ECCELL

STEAKHOUSE

RESERVATION CONTRACT

¢ CONTACT INFORMATION

Organization / Group Name:

Number of People in Party: Contact Name:

Telephone Number: Fax Number:

Description of Event:

Day / Date: Starttime _ End Time:
Set Menu Required: (Yes/No) Room Preference:
Alcohol: (Yes/No) Number of checks:

& RooM SET-UP

¢4 A/V REQUIREMENTS?

¥ SPECIAL INSTRUCTIONS

& DEPOSIT

If you have requested a private room or have a limited menu for your party, a deposit may be required to secure the
reservation. Deposits must be received at least 10 days prior to the event and may be non-refundable, 50% refundable,
or fully-refundable. Deposit amount, refundable percentage, and any additional purchase minimum assessed may vary
depending on the day, date, time, and/or size of the party in question.

Deposit Required: Due Date:

Amount Refundable (toward total cost of meal):

Minimum Purchase for Event (not including Tax or Gratuity):

Payment Type (check one): O Visa [Master Card [JAmerican Express [Discover [JDiners
Credit Card Number: Expiration:

O Check #

U Direct Bill (established accounts only) Department:

(Please mail to 104B Church Ave., College Station, TX 7784.0)

P.O.# Tax Exempt (yes/no):

Note: Parties will be held for 20 minutes past their scheduled reservation time. After this time, if your party is unable to be
contacted, we will be forced to use the tables to seat other patrons.

¢4 GUARANTEE

I have read and agreed to all of the information in the above document.

Customer Signature: Date:

Manager Signature: Date:




ECCELL

STEAKHOUSE

LARGE PARTY DINNER MENU

We require a limited menu for all parties of 15 or more guests.

Upon arrival you may choose any appetizers off our main menu for your guests. Just speak with your server or a manager for suggestions.
&4 STEP 1: SELECT A FIRST COURSE FOR YOUR PARTY.

You may select any one or two of the following items:

0 Steakhouse Wedge Salad $7 each [ House Salad $5 each
Deep ellum blue cheese, buttermilk dressing, smokehouse bacon loaded salad, boiled quail egg, pear vinaigrette
O Greek Salad $5 each

Yia-Yia’s village vinaigrette and everything else

°< STEP 2: SELECT A DINNER MENU FOR YOUR PARTY.
FOR PARTIES OF 15-29: You may select any three of the following entrees.
FOR PARTIES OF 30-50: You may select any two of the following entrees.
FOR PARTIES OF 50 + : You may select any one of the following entrees.
All steaks will be cooked to medium and carefully seasoned with kosher salt and black pepper

Q Pan Seared Airline Chicken Breast $15each | d 100z Petite Kansas Strip $25 each
Q Broiled 8oz Salmon Filet $19each | Q 7oz Filet Mignon $29 each
Q 120z Delmonico Ribeye $25each | O 100z Bone-in Filet $32 each
Q 160z Kansas City Strip $32 each | O 240z Porterhouse $39 each

&4 STEP 3: SELECT SIDES FOR YOUR PARTY.
Select as many sides as you like and we will portion an appropriate amount for the size of your party. We generally assume
1 side for every 2 -3 people (ex. 30 people = 10-15 sides):

U Lump Crab, Scallion, Mushroom Rice $7 U Russet Steak Fries $5
(1 Parmesan Creamed Spinach $7 U Roasted Garlic-Whipped Potatoes $5
(1 Homemade “off the cob” creamed corn $6 (] Flamed Marmalade Glazed Carrots $5
[ Roasted Three Cheese Asparagus $6 1 Smoked Gouda Mac and Cheese $8
U Gruyere Au-Gratin Potatoes $7
Would you like to add a
x STEP 4: SELECT A DESSERT POR YOUR PARTY. Champagne toast to Your occasion?
For parties under 40, you may select two of the following items: At any time during the meal we can
O Strawberry Tart $7 each provide one glass of champagne for each
A Belgian-chocolate lined almond lace shell filled with pastry of your guests for a champagne toast.
cream, fresh strawberries and an apricot glaze Q Yes Q No
1 Cappuccino-brownie Cheesecake $7 each Number of guests $ per glass
Topped with whipped cream and raspberry and passion fruit sauces O 10-20 $4.50
O 20-35 $4.00
1 Almond Creme Brulee $7 each O 36-50 $3.50

Chocolate ganache lower layer, homemade tuille cookies

Q 50+ $3.00

We are happy to accommodate the needs of our vegetarian customers or those with dietary restrictions.
Descriptions for the above menu items are listed in the menu section of our Eccell Steakhouse website.

Please let your server or a manager know if you have any special requests.

www.eccellsteakhouse.com PRESIDENT/MANAGING PARTNER « Costa Dallis and Andreas Dallis
info@eccellsteakhouse.com DIRECTOR OF OPERATIONS - Harlan Scott
GENERAL MANAGER - Casi Cobb



