
*MENUS ARE SEASONAL, ITEMS & PRICING ARE SUBJECT TO CHANGE*
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STK Orlando offers a modern twist on the traditional American steakhouse featuring an innovative 
menu mixed with a high-energy atmosphere, complete with a sleek lounge with a DJ and outdoor 

dining. STK defines the modern fine dining experience with incredible food, world-class service and the 
perfect atmosphere. At approximately 14,000 square feet, the Orlando outpost is one of the largest 

STK locations. It’s location in Disney Springs® makes it a convenient and beautiful location right in the 
midst of Orlando’s bustling dining scene. We have a luxe private dining room on the main floor that can 
seat up to 18 guests, as well as offering full restaurant buyouts for large private events. On our second 
floor level, we have gorgeous semi-private spaces available that feature a unique indoor/outdoor bar. 
While our capacities range from 400 - 800 (depending on how much seating is needed), we can also 
work with surrounding restaurants to put on a block party of larger sizes with the space in between us 

available for use as well. Whether you’re planning a small soirée with friends, or an impressive corporate 
dinner party, STK Orlando is the ideal location.

 
MAIN LEVEL

FULL MAIN LEVEL BUYOUT - seating for up to 215, cocktail reception for up to 275 

TEMPEST STORM - seating for up to 30

THE CARPET - seating for up to 120

BISTRO - seating for up to 60

FRONT PATIO - seating for up to 40

ROOFTOP LEVEL
THE FIRE PIT - space for up to 28

THE TERRACE - seating for up to 80

ROOFTOP MAIN DINING - seating for up to 100

THE BALCONY - seating for up to 20

ROOFTOP LEVEL BUYOUT - seating for up to 200

FULL VENUE BUYOUT
seating for up to 472, cocktail reception for up to 800

CONTACT

EVENTSORLANDO@TOGRP.COM  |   407.917.7444

STKSTEAKHOUSE.COM  |   EATSTK
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TEMPEST STORM
• Ideal for seated dinners & business meetings

• Up to 30 seated
• Adorned with gold textured walls, a crocodile  

leather table, theatrical lighting, votive candles

• This room has AV capabilities

• The music from the DJ is piped in for the ultimate 

atmosphere, you control the volume

MAIN  LEVEL  D IN ING SPACES

TEMPEST STORM

THE BISTRO

FRONT PATIO

THE CARPET
• Ideal for exclusive seated dinners & social events

• Up to 120 seated
• Music from nightly DJ is piped throughout space

• Adorned with large flower vases, votive candles, 

ambient lighting, and banquette seating

BISTRO
• Ideal for seated dinners, cocktail receptions or  

passed hors d’oeuvres 

• Up to 60 seated - 120 reception style
• Adorned with votive candles, ambient lighting, and bar

• Furnished with dining or cocktail tables with views of 

Disney Springs

FRONT PATIO
• Ideal for seated dinners or cocktail receptions 

• Up to 40 seated - 80 reception style
• Dine outdoors with premiere views of Disney Springs

• Furnished with dining and/or cocktail tables, or  

lounge furniture
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THE TERRACE
• Ideal for private/semi-private seated dinners or  

cocktail rceptions with passed hors d’oeuvres

• Up to 80 seated - 150 reception style
• Furnished with dining tables or cocktail tables with 

lounge furniture with premier views

ROOFTOP MAIN DINING
• Ideal for private/semi-private seated dinners or  

cocktail rceptions

• Up to 100 seated - 150 reception style
• Adorned with votive candles, banquette seating  

and ambient lighting with a bar

THE BALCONY
• Ideal for seated dinners, cocktail receptions, wine tastings

• Up to 20 seated - 30 reception style 

• Furnished with dining or cocktail tables with premier views 

of Disney Springs, this space can be used for cocktail 

receptions, passed hors d’oeuvres, or seated dinners

THE FIRE PIT
• Ideal for semi private reception style events

• Up to 28 reception style
• This covered circular space is furnished with high  

top tables surrounding our infamous fire pit design

ROOFTOP LEVEL  PR IVATE  D IN ING SU ITES
The music from the DJ is piped in for the ultimate atmosphere

