
HORS D’OERVES MENU 
 

 
FAMILY OR BUFFET STYLE: 

 
CALAMARI FRITTI, SERVES 6-8 16 
OYSTERS ON THE HALF SHELL, PER DOZEN 23 
OYSTERS ROCKEFELLER, PER DOZEN 24 
WILD MEXICAN WHITE SHRIMP ON ICE, PER DOZEN 24 
LARGE BAKED BRIE, SERVES 30 PLUS 40 
SMALL BAKED BRIE 20 
 

 
PASSED HORS D’OUERVES: 

APPROXIMATELY  20 PIECES EACH 
CAN BE SERVED BUFFET STYLE AS WELL 

  
GRAVLOX SALMON POINTS (48 HOUR ADVANCE NOTICE REQUIRED) 16 
PROSCIUTTO AND MELON 20 
TOMATO BASIL BRUSCHETTA  14 
MINIATURE  DUNGENESS CRAB CAKES 28 
PROSCIUTTO WRAPPED SHRIMP 40 
DUNGENESS CRAB STUFFED MUSHROOMS 28 
CHEESE QUESADILLA ROLLS 24 
MINIATURE POLENTA CAKES WITH MOZZARELLA AND BASIL 14 
ASPARAGUS AND BRIE WRAPPED IN PUFF PASTRY 20 
 
 

A TAXABLE SERVICE CHARGE (20%) AND SALES TAX (8.5%)  
WILL BE ADDED TO ALL ITEMS SERVED 

 
 
 



PRIVATE PARTY MENU 
 

ALL ENTRÉES ARE SERVED WITH (CHOOSE ONE OF EACH OF THE FOLLOWING):  
 

CHOICE OF:   MIXED GREEN SALAD OR  CAESAR SALAD 

CHOICE OF:  GARLIC MASHED, AU GRATIN OR BAKED POTATOES 

CHOICE OF: CREAMED SPINACH OR SEASONAL VEGETABLES 

 

ENTRÉES                                                                                                                  DINNER               LUNCH 

FILET MIGNON  8 OZ.          41                   37                 

FILET MIGNON  10OZ. 45                 41 

NEW YORK  STEAK 12 OZ. 36        32 

NEW YORK STEAK 16 OZ. 41        37 

ALFRED’S BONE-IN N.Y. CUT STEAK 20OZ. 43       39 

CHICAGO RIB BONE-IN STEAK  30OZ. 52     48 

BONELESS RIBEYE  16OZ.         41      37 

PORTERHOUSE- THE KING OF STEAKS, 30 OZ. 53      49 

RACK OF LAMB 39      35 

MESQUITE GRILLED SALMON FILET 34       30 

 
 

THE PRICES SHOWN ABOVE ARE PER PERSON, BEFORE SALES TAX (9.5%)  
AND TAXABLE SERVICE CHARGE (20%) 

 
PARTIES UP TO 20 CHOOSE 5 ENTRÉES, PARTIES OF 21-40 CHOOSE 3 ENTRÉES,  

PARTIES OF 41-90 CHOOSE 2 ENTRÉES 
 
 



AFTER DINNER AT ALFRED'S 
 
 

DESSERTS 
 

FOR PARTIES LARGER THAN 25, CHOOSE ONE 
 
 
ALFRED’S CHEESECAKE 6.50 
A CLASSIC, WITH RASPBERRY REDUCTION SAUCE 
      
CAPPUCCINO ICE CREAM  6.50 
TOASTED ALMONDS, CHOCOLATE SAUCE, WHIPPED CREAM 
 
VICTORIA PASTRY CAKE  8.00  
CHOOSE FROM A VARIETY OF SPECIALTY CAKES FOR THE ENTIRE PARTY:  
ST. HONORE, THE FEDORA, PRINCESS, STRAWBERRY SHORTCAKE 
 
Cake Charge       Per person 3.50  
 

 
 

THE PRICES SHOWN ABOVE ARE PER PERSON, BEFORE TAX (8.5%)  
AND TAXABLE SERVICE CHARGE (20%) 

  



A L F R E D ’ S  S T E A K H O U S E  
6 5 9  M E R C H A N T  S T R E E T ,  S A N  F R A N C I S C O ,  C A  9 4 1 1 1  

P H O N E ( 4 1 5 ) 7 8 1 - 7 0 5 8  F A X ( 4 1 5 ) 3 9 7 - 1 9 2 8  

 
P R I V A T E  P A R T Y  A G R E E M E N T  

 
 
Name:       Date of Party: 

Address:      Time of Party: 

       Number of Guests:    

       Room Selection: 

Phone:      Fax: 

Email:                                        

 
A deposit of $20.00 per guest is required to reserve your room and will be applied to your final 
bill.  In case of cancellation: for parties of 21 or more guests the deposit will not be refunded if 
the cancellation occurs within 14 Days of the scheduled party; for parties of 20 guests or less, the 
deposit will not be refunded if the cancellation occurs within 48 hours of the scheduled party.  
 
If a second group requests the same room for the same day, you will be contacted concerning 
your reservation.  If you choose to keep the booking and later cancel, there will be no refund of 
your deposit. 
 
The minimum food and beverage charge, before service charge and sales tax, for dinner is 
$60.00 per person and for lunch is $40.00. 
 
 A confirmed guest count is required 24 hours in advance of the party. The confirmed guest 
count multiplied by the minimum food and beverage charge for the lunch or dinner will be the 
minimum food and beverage charge for the event. If more guests than the confirmed guest count 
attend the event, then the adjusted minimum food and beverage for the event will be the 
minimum food and beverage for the lunch or dinner multiplied by the number of guests. 
 
A corkage fee of $20.00 per 750 ml will be charged for wines not purchased from Alfred's.  A 
dessert fee of $3.50 per guest will be charged for desserts not purchased from Alfred's.  Other 
than dessert and wine no other liquor or food items may be brought into the restaurant. 
 
A taxable service charge of 20% will be added to the net bill.  Payment is due in full on the day 
of the event.  Alfred's does not provide for accounts receivable.  Only one bill will be presented 
for single payment.  No multiple payments. Cash, Visa, Mastercard, American Express, Diners 
Club, Discover cards and a pre-approved company check are accepted. 
 
Menu:        Wine: 
 
 
 
Signed:__________________________________________Date:___________________ 
 
Credit Card Type: _____Number: ____________________________Exp Date:________ 
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