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HORS D’OEUVRES
25 pieces

Watermelon Skewers Q:
Basil, Feta $49.95

Plant-Based Fritters 8
Garbanzo-based, with Shredded Vegetables,
Hemp Ranch $59.95

Bruschetta Rounds Qﬂ
Tomato, Basil, Balsamic over Melted Provolone
GarlicToast $49.95

Stuffed Mushrooms 0
Vegan or Traditional  $59.95

Stuffed Pepper Rounds
3 cheeses, Sausage, Banana Pepper over Melted Provolone
GarlicToast  $49.95

Spinach Artichoke Bread
3 Cheeses, Herbs, Spinach, and Artichoke over Melted
Provolone Garlic Toast $49.95

Chicken Satay
Skewered with Thai Peanut Sauce  $87.95

Chicken Wings
Hot, Medium, Mild, orBBQ  $49.95

Chicken Fingers
Hot, Medium, Mild, orBBQ  $87.95

Jumbo Shrimp Cocktail
Baja Cocktail Sauce  $74.95

BBQ Tiger Shrimp
Wrapped in Bacon with House BBQ Sauce  $84.95

Q’ Vegan option OR can be prepared vegan
upon request. Please specify any dietary
restrictions or preferences when booking
events with us.
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ARTISAN PIZZAS

12 Inch
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Classic — Aged Provolone, Red Onion, Pepperoni,
Red Sauce $15.95

Sausage — Aged Provolone Blend, Broccoli,
[talian Sausage $16.95

Chicken — Mushrooms, Olives, Aged Provolone, Banana
Pepper, Basil, Red Sauce $16.95

Vegan Q’ — Vegan Mozzarella, Peppers, Onions,
Mushrooms, Olive Oil  $15.95

Black & Blue — Steak, Spinach, Blue Cheese,
Aged Provolone  $19.95

Gluten-free Dough Available Upon Request  $1.99

ey PLATTERS & PANS »
Based on 20-25pp

Chips and House Onion Dip
Onionand Herb Dip  $2.95pp

Artisanal Cheese & Fruit Platter
Olives, Hummus, Cured Meats and Cheese, Assorted
Breads, Fruit  $7.95pp

Vegetable Platter [\ P
House Ranch Dip or Vegan Hemp Ranch ~ $3.95pp

ChefSalad 02
Balsamic and Ranch Dressing  $6.95pp

Caesar Salad
Romaine, Parmesan, Croutons  $6.95pp

Pasta Salad &>
Diced Seasonal Vegetables  $4.95pp

Roasted Vegetables [\ P
Seasonal Varietals  $6.95pp

Truffle Fries [\ P
Hand Cut Fries, Herbs  $6.95pp

Basmati Rice Pilaf Q’
Peas, Carrots, Onion  $4.95pp

BREAKFAST BUYFET

Basic
Scrambled Eggs, House Smoked Bacon, Home Fries,
French Toast  $15.95 pp

Deluxe

Eggs Benedict (Traditional or Florentine), House Smoked
Bacon, Turkey Sausage, Home fries, French Toast, Fresh
Fruit, Assorted Danish  $27.95 pp

Vegan &
Veggs Benedict with Tofu Egg, Avocado Toast, Home Fries,
House Granola with Almond Milk, Fresh Fruit  $27.95 pp

Bagels & Lox

Assorted Fresh Baked Bagels, House Cured and Smoked
Salmon Lox, Plain and Vegetable Cream Cheese Smear,
Cucumber, Lettuce, Tomato, Onion, Capers  $12.95 pp

w BUFFET ros

Kid’s Corner

Gourmet Grilled Cheese, Chicken Fingers, Baked Ziti,
Assorted Vegetables and Fruit Platter, Fresh Rolls,
Sundae Station  $15.95 pp

Vegan Favorites [\ P

Lentil Meatloaf, Vegan Pasta Primavera, Vegan Fritters,
House Salad, Sweet Potato Fries, Fresh Rolls,
Seasonal Vegetable  $24.95 pp

Buffalo Favorites

Beef on Weck, Italian Sausage, Peppers, Onions, Provolone,

Baked Ziti, Chicken Wings, Carrots and Celery,
ChefSalad  $24.95 pp

Carving Station
Roast Beef and Turkey, Assorted Rolls, Au Gratin Potatoes,
Chef Salad, Seasonal Vegetable  $29.95 pp

< PLATED ENTREES

Choose 3 Options

Q'/'
)

