Todd’s

Steak, Seafood, Unique Dining

[ntimate /or/va e c/fmhg room with ca/oacitﬂ for 10-50 guests

to&cﬁlsevcnts@gmail.com

I, roud{g serving [Tenderson since 2004, 4.8 % on Opcn 7_3[9/6

Vit us at toddsunique.com
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$45 Samplc Menu

(hoice of salad

[ Caesar salad with parmesan and tangy clrcssing

° Grumpg’s Sala& with blue chcese, tomato, and onion

(_hoice of entrée

o \Wild Salmon with butter, gar]ic, and diced tomatoes

° Chicken Brcast with wild mushrooms and Marsala wine

(_hoice of dessert

o McKennas PBrownie, Pra!ine pecan ice cream (a/soposs/é/e without nuts)

° Sa]ted caramel butterscotch Puclcling

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



$55 Samplc Menu

( hoice of aloloct/zer

o Goat cheese wontons with raspberr9 basil sauce

o Asian Pan—grienc{ dumplings with soy c{iPPing sauce
(_hoice of entrée

o Praised beef shortrib, caramelized onion éjalapeno mashed potatoes

] Alaskan [Halibut with artichoke and capers
(_hoice of dessert

° Breacl Puclding with whiskey sauce

° \/arxi”a cake with peanut Butter?rosting

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



$79 Samplc Menu

C/'70/Cc ofone (1) J[am/{g~5zy/6 a/o/oetiizcrs

o Prussels sprouts, fennel, and balsamic
] Ca]amari with chiPotle c{iPPing sauce

o (Goat cheese wontons with raspberrg basil sauce
(_hoice of salad

o (_aesar salad with parmesan and tangy dressing

o [earsalad with blue cheese, red onion, cranberrg, pecans, Fig c{ressing
(_hoice of entrée

o Draised beef shortrib, caramelized onion é»jalapeno mashed potatoes
° Gri”cd SWOFdFiS]’], aPPlc rum, green peppercorn cream
° Blacked filet roulade, cajun cream

° SCaer salmon, rice, bok choy, shellfish garlic cream

(hoice of dessert

o Salted caramel butterscotch Puclc{ing

° Chocolate cake with chocolate sauce

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



$90 Sample Menu

7—/7rce (3) [ am/{g~5zy/6 a/o/oetizcrs to include

o Prussels sprouts, fennel, and balsamic
] Ca]amari with chiPotle c{iPPing sauce

o (Goat cheese wontons with raspberrg basil sauce
(_hoice of salad

o (_aesar salad with parmesan and tangy dressing

o [earsalad with blue cheese, red onion, cranberrg, pecans, Fig c{ressing
(_hoice of entrée

o Draised beef shortrib, caramelized onion é»jalapeno mashed potatoes
° Gri”cd SWOFdFiS]’], aPPlc rum, green peppercorn cream
° Blacked filet roulade, cajun cream

° SCaer salmon, rice, bok choy, shellfish garlic cream

(hoice of dessert

o Salted caramel butterscotch Puclc{ing

° Chocolate cake with chocolate sauce

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



Bevcragc Fackagcs

Cocktail, Bcer & Wine Fackage
° Two (Z) hour timeframe from event start

o \Well cocktails, first tier wines, and domestic beer for $53 per person

o [ ach additional half-hour (30 minutes) for 50% of Packagc Pricc

PBeer & Wine Fackagc
° Two (Z) hour timeframe from event start

o [Tirst tier wines and domestic beerfor $24 per person

o [ achadditional half-hour (30 minutes) for 50% of Package Price

Somct Drinks Fackage:
o 56 per person

° lncludcs refills

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



(_ontract | erms and (_onditions

Décor: No décor shall be Postecl, taPec{, Pirmec{, etc. to the walls. Ang &amage will be cl'iargec{ to card on file.
A\/ Fec: $200 Cl'large for use

Not ]ncluc{ec{: I~ ntertainment, musicians, floral decorations, or angtl’xing else not sPeciFiec{

Outsidc Foocl: No outside consumable food or bevcragc ED be broug}‘nt into Toc{cl’s
DcPosit

Jn exchange for holcling your table(s) for the event, we require a cleposft be made for the space. The dePosit

shall be the lesser of (i) $50 per person or (i) $1,000. The deposit is non-refundable 30 days before the event.
| agree to pay the current tax rate of 8.375% and Booking fee of 3% on total
| agree to the above requirements for my reservation to be guaranteed.
| have the authority to negotiate on behalf of the client listed above.

| agree to the terms of this contract. uPon return to the | odd's rePresentatfve, a deposit will be

charged, non-refundable 30 dags Prior to the event for the Private room.

T he remainder, and any additional items Purchascd, ED be chargecl to the listed card if another
card is not suPPIiccl on the clag of the event.

| agree that if this card has exPired, | will Provide another valid card Prior to the event. [f ]| do not
Providc avalid Credit Card and the exPired cardis chargccl and returned, | agree to pay a $500 collection

cl’uarge in addition to any monies outstanding.

The signature below further indicates that the information above has been understood.

Authorized Client Signature Date
Credit Card Holder Name

Credit Card #

Fxp Date C\NC Billing Zip Code

Al Pr/tcs exclude tax and gratuity. Menu modifications due to c//’ctary restrictions or a//ccg/cs available upon

rec;ucst Mcnu choices may c/mnge scasona//y with proc/uct ava//ab//fty.



