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Please ask to speak to a manager for parties larger than eight. Parties of more than twenty are requested to pre-order.   If you wish to 
have a buffet we can provide a wide range of custom buffet menus to meet your needs.  Please let our manager know if you are 
interested.   We do not guarantee any party will be private.  We accept limited reservations on Friday and Saturday nights.  
Reservations will only be held for 15 minutes after scheduled time.  Please let us know if you are running late. 
 

1- We request that your menu choices and updated guest count be given to Roosters two days prior to your event.  This count            
will be considered the guaranteed count. Preparation, staffing and final billing is based on the final count and you will be billed 
accordingly (even if all of the guests do not show).  In the event that you have a last minute guest unable to attend, we can 
package the absent guests meal for you as a to-go item. 
 
2- Payment in full is appreciated at completion of service and must be paid by one form of payment. We are unable to  
provide separate checks. Liquor or beer can be collected individually at the time of service if needed. Please indicate if you 
will need a cocktail server. 

 
3-   Our policy does not permit you to bring in food or beverages of any kind without Roosters prior approval. 

Please choose up to 3 menu items listed below. Beverage choices included with the entree are soft drinks, root beer, iced tea or 
coffee. Alcoholic beverages are not included. In order to have dessert at the discounted price with the entree, everyone in the party 
must order dessert. Otherwise, we charge our al a carte menu price. The standard dessert is homemade caramel cheesecake. Upon 
special request, our pastry chef would be happy to provide additional choices.  
 

MENU ITEMS AND PRICES ARE SUBJECT TO CHANGE  
 

Dinner Menu Choices  
 Entrée,  Entrée, Beverage, 

                        The following entrees include a garden salad with fresh basil parmesan dressing,   Beverage, Tax Dessert, Tax & 
steamed red potatoes and steamed vegetables.  & Gratuity  Gratuity  

Fresh Atlantic Salmon   $19.95  $22.95  
Center Cut Beef Tenderloin   $27.95  $30.95  
Angus Prime Rib (minimum order of 12)  $24.95  $27.95  
Lemon Herb Chicken Breast   $14.95  $17.95  

     The following entrees include a garden salad with fresh basil parmesan dressing.   

Roosters Enchiladas   $15.95  $18.95  
Penne with creamy pesto and Sun dried Tomatoes with or without Chicken  $16.95  $19.95  
Roosters Ravioli   $14.95  $17.95  
(Cheese ravioli in roasted red pepper sauce and gorgonzola cream, finished with sautéed    
vegetables)     

Lunch menu Choices (served until 4:00 p.m. only)    
Chipotle Chicken Sandwich wi th a garden salad $11.75  $14.75  
Oven Roasted Turkey Sandwich with a garden salad   $11.75 $14.75  
Fresh Veggie Sandwich with a garden salad  $11.75   $14.75  
Fresh Ahi Wrap (w/ rice, greens, wontons, snowpeas and soy ginger glaze) with a garden salad  $11.75 $14.75  

Brewhouse Burger with a garden salad  $11.75  $14.75  

Santa Fe Chicken Salad $11.75 $14.75 

 


