REAT SOUTHER

JACKSON'S STEAKHOUSE

RESTAURANTS

Pensacola, Florida
850-433-9450
www.greatsouthernrestaurants.com




GREAT SOUTHERN
EVENTS

Thank you so much for consja/erjng us for your
upcoming Specja] event. For over a decade, we have
provja/ea/ Northwest Florida with premier entertaining
venues ranging from an intimate dinner to ]arge

tunctions tor 500 or more guests.

To schedule your next event at ]ac]eson s Sfea]ezéouse,

contact our private event COOIC]Ihd tors at

850-433-9450 or em ail events @gooc{grjz‘s. com.

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com



JACKSON’S STEAKHOUSE

PRESIDENT’S ROOM

Within the President’s Room—the main a’z’nz’ng room—~90 guests
can be accommodated for a sit-down az[z[ajr, and 120 guests for a
reception. 11 he view is of historic downtown Ferdinand Plaza. With
its handcratted cﬁana’e/jers, a stunning mura], and Wrap-arouna/
Wz'nalows, this is the pen%cz‘ venue for a private event.

GOVERNOR’S ROOM

The private a/fﬂing room, known as the Governor’s Room, is
pen[ecz‘ for a more intimate evening or for audiovisual and guest-
Spea]eer programs. [t seats up to 40 guests for dinner and
accommodates up to 55 for a cocktail reception. The room
overlooks historic Ferdinand Plaza in downtown Pensacola. In

ac]c[iz‘ion, the room features handcratted /ngz ting, a beautitul still

[ite painting, and the restaurant’s wine cellar.

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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BRUNCH PACKAGE

— $30 per person —

APPETIZER
CHOICE OF

- French Onion Soup -

Oven-roasted Vidalia onion soup, crouton, and Gruyere cheese crust

- Pried Green Tomato and Smoked Salmon Stack -
Watercress, Bill-F’s Aacon, broken goat cfzeese, and sAa[/oz‘—céampagﬂe vinaigrette

- Steakhouse Chopped Salad -

]ceéerg /el‘tuce, cucuméel‘, Roma tomato, red onion, red sweet pepper, Iaa/isfz, smolked
Aacon, button musérooms, [efa, and candied pecans tossed with herb red-wine vinaigrette

ENTREE
CHOICE OF
served with Brabant potato hash and roasted Brussel sprouts

- Cajun Omelet -
17 fzree—egg ome/et, Thibodaux Andouille sausage, bell peppers, onions and gal‘]ic,

white cheddar c]zeese, Cajun spice and green onions

: C]’le{ II'V7S Cra]o Calze :

Fire-charred Sa[sa, coriander pic[e]ea/ red onions, adobo lime cream,
smoéy fzoney fzaﬁanero—spicea’ cucumber and sweet corn salad

- Panéed Chicken Breast Medallions -
With soft poacﬁea/ egg, ]emon—pars/ey butter sauce and capers

- Bill-E Bacon Eggs Benedict -

Toasted Eng[zsfz mu[[in, Smo[ey small hatch bacon,
two poacéea/ eggs your way, and hollandaise sauce

* Deep Dish Quiche Lorraine

Bacon, caramelized onion, Gruyere, and savory custard

baked in a’eep dish pie crust

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com



-STEAKHOUSE-

LUNCH PACKAGE A

— $30 per person —

SOUP

: Cup of Creamy Asparagus Soup :
With gﬂ'[/ea/ tips

ENTREE
CHOICE OF

- Panéed Chicken Breast Medallions -

Lemon —pars]ey butter sa uce, three-cheese macaroni

with bacon , grj[/ea] asparagus and balsamic-dressed Sreens

- Belle’s Farfalle Pasta -
Bowtie pasta, Sérimp, sliced gri][ea/ chicken, gri/[ea/ tomato and sweet corn,
musﬁrooms, Spinacﬁ, extra virgin olive 01'[, Auh‘er, corn él‘OfA,

and fresfz—gratec{ Parmesan Reggiano
- Grilled Chicken Caesar Salad -

Grilled chicken in a classic romaine salad with homemade Caesar a]ressing
croutons ana/ [resé -gra tea/ Parmesan [\Deggiano

DESSERT

- Chef’s Choice Homemade Cookie -

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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LUNCH PACKAGE B

— $35 per person —

SALAD

- Steakhouse Chopped Salad -

[ceéerg ]ez‘tuce, cucuméel‘, Roma tomato, red onion, red sweet pepper,
raa]isfz, smoked Aacon, hutton musArooms, z[eta, and candied pecans
tossed with herb red-wine vinaigrette