Artisnal Vegetable Primavera [\ P
Al dente pasta with olive oil, fresh basil,

and artisnal vegetables $25.95pp

Cajun Chicken Alfredo
Local Artisan Pasta, Sweet Peas, House Alfredo  $27.95pp

Chicken Marsala
Mushroom Sauce, Steamed Broccoli, Whipped Mashed
Potatoes $26.95pp

Italian Haddock
Broiled with Sauteed Tomato, Basil, Parmesan with Steamed
Broccoli, and Whipped Mashed Potatoes  $24.95pp

NY Strip Steak

Wood-fired with Ginger Butter, Steamed Broccoli, and
Whipped Mashed Potatoes 8oz $32.95 | 140z $42.95
Add Marsala Mushroom Sauce $5.95pp

Add Side Salad $6.95pp

BEVERAGES

Cash Bar
All Selections of Liquor, Bottled Wine and Beer. Guests may

pay for drinks or host may run a tab.
$50 per hour service fee for each bartender

Drink Ticket Package
Double Well Drinks, Bottled Domestics, House Red
and White Wine  Run Tab

Open Bar
Well Drinks, Bottled Domestics, House Red

and White Wine  $11.95 one hour
$9.95 per additional hour

Premium Open Bar
Titos, Dewers, Tanqueray, and Jack Daniels
$17.95 one hour $12.95 per additional hour

Q’ Vegan option OR can be prepared vegan
upon request. Please specify any dietary
restrictions or preferences when booking
events with us.



Assorted Cookies

Choose Two: Chocolate Chip, Peanut Butter,
Oatmeal, Holiday Sugar Cookie,

Vegan Aimond Joy  $3.95 each

Sundae Station
Hot Fudge, Whipped Cream, Cherries, Peanut,
Rainbow Jimmies  $9.95 pp

Cheesecake
Strawberry Swirl with Whipped Cream on Graham Cracker
Crust, Strawberries  $10.95

Vegan Chocolate Cream Pie [\ P
Plant-based Hemp Milk, with Non-dairy
Whipped Topping  $9.95

Chocolate Ganache Cake
Double Layer Cake  $10.95

BOOK YOUR PARTY
WITH US TODAY!

Q’ Vegan option OR can be prepared vegan upon
request. Please specify any dietary restrictions or
preferences when booking events with us.

CHECKLIST

Organivtion/Company Name

Event Coordinator

Phone Number

Number of Guests

Date

Start Time

Food Time

End Time

Hors D’Oevures

Main Course

Dessert

Beverages

Special Requests/Dietary Needs

Terms and Conditions

A non-refundable $150 room fee for weekdays or a $300
room fee for Friday or Saturday must be received to reserve
the banquet facility. There is a $750 week day minimum or
$1,500 weekend minimum for all events. Catered events
may require additional fees.

Payment shall be made 7 days prior to the event. Credit
arrangements may be made with preauthorization of credit
card. Payment may be made in cash, check (made payable
to ‘The Steer’) or credit card. An 8.75% sales tax and 18%
gratuity will be applied to all food and beverages unless
exempt. If your group is tax exempt, the tax exempt form
must be submitted one week prior to event. A 2.5% service
charge will be applied for credit card service fees.

One week prior to the event, the Event Coordinator must be
notified of the number of guests expected to attend and

the Menu must be confirmed. This number shall be the
“Guaranteed Minimum”. You will be billed in advance based
on the “Guaranteed Minimum” and charged accordingly the
day of the event. Any additional charges shall be made the
day of the event.

The Host will assume the responsibility for any and all
damages caused by the client or any of the client’s guests,
whether in reserved banquet rooms or in any part of the
property. The client may inspect premises with the Event
Coordinator prior to signing the contract. The Steer will not
assume responsibility for the damage or loss of any items in
function rooms or restaurant prior to, during, or

following the event.

The Steer reserves the right to exclude or reject any and

all objectionable persons from the function and the
restaurant without liability. Guest and Patrons must adhere
to all applicable New York State Laws In the event of any
illegal activity The Steer reserves the right to cease party
operations and is entitled to full payment for services
rendered. Prices are subject to change without notice.
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Thank you for your interest in booking your next
party at the Steer Restaurant and Saloon. We
look forward to making your event special. Our
upstairs private room is available for sit-down

dinners, banquets, and cocktail receptions. We

can accommodate 25-100 guests. Our seasonal
rooftop terrace can accommodate an
additional 50 guests.

3151 Main St
Buffalo NY, 14214
curtinrestaurants@gmail.com
(716) 838-0478
steer716.com