THE FIRE PIT

THE TERRACE

BALCONY
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OPEN BAR & RECEPTION MENUS
PAGES 7 - 11
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ULTRA PREMIUM OPEN BAR
LIQUOR
Vodka: Tito’s, Stoli Elit - Gin: The Botanist - Rum: Ron Zacapa 23, Bacardi - Tequila: Don Julio Blanco
Whiskey: Johnnie Walker Black - Bourbon: Angel’s Envy, Maker’s Mark - Scotch: Dalmore 10y - Rye: Bulleit

WINE
Red: Decoy Cabernet & Erath Pinot Noir, Oregon
White: Landmark Overlook Chardonnay & Cloudy Bay Sauvignon Blanc
Sparkling: Moët & Chandon Rosé, Veuve Clicquot Brut

BOTTLED BEERS
Corona Light, Stella Artois, Modelo Especial, Modelo Negro

NON-ALCOHOLIC
Assorted Fresh Juices, Assorted Soft Drinks 

1 HOUR  $65   |   2 HOURS  $125   |   3 HOURS  $180   |   4 HOURS  $230 

PREMIUM OPEN BAR
LIQUOR
Vodka: Tito’s - Gin: The Botanist - Rum: Bacardi, Captain Morgan Spiced - Tequila: Patrón
Whiskey: Johnnie Walker Black, Jack Daniel's - Bourbon: Maker’s Mark - Scotch: Glenlivet 12yr

WINE
Red: Conundrum Red & Elouan Pinot Noir
White: Conundrum White & Gabbiano Pinot Grigio
Sparkling: Stellina Di Notte Prosecco

BOTTLED BEERS
Corona Light, Stella Artois, Modelo Especial, Modelo Negro

NON-ALCOHOLIC
Assorted Fresh Juices, Assorted Soft Drinks

1 HOUR  $50   |   2 HOURS  $95   |   3 HOURS  $135   |   4 HOURS  $170

*Pricing is per guest and does not include tax or gratuity. Minimum of 1 hour & 20 guests required. Packages do not include 
bottled water, Red Bull, shots or doubles. Satellite bar set-up fee of $150 may be applicable if additional bar is needed.



1580 E. BUENA VISTA DR  |   407.917.7444  |   EVENTSORLANDO@TOGRP.COM

STKSTEAKHOUSE.COM  EATSTK

8

STANDARD OPEN BAR
LIQUOR
Vodka: Tito’s - Gin: Tanqueray - Rum: Bacardi - Tequila: Patrón - Whiskey: Johnnie Walker Red, Jack Daniel's

WINE
Red: Conundrum Red & Elouan Pinot Noir
White: Conundrum White & Gabbiano Pinot Grigio
Sparkling: Stellina Di Notte Prosecco

BOTTLED BEERS
Corona Light, Stella Artois, Modelo Especial, Modelo Negro

NON-ALCOHOLIC
Assorted Fresh Juices, Assorted Soft Drinks

1 HOUR  $40   |   2 HOURS  $75   |   3 HOURS  $105   |   4 HOURS  $130

BEER & WINE PACKAGE
WINE
Red: Conundrum Red & Elouan Pinot Noir
White: Conundrum White & Gabbiano Pinot Grigio
Sparkling: Stellina Di Notte Prosecco

BOTTLED BEERS
Corona Light, Stella Artois, Modelo Especial, Modelo Negro

NON-ALCOHOLIC
Assorted Fresh Juices, Assorted Soft Drinks

1 HOUR  $30   |   2 HOURS  $55   |   3 HOURS  $75   |   4 HOURS  $90

CONSUMPTION BAR
PREMIUM BRANDS  $15 - $35 each 

WINE BY THE GLASS $13 - $28 each 

BOTTLED BEER   $8 each

*Pricing is per guest unless otherwise specified and does not include tax or gratuity. Minimum of 1 hour & 20 guests required. Packages do  
not include bottled water, Red Bull, shots or doubles. Satellite bar set-up fee of $150 may be applicable if additional bar is needed.

