
 
 

Thank you for your interest in one of Cincinnati’s top rated restaurants.  Enclosed you will find all the 

information you need to start planning an enjoyable dining experience here at Jag’s Steak and Seafood. 

 

At Jag’s, we aspire to tailor your event according to your needs and individual taste and our availability. 

The inherent design and layout of Jag’s seven separate dining rooms gives us the flexibility to 

accommodate private events for 10 or more people. 

 

Parlor 
Seats 14 Guests with or with out AV 

French Doors 

Food and Beverage Min: $750 

 

Florida 
Seats 18ppl with AV                 20ppl with out AV 

French Doors & Fireplace 

Access to Outdoor Patio 

Food and Beverage Min: $1250 

 

Library 
Seats 24ppk with AV              28ppl with out AV 

French Doors & Fireplace 

Access to Outdoor Patio 

Food and Beverage Min: $1500 

 

Mahogany 
Seats 42ppl with AV                 48ppl with out AV 

French Doors & Fireplace 

Access to Outdoor Patio 

Food and Beverage Min: $2500 

 

Upper Gold 
Seats 18ppl with AV                 20ppl with our AV 

French Doors 

Food and Beverage Min: $1250 

 

Lower Gold 
Seats 25ppl with AV                30ppl with out AV 

French Doors 

Fireplace 

Food and Beverage Min: $1500 

 

Gold Room 
Seats 50ppl with AV                 55ppl with out AV 

French Doors 

Fireplace 

Food and Beverage Min: $2500 

 

Cellar Lounge 
Seats 40 Guests for Dinner 

Holds 75 Guests for Appetizer Cocktail Party 

6-9pm Food and Beverage Min: $3000 

6-2am Food and Beverage Min: $5000 

 

Our Food and Beverage Minimums do not include Tax (6.25%) or Gratuity (20%).  All rooms can be 

equipped with a LCD Projector ($100) and Screen (No Charge). 
 



Guarantees and Contracts 
To ensure the most efficient and pleasurable experience, Jag’s requires you to guarantee your number of 

guests at least 48 hours in advance for private dining events.  A contract will be sent to you to be 

completed and must be returned promptly to secure your room. 

Payment 
An itemized bill will be presented for payment in full at the conclusion of the event.  All major credit cards 

are accepted.  Please note that Ohio’s sales tax (6.25%) and a 20% Gratuity will be added to your bill. 

Contact 
To schedule a Private Event, please contact Laura Schmidt, private event coordinator,  

at (513) 860-5353 ex. 10.  Laura can schedule a one-on-one tour of the restaurant as well as discuss the 

particular needs of your event. 

Frequent Diner Program 
This program was designed to provide privileges to our frequent returning guest.  We want to show our 

appreciation for your steady patronage.  Please inquire with Laura Schmidt if interested. 

Menu 
Your customized menu will be presented in front of each of your guest with your event name, the date and 

your guest’s menu options.  Our Chef will gladly create or customize something special for your event. 

To ensure the proper flow of service, we have the following guidelines to follow while selecting your menu. 

Appetizers  
Plan on 3-4 total appetizer pieces per guest or  

8-10 total appetizer pieces per guest if there is no dinner. 

Soup & Salad  
Events of 25 Guests or Less:     You may choose up to one (1) specialty item (either a soup or another 

salad) to accompany the Jaguar Salad. 

Events of 26 or more Guests:  You may select up to one (1) specialty Salad to accompany the Jaguar 

Salad  

Entrees  
Choose up to four (4) different dinner entrées. 

~Please note that if Vegetarian is a concern, we do type at the bottom of each specialized menu that we 

have vegetarian options available~ 

Desserts  
Choose two (2) different dessert selections. 



 

______________________________________Raw Bar______________________________________ 

Jumbo Shrimp Cocktail ~ each piece $ 5.00 

Jumbo Tiger Shrimp served with Traditional Cocktail Sauce 
 

Oysters on the Half Shell ~ each  $ 2.50 

East Coast Oysters served with Fresh Horseradish & Traditional Cocktail 
 

Alaskan King Crab Legs ~ each $14.95 

Quarter Pound Split King Crab Leg 
 

Raw Bar Platter ~ serves 15-20 $335.00 

Twenty Jumbo Shrimp, Twelve Oysters, Twenty Split King Crab Legs 

_____________________________________Appetizers_____________________________________ 

Maryland Crab Cakes  ~  each piece  $ 2.95 

Lump Crab Cakes, Red Chili Aioli 
 

Kobe Wellingtons  ~  each piece  $ 5.00 

Gourmet Cheese, Garlic, Sun Dried Tomatoes, Roasted Red Peppers, Italian Seasoning 
 

Camelot Chicken  ~  each  piece $2.50 

Coconut Encrusted Chicken Tenders, Coconut Honey Mustard 
 

Stuffed Mushrooms  ~  each Piece $ 2.50 

Gourmet Cheese, Garlic, Sun Dried Tomatoes, Roasted Red Peppers, Italian Seasoning 
 

Apple Bacon Wrapped Diver Scallops ~ each piece $ 5.00 

Apple Bacon Wrapped Jumbo Scallops with Thai Chili Sauce 
 

Miniature Gourmet Quiche ~ each Piece $ 2.50 

Your Choice of:   Widmer Cheddar & Apple Smoke Bacon or Spinach & Tomato Florentine 
 

Boursin Bruschetta ~ each piece $ 2.50 

Garlic Crostini topped with Boursin Cheese & Cucumber Salsa 
 

Peppered Ahi tuna ~ each piece $ 2.50 

Lightly Peppered Ahi Tuna served Rare with Sweet Chili Sauce 
 

Spinach & Artichoke dip ~ serves ten to fifteen $34.95 

Sautéed Spinach & Artichoke Warm Cheese Spread, Garlic Crostini 

__________________________________________Soup_________________________________________ 

~For Parties of 25 or less~ 

Lobster Bisque ~ $ 8.95 

Intense Lobster Essence, Crème Fraîche 
 

Roasted Red Pepper Bisque ~ $ 6.95 



Pesto Crème Fraîche, Garlic Chèvre Crostini 

_________________________________________Salad_________________________________________ 

All Entrées Include Our Signature Jaguar Salad.  

