
 
 

 

 

 

 

 

 

3-Course Prix Fixe Menu $99 per person 

FIRST COURSE 
Choice of  One Soup, Salad or Appetizer 

The Prime Rib Signature Lobster Bisque 
Finished with Cognac Cream 

Buzz’s Salad 
Romaine, Avocado, Pecorino and Egg with White Balsamic Dressing 

Classic Caesar Salad 
Garlic Croutons and Peppercorn Dressing 

Chilled Gulf  Shrimp Cocktail 
Horseradish Cocktail Sauce 

SECOND COURSE 
Choice of  One Entrée 

Include Chef ’s Fresh Vegetables and Roasted Herb Potatoes, 
Chef ’s Artisan Bread Basket with Lava Salt Sweet Butter 

Signature Cut of  Slow Roasted Prime Rib 
6 oz Filet Mignon and Maine Lobster Tail 
Grilled Double Cut Colorado Lamb Chops 

Amish Roasted Half  Chicken 
Asian King Salmon with Miso Glaze 

DESSERT 
Choice of  One Dessert 

Chocolate Decadence Cake 
Fresh Berries 

Whipped Cream 