SHOTS 
spark plug, strawberry cobbler,
prickly pear, lemon drop
$5 per guest

BOTTLED WATER   $9 each 

SOFT DRINKS & JUICES  $4 each

CUSTOM COCKTAIL
(i.e. color of company logo or
custom named)
$20 per guest

AFTER DINNER
COFFEE $4 per guest

SPIKED COFFEE $15 per person
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.

**Pricing is per piece and does not include tax or gratuity.

SWEETS
$7 per piece, minimum 20 pieces

ASSORTED COOKIE JARS
CHEESECAKE CONES
strawberry gel 

CINNAMON DONUTS
spiced chocolate sauce

CHOCOLATE DIPPED STRAWBERRIES
popping candy - coconut - crunchy chocolate balls
toasted almonds

CARAMEL CHOCOLATE BROWNIE
BAG OF DONUTS
dulce de leche - chocolate - raspberry coulis

LEMON CURD TARTLET
golden meringues

ASSORTED FRENCH MACARONS

PASSED HORS D’OEUVRES 

(20 guest minimum)

WASABI SNOW CRAB SALAD
cucumber - crispy wonton skin

MAINE LOBSTER CONE
avocado - marie rose sauce  - caviar

POACHED KING CRAB
citrus mayo - finger lime 

GRILLED LAMB CHOPS*
chermoula - pomegranate seeds

TARRAGON CRAB CAKES
saffron rouille sauce

ROASTED CHILEAN SEABASS
sesame spinach - miso dressing

BEEF FILET LOLLIPOPS*
marinated & grilled beef filet on bone - STK sauce

LIL’ BRGS* 
waygu beef - special sauce - sesame seed bun

$8 per piece *minimum 20 pieces

STANDARD SELECTIONS

PREMIUM SELECTIONS

BEEF & CHICKEN SELECTIONS
$7 per piece *minimum 20 pieces

CHICKEN CHORIZO EMPANADA - saffron aioli

CHICKEN SKEWER - soy glaze

TANGY BEEF SKEWER* - chimicchuri

BRAISED SHORT RIBS SLIDER - horseradish cream

BEEF CROSTINI - onion blue cheese

VEGETARIAN SELECTIONS
$6 per piece *minimum 20 pieces 

MUSHROOM SPRING ROLLS - sweet & sour sauce

BRUSCHETTA - roasted tomato - balsamic  
vinaigrette

CARAMELIZED ONION TARTE - fontina cheese

SAFFRON ARANCINI - tomato dipping sauce

SEAFOOD SELECTIONS 
$8 per piece *minimum 20 pieces 

HAWAIIAN BIG EYE TUNA TARTARE* 
hass avocado - soy honey emulsion - taro chips

SPICED YELLOWTAIL SASHIMI*
DUNGENESS CRAB CAKES - mustard seed aioli

BACON WRAPPED SHRIMP - lettuce cup

SCALLOP CEVICHE*

SHRIMP COCKTAIL
MARKET FISH LETTUCE CUP
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

THE ESSENTIALS

STARTERS

SEASONAL VEGETABLE CRUDITÉ
fennel - cauliflower - carrot - celery - cucumber
blue cheese dipping sauce
$7 per guest / hour

ASSORTED CHEESE & FRUIT
assorted artisan cheeses - crackers - vine fruits
$10 per guest / hour

RAW BAR*
oysters - ceviche - shrimp cocktail - seasonal crab
$50 per guest / hour
add lobster additional $25 per guest / hour 

