
APPETIZER PACKAGES
Jameson’s Original Package Per Person 15.00
and Choice of 2 Hot Appetizers

Jameson’s Choice Package Per Person 17.00
and Choice of 3 Hot Appetizers

Jameson’s Prime Package Per Person 20.00
Mini Crab Cakes and 3 Hot Appetizers

Hot Appetizers

Calamari • Buffalo Wings • Chicken Strips • Potato Skins

Mini Meatballs • Teriyaki Chicken Skewers

Mini Crab Cakes  •  Bacon Wrapped Shrimp   ***Additional ***         

BAR PACKAGES
Beer and Wine Bar Per Person for 2 Hours  25.00
Imported and Domestic Beer, House Wines and Soft Drinks Each Additional Hour  5.00

Call Bar Per Person for 2 Hours 30.00
Call Brand Liquors, Imported and Domestic Beer, House Wines and Soft Drinks Each Additional Hour 5.00

Premium Bar Per Person for 2 hours 35.00
Premium Brand Liquors, Imported and Domestic Beer, House Wines and Soft Drinks Each Additional Hour 5.00

Non Alcoholic Per Person Unlimited 3.95
Soft Drinks, Iced Tea, Hot Tea, Coffee, Milk and Juices

Punch
Sherbert Punch Per Person 3.95
Champagne Punch Per Person 5.95

Wine List Available upon Request

Above prices do not include tax and service charge.  Above prices are subject to change.  Actual prices are subject to specific brands.
Jameson’s Charhouse practices responsible dispensing of alcohol. Beverage service to a guest may be suspended.

LUNCH – DINNER

Steaks • Chops • Fresh Fish
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Jameson's Charhouse
BANQUET MENU 

All Entrees are served with House Salad and Soup of the Day, Potato, Rice or Vegetable
Choose Up to 2 EntreesCHICKEN

Breast of Chicken Marsala Chicken Breast Sautéed with Marsala Wine and Mushrooms 26.95
Breast of Chicken Picante Chicken Breast Sautéed with White Wine and Mushrooms 26.95
Chicken with Artichokes Chicken Breast Sautéed with White Wine, Lemon and Artichoke Hearts 29.95
Chicken Kabob Boneless Breast of Chicken, Onions, Green Peppers, Tomatoes, and Mushrooms 26.95
*PASTA (Served with Soup and Salad only)
Penne Pasta Penne Pasta with Garlic, Olive Oil, Spinach, Basil and Fresh Tomatoes 23.95

With Chicken Additional 5.00
BEEF
2 - 3oz. Filet Mignon 31.95
3 - 3oz. Filet Mignon 39.95
Beef Kabob - Filet Mignon With Onions, Green Peppers, Tomatoes, and Mushrooms 31.95
London Broil Medallions of Filet Served with Mushroom Bordelaise Sauce 31.95
Filet Mignon  6 oz. 39.95  11 oz. 49.95
New York Strip Steak  10 oz. 39.95  16 oz. 49.95
Ribeye Steak 10 oz. 39.95  16 oz.  4995
FISH
Pan Fried Walleye 29.95
Char-Grilled Salmon 29.95
Greek Style Halibut 39.95
Macadamia Crusted Halibut 39.95
Parmesan Crusted Seabass 29.95

COMBOS
Per Person  31.95

Soup
Homemade Soup of the Day
Salad (Choose 1)

House Salad   •  Classic Caesar Salad • Greek Salad (add 2.95 per person)
Entrees (Choose 2)

Chicken
Chicken Kabob  •  Chicken Marsala  •  Chicken Picante  •  Chicken DeJonghe

Pasta
Marinara Sauce (Blend of Ripe Tomatoes, Onions and Herbs)  •  Alfredo-Classic Cream Sauce with Parmesan Cheese

Garlic and Olive Oil, with Fresh Tomato and Spinach
Fresh Fish

Seabass  •  Char-Grilled Salmon
Steaks & Chops

Beef Kabob  •  London Broil  •  New York Strip Steak - 6 oz. (add 10.00 per person)  •  Filet Mignon - 2 (3 oz.) (add 10.00 per person) 
Side Dishes (Choose 1)

Mashed Potatoes  •  Rice Pilaf  •  Steak Fries  •  Boiled Red Potatoes  •  Steamed Broccoli
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JAMESON’S HOUSE SPECIALS
6 Course Dinner 49.95

Course 1   Artisan Bread with Whipped Butter
Course 2   Appetizer – Choice of One: Fried Calamari | Shrimp Cocktail | Meatballs Marinara
Course 3   Homemade Soup of the Day
Course 4   House Salad or Caesar Salad
Course 5   Entrees: Include Potato, Rice or Vegetable
                Choice of One:
                2 - 3oz. Filet Mignon & 6oz. Chicken Marsala
                2 - 3oz. Filet Mignon & 6oz. Broiled Salmon
                3 - 3oz. Filet Mignon with Peppercorn Sauce
Course 6   Dessert – Homemade Tiramisu: Espresso-Dipped Ladyfingers with Creamy Marscapone
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