ENTREE
CHOICE OF

: Qpen—Fired Gulf Grouper or Salmon -
. umbo asparagus, citrus-herb and olive oil butter,

caper, CA&I'I'G’J[@H]OH

- Belle’s Farfalle Pasta -
Bowtie pasta, Sérimp, sliced gri][ea/ chicken, gri/[ea/ tomato and sweet corn,
musﬁrooms, Spinacﬁ, extra virgin olive 01'[, Auh‘er, corn él‘OfA,

and fresfz—gratec{ Parmesan Reggiano

- Panéed Chicken Breast Medallions -

Lemon —pars]ey butter sa uce, three-cheese macaroni

with bacon , grj[/ea] asparagus and balsamic-dressed Sreens

DESSERT

- Classic Créme Bralée -

Vanilla créme, turbinado sugar crust, and tresh berries

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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DINNER PACKAGE A

— $60 per person —

SALAD

- Steakhouse Chopped Salad -

[ceéerg ]ez‘tuce, cucuméel‘, Roma tomato, red onion, red sweet pepper,
raa]isfz, smoked Aacon, hutton musArooms, z[eta, and candied pecans
tossed with herb red-wine vinaigrette

ENTREE
CHOICE OF

- 6-0z. Age(l Petite Filet -
Baéy Sreen Aeans aHa/ W]uppea/ potatoes

: Qpen—Fired Freshest Gulf Catch -
Olive and sun-dried tomato fresh herb z‘apenaa’e,
green onion and pimento orzo, balsamic gri/[ea/ asparagus

- Panéed Chicken Breast Medallions -

Lemon —pars]ey butter sa uce, three-cheese macaroni

with bacon , grj[/ea] asparagus and balsamic-dressed Sreens

DESSERT

- Classic Créme Bralée -

Vanilla créme, turbinado sugar crust, and tresh berries

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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DINNER PACKAGE B

— $70 per person —

STARTER
CHOICE OF

: Caesar Salacl :

Hearts of romaine sa]aa/, homemade croutons and Caesar a’resszhg,

and fresfz—gratec{ Parmesan Reggiano

: Creamy Asparagus Soup :
With gﬂ'[/ea/ tips

ENTREE
CHOICE OF

* 6-0z. Age(l Petite Filet -
Baéy Sreen Aeans aHa/ W]uppea/ potatoes

: Qpen—Fired Freshest Gulf Catch -
Olive and sun-dried tomato fresh herb z‘apenaa’e,

green onion and pimento orzo, balsamic gri/[ea/ asparagus

- Panéed Chicken Breast Medallions -

Lemon —pars]ey butter sa uce, three-cheese macaroni

with bacon , grj[/ea] asparagus and balsamic-dressed Sreens

* 14-0z. Aged Delmonico -

Grilled asparagus and three-cheese macaroni

DESSERT
CHOICE OF

- Miko’s Deep Dish Cheesecake with Molten Blueberry Center -
Ball’ea] to ora/er WJ'L‘A z[resé é]ueéerly center aHa/ conz[ecﬁoners ’sugar

- Classic Créme Bralée -

Vanilla créme, turbinado sugar crust, and tresh berries

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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DINNER PACKAGE C

— $80 per person —

APPETIZER BUFFET

- Beef Satays -
With tamari and ginger sauce

- Garlic Sherry Shrimp and Thibodaux Andouille Sausage
With spinacé and slow-cooked cheddar cheese rice grits

STARTER
CHOICE OF

- Caesar Salad - - Cream of Asparagus Soup

ENTREE
CHOICE OF

- 8-oz. Aged Filet Mignon .
Baéy Sreen Aeans aHa/ W]uppea/ potatoes

: Qpen—Fired Freshest Gulf Catch -
Olive and sun-dried tomato fresh herb z‘apenaa’e,

green onion and pimento orzo, balsamic gri/[ea/ asparagus

- Panéed Chicken Breast Medallions -

Lemon —pars]ey butter sa uce, three-cheese macaroni

with bacon , grj[/ea] asparagus and balsamic-dressed Sreens

* 14-0z. Aged Delmonico -

Grilled asparagus and three-cheese macaroni

DESSERT
CHOICE OF

- Key Lime Phyﬂo Purse -
Baked to order and filled with sweetened cream c]zeese, /eey [ime sa uce, and raspéerzy coulis

- Chocolate Mousse and Toffee Crunch -
Crushed fozqee, carame/, and C/Aanz‘i/]y cream

- Classic Créme Bralée -

Vanilla créme, turbinado sugar crust, and fresh berries

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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DINNER PACKAGE D

— $90 per person —

APPETIZER BUFFET

- Beef Satays -
With tamari and ginger satuce

- Garlic Sherry Shrimp and Thibodaux Andouille Sausage -
With spinacfl and slow-cooked cheddar cheese rice grits

