
 

MULTI-COURSE GROUP DINING MENUS 

 

A 
APPETIZER SELECTIONS 

(SERVED FAMILY STYLE) 

 

Clams Casino 
Fried Calamari 

Mini Wagyu Meatballs 
 

 

SALAD SELECTIONS 
 

Wedge of Iceberg Lettuce 
Tomato, Crumbled Blue Cheese Dressing,  

Applewood Bacon 

 
Classic Caesar Salad 

Parmesan Croutons  

 

 

SIDE  
Steamed or Sautéed Broccoli 

 

ENTRÉE SELECTIONS 
New York Sirloin 

 

Petite Filet Mignon 9 oz 
Hash Brown, Bordelaise Sauce 

 
Baby Rack of Lamb 

Garlic Mashed Potato, Bordelaise Sauce 
 

Chilean Sea Bass 
Fried Potato Bundle, Long Beans, Raisins, Cashews,  

Soy, Cilantro, Butter, Lime, Honey 

 

Chicken Parmesan 
Mozzarella, Marinara, Linguine 

   
 

DESSERT SELECTIONS 

(SERVED FAMILY STYLE) 
Old Homestead’s Famous Cheesecake 

Crème Brulee 
Big Fat Chocolate Cake 

 

SELECTION OF:   

FOUR COURSES - $125.00 PER PERSON | THREE COURSES - $110.00 PER PERSON 

 

GROUP DINING MENUS ARE AVAILABLE FOR PARTIES OF 18 OR MORE GUESTS 

ALL FOOD & BEVERAGE ARE SUBJECT TO 5% RESTAURANT GROUP DINING SERVICE CHARGE AND 6.625% SALES TAX 

GRATUITY IS NOT INCLUDED AND IS AT THE DISCRETION OF THE CUSTOMER 

 

theborgata.com   |   609.317.1000    |    groupdining@theborgata.com 
 



 

        

                

APPETIZER 
 

SEAFOOD TOWERS 

  JUMBO SHRIMP 

(UNDER SIX TO A POUND)  

 

CLAMS ON THE HALF SHELL 

 

EAST COAST OYSTERS 

 

COLOSSAL CRABMEAT COCKTAIL, 

(1 VESSEL PER 3 PPL)  

 

SALADS 
 

WEDGE OF ICEBERG LETTUCE 

TOMATO, CRUMBLED BLUE CHEESE DRESSING 

APPLEWOOD BACON 

 

CLASSIC CAESAR SALAD    

PARMESAN CROUTONS 

 

SIDE OFFERINGS 
(SERVED FAMILY STYLE) 

 
GARLIC MASHED POTATO   

CREAMED SPINACH   

FRESH CUT SEASONED FRIES  

SAUTEED BROCCOLI   

 

ENTREES 

 
THE GOTHAM RIB STEAK 34 OZ   

OLD HOMESTEAD’S SIGNATURE STEAK 

 

NEW YORK SIRLOIN 18 OZ   

 

PETIT FILET MIGNON 9 OZ   

HASH BROWN POTATO, BORDELAISE SAUCE 

 
BABY RACK OF LAMB   

GARLIC MASHED POTATO, BORDELAISE SAUCE 

 

CHICKEN PARMESAN   

MOZZARELLA, MARINARA, LINGUINE 

 

PAN SEARED SALMON 

BABY BOK CHOY, TROPICAL SALSA 

12 YEAR OLD BALSAMIC DRIZZLE 

 

POTATO ENCRUSTED CHILEAN SEA BASS   

FRIED POTATO BUNDLE, LONG BEANS, RAISINS, CASHEWS, 
SOY, CILANTRO, BUTTER, LIME, HONEY 

 

DESSERTS 
(SERVED FAMILY STYLE) 

 
BIG FAT CHOCOLATE CAKE  

 CRÈME BRULEE   

OLD HOMESTEAD CHEESECAKE   
 

 

 

 
GROUP DINING MENUS ARE AVAILABLE FOR PARTIES OF 18 OR MORE GUESTS 

THIS MENU IS PRICED ALA CARTE AND AVERAGES APPROXIMATELY $140.00 PER PERSON  

ALL FOOD & BEVERAGE ARE SUBJECT TO 5% RESTAURANT GROUP DINING SERVICE CHARGE AND 6.625% SALES TAX 

GRATUITY IS NOT INCLUDED AND IS AT THE DISCRETION OF THE CUSTOMER 

 

theborgata.com   |   609.317.1000    |    groupdining@theborgata.com 
 