SIDES
PARMESAN TRUFFLE FRIES
YUKON GOLD MASHED POTATOES
JALAPENO CHEDDAR GRITS
CUCUMBER & HEIRLOOM TOMATOES
ASPARAGUS
FRIED BRUSSELS SPROUTS
SWEET CORN PUDDING
EXOTIC MUSHROOMS +4

$10 per guest / hour - *50 person minimum

MAC & CHEESE STATION
add lobster - add crab - add bacon - add truffle
$20 per guest / hour - *50 guest minimum 

PASTA STATION
PLEASE CHOOSE TWO

BUTTERNUT SQUASH FREGOLA
exotic mushrooms - roasted pinenuts - pecorino 
shaved truffle

RIGATONI - fresh tomato - burrata

ORECCHIETTE SHRIMP SCAMPI 
$35 per guest / hour

CARVING STATION
PLEASE CHOOSE TWO

PRIME RIB*
FILET MIGNON*
ROASTED TURKEY
RACK OF LAMB*
CHICKEN BREAST
$60 per guest / hour - 50 guest minimum

LIL' BRGS* & TRUFFLE FRIES 
$35 per guest / hour 

SALUMI PLATTER
$12 per guest / hour

BUILD YOUR OWN SALAD STATION
greens: garden salad - hearts of romaine - iceberg
toppings: blue cheese - buratta - herb croutons 
candied almonds - smoked bacon - cherry tomatoes 
assorted fruits & nuts

$25 per guest / hour

MAINS
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

THE ESSENTIALS

CANDY BAR
guests can create their own bag of candies  
from an assorted candy bar sure to delight  
the sweetest of tooths
$30 per guest / hour

COCKTAIL CANDY BAR
our classic candy bar is elevated for the  
ultimate adult child in all of us with this  
cocktail infused candy 
$55 per guest / hour

DONUT STATION
guests can choose from an assorted selection 
of delicious donuts that will wow every palette 
with STK donuts and assorted fillings
(brioche - old fashioned - vegan - gluten free)
$20 per guest / hour

COTTON CANDY BAR
Guests can choose from assorted cotton candy flavors 
created in front of them
$20 per guest / hour 

CAKE
traditional chocolate

8 INCH - $120 per cake 

SWEETS



1580 E. BUENA VISTA DR  |   407.917.7444  |   EVENTSORLANDO@TOGRP.COM

STKSTEAKHOUSE.COM  EATSTK

12

DINNER MENUS 
PAGES 13 - 16 
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

A LOVE AFFAIR

FIRST COURSE PLEASE CHOOSE ONE - SERVED FAMILY STYLE

BABY GEM LETTUCE CAESAR - herb crouton - parmigiano-reggiano

HEARTS OF PALM & ASIAN PEAR - frisée - watercress - radicchio - macadamia nuts - goat cheese 
lilikoi champagne vinaigrette

BLUE ICEBERG - nueske’s smoked bacon - point reyes blue cheese - cherry tomatoes

SECOND COURSE PLEASE CHOOSE TWO

BIGEYE TUNA KATSU* - butternut squash - miso caramel - sweet soy - edamame mushroom relish

CHILEAN SEABASS* - miso passion fruit glaze - fried baby bok choy - pickled fresno chili - cilantro

HIBACHI CHICKEN - kale - brussels sprouts - apple kimchi - butternut squash - gochujang honey

BRAISED BEEF SHORT RIB - jalapeño cheddar grits - roasted pepper relish - crispy shallots - red wine glaze  

10oz FILET MIGNON* 
*COMPLIMENTARY VEGETARIAN OPTION AVAILABLE UPON REQUEST*

SIDES TO SHARE PLEASE CHOOSE TWO - SERVED FAMILY STYLE

ASPARAGUS  /  FRIED BRUSSELS SPROUTS  /  YUKON GOLD MASHED POTATOES 

SWEET CORN PUDDING / MAC & CHEESE  /  PARMESAN TRUFFLE FRIES 

JALAPEÑO CHEDDAR GRITS  /  CUCUMBER & HEIRLOOM TOMATOES

LOBSTER MAC & CHEESE or EXOTIC MUSHROOMS additional $12 per guest

DESSERT  PLEASE SELECT ONE OPTION

STRAWBERRY SUNDAE - strawberry compote - vanilla cake - strawberry ice cream - sprinkles