: Crispy Vege’cal)le Spring Rolls -
With scallion -ginger sauce

STARTER
CHOICE OF

- Caesar Salad - - Cream of Asparagus Soup

ENTREE
CHOICE OF

- 8-0z. Agecl Filet Mignon with Seared U-10 Sea Scaﬂop :
Baéy Sreen Aeans aHa/ W]uppea/ potatoes

: Qpen—Fired Freshest Gulf Catch with Creamy Jumbo Lump Crab -
Olive and sun-dried tomato fresh herb z‘apenaa’e,

green onion and pimento orzo, balsamic gri/[ea/ asparagus

- Chef Irv’s Crab Cakes with Bill-E’s Smolzy Bacon -

Fire-charred Sa[sa, coriander pic[e]ea/ red onions, adobo lime cream,

SHIOéV /IOH(?)/ fzaéanero—spicea/ CLIC’UIHAG’I’ analsweef corn Sa[aa’

* 14-o0%z. Aged Delmonico with Grilled Gulf Shrimp .

Grilled asparagus and three-cheese macaroni

DESSERT
CHOICE OF

- Key Lime Phyﬂo Purse -
Baked to order and filled with sweetened cream c]zeese, /eey fime sauce, and raspéeﬂy coulis

- Chocolate Mousse and Toffee Crunch -
Crushed fozqee, carame/, and C/Aanz‘f/]y cream

- Classic Créme Bralée -

Vanilla créme, turbinado sugar crust, and fresh berries

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com



+STEAKHOUSE-

A LA CARTE HORS D’OEUVRES SELECTIONS

— &6 per person, two pieces per person —
- Crostini with Pesto, Goat Cheese, and Smoky Bacon -
- Crispy Vegetable Spring Rolls with Scallion-Ginger Sauce -
- Roasted Roma Tomato Crostini with Tapenade and Goat Cheese -
- Crostini with Tomato, Fresh Basil, and Feta -
- Fresh Mozzarella Crostini with Olives, Roasted Peppers, Fried Capers, and Fresh Basil -

- Wood-fired Vegetable Skewers with Balsamic Vinaigrette -

— $7 per person, two pieces per person —
- New Potatoes with Sour Cream and Lump Crab and Crisp Bacon -
- Skewered Fried Mozzarella with Hickory Basil Marinara -
- Prosciutto-Wrapped Marinated Asparagus -

- Pork Pot Stickers with Gingered Arugula and Sesame Seeds -

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com



+STEAKHOUSE-

A LA CARTE HORS D’OEUVRES SELECTIONS

— 48 per person —
- Baked Bacon—Wrapped Shrimp with Jalapeﬁo and Checldar, 1.5 each -
- Asian-Marinated Beef Sa’tays with Tamari and Ginger Sauce, 2 cach -

- Crab-Stuffed Mushrooms with smolzy bacon and Aioli Sauce, 2 each -
- Firecracker Shrimp with Red Pepper A'ioli, 3 per skewer -

- Fried Cannonball Opysters with Sweet Red Chili Sauce, 2 each -

— $10 per person —

- Miniature Crab Cakes with Roasted Pecans and Rémoulade Sauce, 1 each -

- Fried Wontons with Fresh Tuna, Asian Salsa, Ponzu DriZZle,
and Thai Sweet Chili Sauce, 2 cach -

- Smoked Salmon on Flat Bread with Diﬂ, Mustard Creme Fraiche, and Capers, 2, each
- Sliced Pepper-Crusted Prime Tuna, 3 slices -
- Sliced Grilled Pork Tenderloin with Smoked Tomato Chutney, 3 slices -

- Oysters Rockefeller with Spinach and Parmesan, 2 each -
-limited to parties of 30 or less-

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com
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SPECIALTY PLATTERS
— Serve 25 peop/e —

- Mini Créme Bralée -

—$75—

- Chocolate Trufﬂes :
—$75—

- Assorted Fresh Fruit Pastries -
—$100—

- Mediterranean Savory Cheesecake
Goat Cheese with Roasted Gaz‘/ic, Roasted Roma T omatoes,

Kalamata O]I’Vé’s, Fresh Basil, and Bruschetta
—$100—

- Grilled Vegetables :
With Fresh Basi], Extra Virgin Olive Oi], and Balsamic Reduction
—$100—

: Seasonal Fruit Platter -
—$150—

: Seasonal Fruit and Gourmet World Cheeses :
—$200—

Available for private events at Jackson's Steakhouse - 7.5% tax rate, 20% gratuity, and 5% administration fee will apply
400 South Palafox Street - Pensacola, Florida - www.jacksonsrestaurant.com



