
Filet Mignon Steaks or Roast
Cut from the tenderloin, then trimmed and aged 
to perfection, whether you serve it as a roast or 
steaks, your guests will enjoy the most tender 

cut of beef. Available in USDA grades of
Prime or Choice.

Long-Bone Ribeye
This specialty steak is perfect for a dinner party. 

The Frenched-style bone enhances the taste 
of this flavorful cut of ribeye and makes for a 

dramatic and elegant presentation.
Limited availability, may require special order.

AJ’s Butcher’s Corner offers an incredible 
meat selection with the finest cuts of

USDA Prime, USDA Choice and
American-style Kobe beef. And if it’s wild 

game or exotic meats you’re seeking, 
AJ’s is your source! Everything from 

duck to ostrich, venison and bison meat 
are available along with preparation and 

serving advice from a staff of experienced 
meat experts.

Gourmet Entrées for any Occasion

Gourmet Appetizers & Sides 
Our experts have fabulous 
appetizers and sides to go 
with your special entrées, 
here’s just a sample:  
• Bacon-Wrapped Asparagus  
• Twice Baked Potatoes 
• Stuffed Portabella 
  Mushrooms: 
  • Cream Cheese & Bacon  
  • Italian Sausage  
  • Shrimp & Krab

Stuffed Chicken Varieties:
•  Cordon Bleu: Ham & Swiss Cheese 
• Spinach & Artichoke
•  Sonoran: Cheddar Cheese & Green Chile
•  Mediterranean: Goat Cheese, Tomato & Basil 

Our Butchers offer a variety of gourmet 
entrées ready for your oven or grill, that 

will make any occasion a celebration.

Stuffed Entrées
include:
• Italian Style Pork Roast
•  Mexican Style  

Flank Steak



Shrimp Cocktail
Pair premium, wild shrimp with
AJ’s house-made cocktail sauce 
for an elegant first course for 
Mother’s day, an anniversary 
dinner or order the shrimp ring 
platter for a Graduation party.

AJ’s Seafood Grotto offers an unrivaled
collection of the freshest seafood for your
table. Celebrate with the finest shellfish; 
Lobster Tails, Live Maine Lobster, Crab 
legs and claws, Blue Point Oysters, and 
seasonal favorites such as soft-shell 
crab. Our catch of fresh fish ranges from 
Sashimi-grade Tuna, Chilean Sea Bass, 
Swordfish and Hawaiian Opah to Red 
Mountain Trout and King Salmon.

Classic Seafood Platter
For details on this platter see page 15 of our 

Catered Cuisine at ajsfinefoods.com

Lobster Tails
An exquisite presentation 

ideal for special gatherings, 
serve your guests the finest 

Lobster Tails from AJ’s.
Ask us to steam them for 

you, it is a complimentary 
service we offer.

Available in sizes from 8 to 22 oz.

Seafood Specialties:
•  Parmesan Crusted 

Halibut 
•  Pineapple Macadamia 

Crusted Mahi
• Kabobs:  
  • Seafood  
  • Shrimp  
  • Bacon-Wrapped 
     Scallops

Create Restaurant Quality Cuisine at home 
with the Seafood Grotto’s selection of 
fish and shellfish. Whether we offer you 
preparation and serving advice for your 
King Salmon* and Halibut* or you select 
one of our ready-to-cook options, your 
dining experience will be exceptional.
*  Fresh seafood and shellfish, subject to
  seasonal availability.