BANANA CREAM PIE IN A JAR - vanilla bean pudding - shortbread crumble - sweet cream

ASSORTED SORBET - fresh berries

$85 per guest

STK*
14oz NY STRIP $15

14oz BONE-IN FILET $25

14oz DELMONICO $25                           

28oz DRY-AGED PORTERHOUSE $40

34oz TOMAHAWK $50

TOPPINGS
PEPPERCORN CRUST $5

TRUFFLE BUTTER $10

SHRIMP $6 

ALASKAN KING CRAB $12 “OSCAR” $16

MAINE LOBSTER $40

SAUCE PLATTER  $3

STK, STK BOLD, BEARNAISE, 

BLUE BUTTER, AU POIVRE,

CHIMICHURRI, RED WINE, 

HORSERADISH

 PREMIUM ADDITIONS
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

A HEAVENLY AFFAIR

FIRST COURSE  PLEASE CHOOSE THREE - SERVED FAMILY STYLE

STK’S FAMOUS LIL’ BRGS* - wagyu - special sauce - sesame seed bun - (one per person)

TUNA TARTARE* - avocado - soy-honey emulsion - taro chips

JALAPEÑO PICKLED SHRIMP COCKTAIL - cocktail sauce - lemon

SHAVED BRUSSELS SPROUTS - apples - cranberries - sweet grass dairy gouda - marcona almonds 

BABY GEM LETTUCE CAESAR - herb crouton - parmigiano-reggiano

BLUE ICEBERG - nueske’s smoked bacon - point reyes blue cheese - cherry tomatoes

SECOND COURSE PLEASE CHOOSE THREE

BIGEYE TUNA KATSU* - butternut squash - miso caramel - sweet soy - edamame mushroom relish

CHILEAN SEABASS* - miso passion fruit glaze - fried baby bok choy - pickled fresno chili - cilantro

HIBACHI CHICKEN - kale - brussels sprouts - apple kimchi - butternut squash - gochujang honey

BRAISED BEEF SHORT RIB - jalapeño cheddar grits - roasted pepper relish - crispy shallots - red wine glaze

10oz FILET MIGNON*
16oz COWGIRL RIBEYE*
*COMPLIMENTARY VEGETARIAN OPTION AVAILABLE UPON REQUEST*

SIDES TO SHARE  PLEASE CHOOSE TWO - SERVED FAMILY STYLE

ASPARAGUS  /  FRIED BRUSSELS SPROUTS  /  YUKON GOLD MASHED POTATOES 

SWEET CORN PUDDING / MAC & CHEESE  /  PARMESAN TRUFFLE FRIES 

JALAPEÑO CHEDDAR GRITS  /  CUCUMBER & HEIRLOOM TOMATOES

LOBSTER MAC & CHEESE or EXOTIC MUSHROOMS additional $12 per guest

DESSERT  PLEASE SELECT ONE OPTION

STRAWBERRY SUNDAE - strawberry compote - vanilla cake - strawberry ice cream - sprinkles

BANANA CREAM PIE IN A JAR - vanilla bean pudding - shortbread crumble - sweet cream

