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T hank you for your interest in one of Cincinnati’s top rated restaurants. |~ nclosed you will find all the

information you need to start Planning an erjogablc clinirxg cxperience here at Jag’s Steak and Seafood.

At Jag’s, we asPire to tailor your event accorcling to your needs and individual taste and our availabili’cg

The inherent design and ]agout oFJag’s seven separate dining rooms gjives us the chibi]itg to

accommodate Private events 1Cor 10 or more Peop]e‘

Parlor
Seats 14 (Guests with or with out AV

French Doors
Food and Beverage Min: $750

Upper Gold
Seats 1 SPPI with AV ZOPPI with our AV
French Doors

Food and Beverage Min: $1250

Florida

Seats 18PP| with AV
French Doors & ]:ircplacc

Access to Qutdoor Patio
Food and Beverage Min: $1250

ZOPP] with out AV

Lower Gold
Seats Zﬁppl with AV }OPPI with out AV
rench Doors
Firep]ace
[Food and Beverage Mir: $ 1500

Library
Seats 2+PPl< with AV ZSPPI with out AV
French Doors & Fireplace
Access to Outdoor Fatio

{:oocl and Bcvcragc Min: $ 1500

Gold Room
Seats 5OPP| with AV 55PPI with out AV
FrCﬂCl’] Doors
Firep]ace

Food and Beverage Min: $2500

Mahogany
Seats +ZPP| with AV +8PP1 with out AV
Frenc!’r Doors & Firep]acc
Access to Outdoor Fatio

Foocl and Beverage Min: $2500

Cellar Lounge
Seats 40 (Huests for Dinner

[Holds 75 (uests for APPctizer Cocktai! Fartg
6~9Pm [Food and bevcrage Min: $3000
6-2am [Tood and Beverage Min: $5000

QOurFood and bcvcragc Minimums do not include Tax(6.25%) or Gratuitg (20%). All rooms can be
cquiPPccl witha | . CD Frojcctor ($100) and Screen (No Chargc).




Guarantccs and Contracts

T o ensure the most efficient and Pieasurabie exPerience, Jag’s requires you to guarantee your number of
guests at least 48 hours in advance for Priva’cc dining events. A contract will be sent to you to be

completed and must be returned Prompt]9 to secure your room.

Fagmcnt
An itemized bill will be Presented for payment in full at the conclusion of the event. A” major credit cards
are accepte& Ficase note that Ohio’s sales tax (6.25%) and a 20% Gratui’cg will be added to your bill.

Contact

o schedule a Private vent, lease contact _aura ciﬁmic{t, rivate event coordinator,
P P

at (5 i 5) 860-5%35% ex. 10. Laura can schedule a one-on-one tour of the restaurant as well as discuss the

Particular needs OFBOUF event.

f:rcqucnt Diner Frogram

This program was ciesigneci to Provicle Privileges to our icrequent returning guest. We want to show our

aPPreciation for your stcad9 patronage. Flease inquire with | aura Schmidt if interested.

Menu

Your customized menu will be Presen’ced in front of each omcgour guest with your event name, the date and

your guest’s menu options. Our Chef will giac”y create or customize somctl'iirxg specia] for your event.

T o ensure the ProPeriqow of service, we have the ico”owing guide]ines to follow while selecting your menu.

Appetizers

Flan on 3-4 tota/appctizcrpicccs per guest or

E~10 tota/appctizcrpicccs per guest if there is no dinner.

Soup & Salad

E_vcnts of 25 Gucsts or Lcss: You may choose up to one (l) sPecia]’cg item (either a soup or another

saiacD to accompany the JaguarSaIac{.
E_vcnts of 26 or more Gucsts: You may select up to one (1) sPccialtH Salacl to accompany the Jaguar

Salad
Entrees

Ci’ioose up to four (‘I—) different dinner entrées.

~Please note that if \/cgctarian is a concern, we do type at the bottom of each 5Pccializcd menu that we

have vcgctarian oPtions available~

Desserts

Ci‘ioosc two (2) different dessert selections.




RawrBa

Jumbo Shrimp Cocktail ~ each piece $5.00
Jumbo Tiger Shrimp served with | raditional (Cocktalil Sauce

Oysters on the Half Shell ~each $250
[T ast Coast Ogsters served with [Tresh [Jorseradish & T raditional (Cocktail

Alaskan King Crab Legs ~ each $14.95
Quarter Found Split King (Crab Leg

Raw Bar Platter ~ serves 1520 $335.00
Twentg Jumbo Shrimp, Twelve Ogstcrs, Twentﬂ 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, 5un Dried Tomatoes, Koastecl Ked FCPPers, ]talian Seasoning

Camelot Chicken ~ each piece $2.50
Coconut Encrustcci Chickcn Ten&ers, Coconut Honc Mustarcl
Y

Stuffed Mushrooms ~ each Piece $ 2.50
Gourmet Cheese, Garlic, Sun Driecl Tomatoes, Koasted Kecl Feppers, ]talian Seasoning

Apple Bacon Wrapped Diver Scal lops ~ each piece $5.00
APP]e Bacon Wrappec{ Jumbo Sca!!ops with Thai Chili Sauce