**Feel Free To Add One an Additional Salad Or Instead, One Additional Soup To 

Accompany the Jaguar Salad Option for Your Guest**  

 
Jaguar Salad ~ included 

Gourmet Greens, Grape Tomato, Radish, Onion, Cucumber, Mushroom, Carrots, Olive 

Julius Caesar Salad ~  $ 2.95 

Romaine, Shaved Parmesan, Garlic Croutons, Caesar Dressing 

Chop Salad ~  $ 4.95 

Romaine Blend, Bacon, Egg, Cucumber, Onion, Tomato, Widmer Cheddar, Crouton, Ranch 

Summer Berry Salad  ~  $ 4.95 

Gourmet Greens, Walnuts, Boursin, Cranberries, Haricot Verts, Berries, Red Wine Vinaigrette 

________________________Poultry, Pork & Vegetarian______________________ 

All Entrées Include Garlic Mashed Potatoes & Steamed Asparagus Medley 
Chicken Marsala  ~  $23.95 

Free Range Chicken Breast with Sweet Marsala and Mushrooms 
 

Bing Cherry Duck  ~  $27.95 

Braised Duck Confit with Sweet Bing Cherry Demi-Glace 
 

Pork Chops Au Poivre  ~  $29.95 

Pepper Encrusted Pork Chops sautéed with Brandy, Veal Demi-Glace & Mushrooms 
 

Roasted Vegetable Primavera  ~  $19.95  

Squash, Broccoli, Mushrooms, Carrots, Peppers, Asparagus, Marinara, Parmesan, Papardelle 

_____________________________________ Seafood_______________________________________ 

All Entrées Include Garlic Mashed Potatoes & Steamed Asparagus Medley 

 
 

Chilean Sea bass ~  $39.95 

Pan Seared with Thai Chili Beurre Blanc 
 

Hazelnut Encrusted Halibut ~  $32.95 

Hazelnut Encrusted Fresh Halibut Filet with White Chocolate Beurre Blanc 
 

Tristan Lobster Tails ~  $42.95 

Cold Water Twin Tails Brushed with Sweet Butter Glaze 
 

Organic Salmon ~  $26.95 

Baked medium on Lemons & Garlic.  Topped with Bourbon Maple Compound Butter 
 

Alaskan King Crab Legs ~  $37.95 



Half Pound Steamed Split Crab Legs served with Lobster Drawn Butter 
 

___________________________________Chicago Turf___________________________________ 

Our Certified Angus Beef is Served with Veal Demi-Glace & Fried Onion Straws 
All Entrées Include Garlic Mashed Potatoes & Steamed Asparagus Medley 

 

Petite New York Strip  ~  $32.95 

12 oz. Center Cut Strip 

Jagôs New York Strip  ~  $39.95 

16 oz. Center Cut Strip 

Princess Filet  ~  $32.95 

7 oz. Center Cut Filet 

King Filet  ~  $41.95 

10 oz. Center Cut Filet 

Cowboy Ribeye  ~  $43.95  

17 oz. Bone-In Ribeye 

Porterhouse  ~  $49.95 

26 oz. Filet & Strip 

Bone-In Filet  ~  $53.95 

16 oz. Center Cut Bone-In Filet 

Kobe Filet  ~  $67.95 
8 oz. Center Cut Filet

_____________________________________Additions_____________________________________ 

Serves Six Guest; Family Style 
 

Béarnaise    ~  $12.00 

 

Hollandaise      ~  $12.00 

Creamed Spinach     ~  $18.00 

 

Mushroom & Onion Medley   ~  $15.00

_______________________________________Desserts_______________________________________ 

Six Layer Carrot Cake  ~  $ 7.00 

Six Layers of Moist Carrot Cake with Cream Cheese Icing, Pecans and Toasted Coconut 

Crème Brulée  ~  $ 7.00 

Homemade Fresh Vanilla Bean with Fresh Berries 

New York Cheese Cake  ~  $ 7.00 

Graham Cracker Crusted with a Chocolate Covered Strawberry 

Chocolate Truffle Cake  ~  $ 7.00 

Rich Dark Chocolate Cake served with Fresh Berries 

Fresh Berries & Cream  ~  $ 7.00 

Fresh Seasonal Berries, Crème Anglaise, Fresh Whipped Cream 

Tahitian Vanilla Gelato  ~  $ 6.00 

Pure Tahitian Vanilla Blended with Vanilla Seeds and Fresh Cream 

Chocolate Coverture Gelato ~  $ 6.00 

Fresh Chocolate Blended with Swiss Double Cream Coverture Chocolate 

Bourbon Caramel Pecan Gelato  ~  $ 6.00 

Bourbon Steeped in Fresh Cream with Caramel Swirls and Mammoth Pecans 

Fresh Red Raspberry Sorbetto ~  $ 6.00 



Flavored from Hundreds of Raspberries 
 