ASSORTED SORBET - fresh berries

$115 per guest

STK*
14oz NY STRIP $15

14oz BONE-IN FILET $25

14oz DELMONICO $25                           

28oz DRY-AGED PORTERHOUSE $40

34oz TOMAHAWK $50

TOPPINGS
PEPPERCORN CRUST $5

TRUFFLE BUTTER $10

SHRIMP $6 

ALASKAN KING CRAB $12 “OSCAR” $16

MAINE LOBSTER $40

SAUCE PLATTER  $3

STK, STK BOLD, BEARNAISE, 

BLUE BUTTER, AU POIVRE,

CHIMICHURRI, RED WINE, 

HORSERADISH

 PREMIUM ADDITIONS
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

A MAJESTIC AFFAIR
FIRST COURSE  "SHELLFISH ROYALE" SERVED FAMILY STYLE

SHELLFISH PLATTER* - oysters - shrimp - king crab - ceviche 

SECOND COURSE PLEASE CHOOSE TWO - SERVED FAMILY STYLE

STK’S FAMOUS LIL’ BRGS* - wagyu - special sauce - sesame seed bun - (one per person)

TUNA TARTARE* - avocado - soy-honey emulsion - taro chips

CRISPY OCTOPUS* - buffalo wing glaze - kimchi spice - pickled cucumber

HEIRLOOM TOMATO - apricot - honey ricotta - pistachio - blood orange vinaigrette

SHAVED BRUSSELS SPROUTS - apples - cranberries - sweet grass dairy gouda - marcona almonds 

BABY GEM LETTUCE CAESAR - herb crouton - parmigiano-reggiano

BLUE ICEBERG - nueske’s smoked bacon - point reyes blue cheese - cherry tomatoes

THIRD COURSE PLEASE CHOOSE THREE 

BIGEYE TUNA KATSU* - butternut squash - miso caramel - sweet soy - edamame mushroom relish

CHILEAN SEABASS* - miso passion fruit glaze - fried baby bok choy - pickled fresno chili - cilantro

HIBACHI CHICKEN - kale - brussels sprouts - apple kimchi - butternut squash - gochujang honey

BRAISED BEEF SHORT RIB - jalapeño cheddar grits - roasted pepper relish - crispy shallots - red wine glaze

14oz BONE-IN FILET MIGNON*
16oz COWGIRL RIBEYE*
*COMPLIMENTARY VEGETARIAN OPTION AVAILABLE UPON REQUEST*

SIDES TO SHARE PLEASE CHOOSE TWO - SERVED FAMILY STYLE 

ASPARAGUS  /  FRIED BRUSSELS SPROUTS  /  YUKON GOLD MASHED POTATOES 

SWEET CORN PUDDING / MAC & CHEESE  /  PARMESAN TRUFFLE FRIES 

JALAPEÑO CHEDDAR GRITS  /  CUCUMBER & HEIRLOOM TOMATOES

LOBSTER MAC & CHEESE or EXOTIC MUSHROOMS additional $12 per guest

DESSERT PLEASE CHOOSE TWO - SERVED FAMILY STYLE 

CHOCOLATE CAKE - warm fudge - chocolate crack - vanilla ice cream

BANANA CREAM PIE IN A JAR - vanilla bean pudding - shortbread crumble - sweet cream

STRAWBERRY SUNDAE - strawberry compote - vanilla cake - strawberry ice cream - sprinkles

ASSORTED SORBET - fresh berries

$135 per guest

STK*
14oz NY STRIP $15

14oz DELMONICO $25                           

28oz DRY-AGED PORTERHOUSE $40

34oz TOMAHAWK $50

TOPPINGS
PEPPERCORN CRUST $5
TRUFFLE BUTTER $10
SHRIMP $6 
ALASKAN KING CRAB $12 “OSCAR” $16
MAINE LOBSTER $40

SAUCE PLATTER  $3

STK, STK BOLD, BEARNAISE, 

BLUE BUTTER, AU POIVRE,

CHIMICHURRI, RED WINE, 

HORSERADISH

 PREMIUM ADDITIONS



1580 E. BUENA VISTA DR  |   407.917.7444  |   EVENTSORLANDO@TOGRP.COM

STKSTEAKHOUSE.COM  EATSTK

16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially  
if you have certain medical conditions.
**Pricing is per guest and does not include tax or gratuity.

