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Facilities	
We recommend using our private rooms for any party of twenty (20) or more; However if 
you need a private room for a meeting there will be a food and beverage minimum.
Fridays, Saturdays, & Sunday’s minimum amount of guests apply along with a food and 
beverage minimum
**During different seasons, minimum amount of guests and food and beverage 
minimum may change, so please consult one of our managers for details
** Please note that we do not do separate checks.

Choosing a Package
Parties of thirty (30) or less may have the option to go off our regular dinner menu, or 
choose up to three (3) selections off our banquet menu
Parties of thirty (30) or more will choose three (3) Selections off our banquet menu
Selections from our banquet menu will include soup, salad, potato, vegetable, coffee, 
pop and ice cream

Deposits & Cancellations
There is a minimum two-hundred fifty dollar ($250) deposit for events that are held on a 
Friday or
Saturday in our 2 private rooms , one which accommodate up to sixty five (65) people, 
the other accommodates one hundred (90) people.

There will be a minimum of one hundred dollar ($100) deposit for events that are held 
Sunday
through Thursday
If there is a date change or cancellation of an event there will be No REFUNDS on your 
deposit
guarantee

There is a minimum amount of people for every function, and that is specified at the 
time of booking
a party. If the host doesn’t meet the minimum, a charge will apply.
A guarantee of the final number of guests is required 72 hours prior to the function. In 
the event that
the patron does not confirm the guest count, the original number of guests, as 
specified will be
utilized as the guaranteed number that will be charged.

Service Charge
All food and beverages provided by Louie's Chophouse is subject to a 9.75% tax along 
with an 18% gratuity;



Audio-Visual Equipment 
We do offer Audio and visual equipment rental upon request. If you need this service 
please let us
know at the time of booking.

** All Prices are subject to change without notice
** Food cannot leave the premises



Hors d’Oeuvre Selection

Shrimp Cocktail         $3 Each
Oyster’s Raw           $3 Each
Oysters Louie’s –iana      $3 Each
Blue Point Oysters topped with creamed spinach, Asiago cheese
Clams Casino        $2 Each
Top Neck clams topped with a shallot white wine butter, bread crumbs and bacon
Grilled Octopus       $3.25 per person
Calamari         $3.25 per person
Lightly floured and pan fried, served with a brandy cocktail sauce
Grilled Shrimp       $3each
Irish nachos       $2 per person 
 Fresh cut potatoes smothered with cheddar cheese, topped with diced onions,
 served with salsa, guacamole, and sour cream 
Italian Sausage       $2.25 per person
Homemade served with a spicy marinara sauce	
Chicken Strips        $2.75 per person
Tenderloin Ka-Bobs       $3.50 per person
Ribs                  $3 per person
Vegetable Tray       $2 per person
Bruschetta        $2.50 per person
Crab Cakes        $3.50 per person
Mini Burgers       $3 per person
Lolli Lamb chops       $4 per person



Steaks and Chops

Prime Rib 
18oz  12oz   8oz

$40           $33             $24

Filet Mignon
16oz           10oz              6oz
 $52             $42             $30

New York Strip 
16oz   12oz   8oz

$39            $33              $27

Bone in Ribeye $40
Char grilled with garlic butter 

Rack of Lamb $38
Grilled and marinated in fresh garlic, olive oil, oregano and lemon

Center Cut Pork Chops $30
Two center cut pork chops served with apple brandy sauce or blackened Cajun

BBQ Baby Back Ribs $29
Full slab of hickory smoked

** We are Proud to Serve Certified Angus Beef



Fresh Seafood

Salmon Fillet Frambois $28
Grilled boneless fillet, topped with our 

homemade raspberry vinaigrette

Walleye Pike Amaretto Almandine $30
Sautéed with toasted almonds, dried cherries in an amaretto butter sauce

Chillian Sea Bass $34
Prepared with lemon, oregano, olive oil, and fresh garlic

Grilled Tilapia $30
Almond and pecan crusted topped with a honey mustard sauce

Fried Shrimp $30
Lightly battered with coconut and tossed in a light Cantonese breading



Chicken

Chicken Marsala $26
Two boneless chicken breasts sautéed in Marsala wine, topped with fresh mushrooms.

Served with a Wild Rice Blend

Chicken Picatta $26
Two boneless chicken breasts sautéed with white wine, topped with lemon caper, 

butter sauce.
Served with a Wild Rice Blend

Chicken Mediterranean $26
Two boneless chicken breasts sautéed in fresh garlic, olive oil, and lemon.

Served with Mediterranean Potatoes

Pasta
Chicken Broccoli Fettuccine Alfredo $25

Sautéed boneless chicken breast, tossed with fresh broccoli and alfredo sauce

Garlic Jumbo Shrimp Linguini $30
Sautéed shrimp with fresh garlic and butter tossed with linguini

Blacken Chicken Ala Penne $25
Tossed with fresh mushrooms, roasted red peppers, fresh mozzarella in a vodka cream 

sauce

Sautéed of Fresh Vegetables and Linguini $22
Fresh broccoli, mushrooms, tomatoes, and zucchini sautéed in

garlic and olive oil tossed with linguini



Upgrades

Greek Salad $3 per person
tomato, cucumber, onion, olives and feta cheese tossed  with EVOO, red wine vinegar,

 seasoned with oregano, basil and fresh garlic

Caesar Salad $3 per person
Romaine lettuce tossed with our homemade dressing, parmesan cheese, croutons

Side Options
Pasta (Plain, Alfredo, Marinara) $3 per person

Baked Mac and Cheese $4 per person
All Upgraded Side Dishes will be Served Family Style

Desserts
Fruit Platter $3 per person

Chocolate Chip Cookie $1.25 per person

Tiramisu $3 per person



Wine & Liquor
Host Bar

One tab is run and added to final bill.

Beer & Wine Bar
Beer & Wine Bar Includes: Imported and Domestic Bottled Beers and

House Wine will be on a running tab

Cash Bar
Each person is charged per drink as it is served.

$50.00 Fee


