
Keith Young’s Steakhouse

Sample Seated Dinner
Menu

House Trio Appetizer
Panko-crusted crab cake, crabmeat stuffed

mushroom, and shrimp remoulade

House Salad
with our house vinaigrette dressing

Entree Choices
8 oz. Filet

14 oz. Ribeye
Grilled Mahi Mahi 

topped with seafood cream sauce
Crabmeat au Gratin 

topped with provolone cheese
(Above served with choice of 

sauteed green beans or potato au gratin)

Dessert Choices
Warm Bread Pudding with whiskey sauce

Classic French Creme Brulee
Housemade Cheeseccake

Keith Young’s Steakhouse 

Sample Buffet Menu

Appetizers

Shrimp Remoulade and Shrimp Cocktail
Stuffed Mushrooms
Mini Crab Cakes

Creamed Spinach Crabmeat Dip 
with toasted Ciabatta bread

Fried Oysters with cocktail and remoulade sauce
Gumbo

Almond Encrusted Fried Shrimp
with citrus beurre blanc
Baked Brie with Chutney

Smoked Salmon 
with traditional accoutrements

Pan-Seared Scallops with beurre blanc
(CHOOSE THREE)

Entrees

Roasted Pork Tenderloin
with mushroom au jus
Chicken Florentine

Almond encrusted Tilapia with lemon cream sauce
Crabmeat Au Gratin*

Prime Rib*
Roasted Duck with Fruit Chutney*

Mediterranean Pasta
with artichoke hearts, black olive, roma tomatoes,

capers, tossed in olive oil
(CHOOSE THREE)
*upcharge will apply

Sides

Sweet Potato Casserole
Potato au  Gratin

Creamed Spinach Casserole
Fresh Sauteed Green Beans

(CHOOSE TWO)

Dessert

Bread Pudding with Whiskey Sauce
Assorted Petit Fours
(CHOOSE ONE)

Call for pricing and
to reserve the date 

for your holiday or private party
Meetings, Receptions, 
Business Functions

Customized Menus and 
Off-Premise Catering Available

985.845.9940