Miniature Gourmet Quiche ~ each pPiece $ 2.50
Your Choicc of: Widmer Cheddar & Apple Smoke Bacon or SPinach & | omato Florentine

Boursin Bruschetta ~ each piece $ 2.50
Garlic Crostini toPPed with Poursin (Cheese & (_ucumber Salsa

Peppered Ahi tuna ~ each piece $2.50
Light]g Fepperec{ Ahi T una served Rare with Sweet Chi!i Sauce

Spinach & Artichoke dip ~ serves ten to fifteen $34.95
Sautéecl SPinach &Artichol«i Warm Clﬂecsc SPread) Garlic Crostini

Soup

~ForFarties of 25 or less~

Lobster Bisque ~ $8.95
lntense Lobster E_ssence, Créme Fra?cl’xe

Roasted Red Pepper Bisque ~ $6.95




Pesto (Creme Fraiche, Garlic Chévre 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 Jagquar Salad Option for Your Guest**

Jaguar Salad ~ included
Gourmet Greens, Grape Tomato, Kaclish, Onion, Cucumber, Musl‘aroom, Carrots, Olive

Julius Caesar Salad ~ $2.95
Komaine, Slﬁaved Farmesan, (Garlic Croutons, (_aesar Dressing

Chop Salad ~ s4.95
Komainc B]end, Bacon, E_gg, Cucumber} Onion, Tomato, Wic{mcr Chcc{dar, Crouton} Ranch

Summer Berry Salad ~ $4.95
Gourmet (Greens, Walnuts, Poursin, (Cranberries, [Haricot erts, Berries, Red Wine \/inaigrettc

Poultry, Pork & Vegetarian

All Entrées Include Garlic Mashed Potatoes & Steamed Asparagus Medley
Chicken Marsala ~ $23.95
Frcc Range Chicken Brcast with Sweet Marsa]a and Mushrooms

Bing Cherry Duck ~ $27.95
Braisccl Duck Confit with Sweet Bing Chcrrg Demi-Glace

Pork Chops Au Poivre ~ $29.95
FCPPer E_ncrustec{ Fori( Chops sautéed with Branéﬂ, \/eal Demi~6|ace & Mushrooms

Roasted Vegetable Primavera ~ $19.95
Squash, Broccoli, Mushrooms, Carrots, Feppers, Asparagus, Marinara} Farmesan, Fapardc”e

Seafood

All Entrées Include Garlic Mashed Potatoes & Steamed Asparagus Medley

Chilean Sea bass ~ $39.95
Fan Seared with T hai (Chili Beurre Blanc

Hazelnut Encrusted Halibut ~ $32.95
[Hazelnut [ nerusted [Fresh Halibut [Filet with \White Chocolate Beurre B]anc

Tristan Lobster Tails ~ $42.95
Cold Water Twin Tails Brushec’ with Sweet But‘cer Glaze

Organic Salmon ~ $26.95
Bakec{ medium on | emons & (Garlic. ToPPed with Bourbon Maple Compounc{ Butter

Alaskan King Crab Legs ~ $37.95




[Half Found Steamed SPIit Crab Legs served with | obster 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 Cowboy Ribeye ~ $43.95
12 oz. (enter (ut Strip 17 oz. Bone-|n Ribegc

J a g blew York Strip ~ $39.95 Porterhouse ~ $49.95
16 0z. (enter (ut Strip 26 oz [ilet & Strip

Princess Filet ~ $32.95 Bone:ln Filet ~ $53.95
7 oz. Center Cut ]:ile’c 16 oz. Center Cut Bone—]n Filet
King Filet ~ $41.95 Kobe Filet ~ $67.95

10 oz. (Center Cut [Filet 8 oz. Center Cut [Tilet

Additions

Serves Six Guest; Family Style

Beéarnaise ~ $12.00 Creamed Spinach ~ $18.00

Hollandaise ~ $12.00 Mushroom & Onion Mcdlcy ~ $15.00

Desserts

Six Layer Carrot Cake ~ $7.00
Six Layers of Moist (Carrot (Cake with (Cream (Cheese ]cing, FPecans and T oasted Coconut

Créme Brulée ~ $7.00
f‘lomemade Fresh \/ani”a Bean with Fresh Berries

New York Cheese Cake ~ $7.00
Graham Cracker Cruste& with a Chocolate Covercd 5trawberr3

Chocolate Truffle Cake ~ s$7.00
Rich Dark Chocolate (Cake served with [Tresh Berries

Fresh Berries & Cream ~ $7.00
Fresh Seasona! Berries, Créme Anglaisc, Fresh W}ﬂ'PPed Cream

Tahitian Vanilla Gelato ~ $6.00
FPure T ahitian \/aniua blended with Vanilla Seeds and [Tresh Cream

Chocolate Coverture Gelato ~ $6.00
Fresh Choco]atc Blcnc{ed with Swiss Doub]e Cream Cover’cure Chocolate

Bourbon Caramel Pecan Gelato ~ $6.00
Bourbon StecPecl in [Tresh Cream with Caramel Swirls and Mammoth Pecans

Fresh Red Raspberry Sorbetto ~ $6.00




Flavored from Hundreds of Raspberries




