N .
ROOKERY

STEAKHOUSE

GROUP EVENTS

Thank you for your interest in THE ROOKERY STEAKHOUSE
for your upcoming event.

Should your event require special effects,
our Event Technology Department has a wide range of capabilities.

Attached are our special event menus.
These menus are priced per person.
A 20% service charge and 6% sales tax will be added to prices.
We can tailor our menus to fit any special requests your group may have.

Menus include complimentary transportation from
the Marco Island Marriott Beach Resort to the Steakhouse.

For more information on booking your event, please contact:

KATHLEEN QUINN,
Restaurant Manager
(239) 642-2793
kathleen.quinn@marriott.com

(Menu items subject to change)



DATE

NAME OF ORGANIZATION

AMUSE

(passed)
VINE RIPE TOMATO BRUSHETTA AND MINI CRABCAKES

SALAD
THE WEDGE

Baby lceberg, tomato, applewood bacon, Maytag bleu cheese,
roasted red onion with bleu cheese dressing

ENTREE

(vour choice of)

10 OUNCE PRIME FILET MIGNON

PISTACHIO CRUSTED GROUPER

Sweet potato hash, citrus beurre blanc

PAN SEARED CHICKEN

“Marsala style”

SIDES

(served family stvie)

ROOKERY POTATOES CREAMED SPINACH BAEY PORTABILLAS

DESSERT

(A sampling of)

BERRIES ROMANOFF
land)
KEY LIME DIE

$90.00 per person
(Plus 6% tax and 20% gratuity)



DATE

NAME OF ORGANIZATION

AMUSE
(passed)

SEARED TUNA TARTAR
FILET CROSTINI

Mushroom ragout, horseradish creme

SALAD
THE WEDGE

Baby Iceberg, tomato, applewood bacon, Maytag bleu cheese,
roasted red onion with bleu cheese dressing

ENTREE

(vour choice of)

10 OUNCE PRIME FILET MIGNON

PISTACHIO CRUSTED GROUPER

Sweet potato hash, citrus beurre blanc

JUMBO SHRIMP AND SCALLOPS

Herb risotto, white wine sauce

SIDES

(served family style)

ROOKERY POTATOES CREAMED SPINACH BARY PORTABILLAS ~ JUMBP ASPARAGUS

DESSERT
(A sampling of)

BERRIES ROMANOFF
(ared)

BOSTON OREME DIE

$100.00 per person
(plus 6% tax and 20% gratuity)



