. *Consumer Advisory Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness. Please notify your coordinator if your group has any food allergies. @ Gluten-Free or can
be prepared gluten free () Vegetarian © Dairy Free | Please ask your coordinator.



AJS STEAKHOUSE

FREQUENTLY ASKED QUESTIONS

Food and Beverage: Pricing is considered confirmed once a menu proposal or a confirmed Event Order
is executed. Additionally, Prairie Meadows requires final menu selections and Event arrangements are
completed no less than seven (7) days prior to the Event. We will try to accommodate special dietary
requests including but not limited to food, nut and gluten allergies and vegetarian, vegan options. You
must make all special dietary requests three (3) days prior to the Event. Consuming raw or under cooked
meats, seafood, pouliry, shellfish or eggs may increase your risk of food borne illnesses. Regarding the
safety of these items, written information is available upon request.

Alcohol and Minors: Prairie Meadows does not permit the serving of alcoholic beverages to anyone
who Prairie Meadows (in its sole discretion) determines is intoxicated or who is under the age of twenty-
one (21). The Client understands and agrees to abide by this policy and state law regarding the sale

of alcoholic beverages. Prairie Meadows does not permit outside alcohol being brought into Prairie
Meadows.

Outside Food: AJ’s Steakhouse is the exclusive provider for AJ's Steakhouse and all food and beverage
associated with the Event must be provided, prepared, and served by AJ’s Steakhouse. No food or
beverage of any kind will be permitted to be brought into AJ’s Steakhouse. Prairie Meadows has a
talented bakery staff on site and is able to handle most cake requests with advance communication.
Please ask the Manager for any cake ordering details. In the event an outside dessert purchased from
a licensed bakery is brought in to the Party Room with permission by AlJ’s Steakhouse, there will be an
automatic $5.00 per person cake cutting fee, plus tax and gratuity, added to the Client’s check.

Decorations, Advertising, & Entertainment: Where allowed, tabletop centerpieces or any other personal
decorations must meet local fire department, health department and any other governmental regulations.
There is no glitter or confetti allowed in the Party Room. Nothing may be affixed to the walls of the Party
Room. All decorations, advertising, and outside contracted entertainment including Client signs and
banners must be discussed in advance with the Manager. Prairie Meadows reserves the right to limit
and/or restrict any banners or other signage containing company logos.

Event Refund, Cancellation, & Reschedule: All cancellations must be made in writing via email to the
Prairie Meadows employee who signs this Event Agreement (“the Manager”). If the Event is cancelled
thirty (30) or more days in advance of the Event date, the deposit will be refunded in full. If the Event is
cancelled less than thirty (30) days prior to the Event Date, the full deposit shall be forfeited by the Client
and retained by Prairie Meadows.

Tax: All charges, including food, beverage, room rental, audio visual, décor, outside
vendors, rental charges are subject to state sales tax.



AJS STEAKHOUSE

FREQUENTLY ASKED QUESTIONS

Minimum Food Spend: AJ’s Steakhouse requires a food spend minimum of $1,800 (exclusive of applicable
service charge and sales tax). If the group does not fulfill the spend obligation, AJ’s Steakhouse will
charge the remaining balance as a Food Minimum Fee.

Deposit: A $250.00 deposit and a signed Event Agreement are required to confirm the Event and hold the
space exclusively. Deposit must be paid by credit card or ACH at the time of the Event Agreement signing.

Final Guaranteed Guest Count: The Client is required to provide a final Guest Guarantee five (5) business
days prior to the Event Start Time. Guest count may not be reduced inside of five (5) business days prior
to the Event Start Time, Client will be responsible for the guarantee or actual number of guests served,
whichever is higher. Prairie Meadows will make every effort to accommodate an increase in the final
guarantee, but may have to substitute certain menu items in rare situations. If the Client does not provide
a final guarantee, the Client will be charged the greater of the number of guests originally contracted or
the number of guests in attendance.

Gratuity: A 23% gratuity will be automatically added for group dining.

Private Bar Minimum: A private bar is required for groups over 30 in attendance. Should you choose to
have alcoholic private bar service at your AJ’s Steakhouse event regardless of attendance, we do not
charge a bar set up fee or bartender fee for our bar services. Alternately, Al’s Steakhouse requires a
minimum of $500 in bar sales per bartender (exclusive of applicable service charge and sales tax when
applicable). If Group does not fulfill bar minimum obligation, AJ’s Steakhouse will charge the remaining
balance to meet the obligation. Exceeding the required Minimum Food Spend does not relieve the Bar
Minimum; therefore, if Group exceeds their Food minimum spend by $500 but have a total bar spend of
$350, the group will be charged the remaining $150 to achieve the bar minimum.

Final Payment: The Client agrees and authorizes Prairie Meadows to process the Final payment, by
using the credit card or ACH on file, for the event within 1-3 business days after completion of the event
unless the Client chooses to settle the Event final payment using cash or credit card immediately upon the
completion of the Event. Please note we do not provide separate checks for large party events. All event
sales are final.

Condition of Agreement: In order to properly plan and service your guests, and other Prairie Meadows
diners, we respectfully request that unless communicated ahead of time — the Event shall begin promptly
at the Event Start Time, as noted. This allows the Culinary Team to dedicate the proper manpower and
resources to executing your Event seamlessly without compromising the integrity of the food or service.
Potential delays due to guests being late, traffic, parking, weather, etc. should be factored into your
desired Event Start Time. Additionally, the Party Room shall be vacated by the Client at the Event End
Time. Extension of the exclusive use of the Party Room is subject to availability and the Client may be
responsible for any additional charges. The Client agrees to assume full responsibility for the conduct of
its/his/her guests. Damages resulting from guests in attendance at the Event will be charged to the Client.