A ROYAL AFFAIR
FIRST COURSE  "SHELLFISH ROYALE" SERVED FAMILY STYLE

SHELLFISH PLATTER* - oysters - shrimp - king crab - ceviche - caviar

SECOND COURSE PLEASE CHOOSE THREE - SERVED FAMILY STYLE

STK’S FAMOUS LIL’ BRGS* - wagyu - special sauce - sesame seed bun - (one per person)

TUNA TARTARE* - avocado - soy-honey emulsion - taro chips

CRISPY OCTOPUS* - buffalo wing glaze - kimchi spice - pickled cucumber

HEIRLOOM TOMATO - apricot - honey ricotta - pistachio - blood orange vinaigrette

BABY GEM LETTUCE CAESAR - herb crouton - parmigiano-reggiano

BLUE ICEBERG - nueske’s smoked bacon - point reyes blue cheese - cherry tomatoes

SHAVED BRUSSELS SALAD - apples - cranberries - sweet grass dairy gouda - marcona almonds

THIRD COURSE PLEASE CHOOSE THREE 

BIGEYE TUNA KATSU* - butternut squash - miso caramel - sweet soy - edamame mushroom relish

CHILEAN SEABASS* - miso passion fruit glaze - fried baby bok choy - pickled fresno chili - cilantro

HIBACHI CHICKEN - kale - brussels sprouts - apple kimchi - butternut squash - gochujang honey

BRAISED BEEF SHORT RIB - jalapeño cheddar grits - roasted pepper relish - crispy shallots - red wine glaze

14oz BONE-IN FILET MIGNON*
18oz DRY-AGED BONE-IN SIRLOIN*
*COMPLIMENTARY VEGETARIAN OPTION AVAILABLE UPON REQUEST*

SIDES TO SHARE PLEASE CHOOSE TWO - SERVED FAMILY STYLE

ASPARAGUS  /  FRIED BRUSSELS SPROUTS  /  YUKON GOLD MASHED POTATOES 

SWEET CORN PUDDING / MAC & CHEESE  /  PARMESAN TRUFFLE FRIES 

JALAPEÑO CHEDDAR GRITS  /  CUCUMBER & HEIRLOOM TOMATOES

LOBSTER MAC & CHEESE or EXOTIC MUSHROOMS additional $12 per guest

DESSERT PLEASE CHOOSE TWO - SERVED FAMILY STYLE 

CHOCOLATE CAKE - warm fudge - chocolate crack - vanilla ice cream

BANANA CREAM PIE IN A JAR - vanilla bean pudding - shortbread crumble - sweet cream

STRAWBERRY SUNDAE - strawberry compote - vanilla cake - strawberry ice cream - sprinkles

ASSORTED SORBET - fresh berries

$155 per guest
 

STK*
14oz DELMONICO $25                           

28oz DRY-AGED PORTERHOUSE $40

34oz TOMAHAWK $50

TOPPINGS
PEPPERCORN CRUST $5
TRUFFLE BUTTER $10
SHRIMP $6 
ALASKAN KING CRAB $12 “OSCAR” $16
MAINE LOBSTER $40

SAUCE PLATTER  $3

STK, STK BOLD, BEARNAISE, 

BLUE BUTTER, AU POIVRE,

CHIMICHURRI, RED WINE, 

HORSERADISH

 PREMIUM ADDITIONS
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E V E N T  AC T I VAT I O N S

SPIKED ROOT BEER FLOAT
STATION

Taking the old timey pop to the 

next level with our Spiked Root Beer 

Float Station; an interactive guest 

favorite where we spike their root beer, 

and they build their float with a variety 

of ice creams, candy and fruit 

toppings, and more. 

SEAFOOD TOWER DISPLAY

Ice out your seafood menu with a 

custom ice sculpture display, 

incorporating your logo or event 

name. Upgrade the display with 

miniature bottles of bubbles and ice  

luge to compliment the already 

decadent ice centerpiece. 

STRAWBERRY COBBLER
STATION

When Belvedere, fresh strawberries, 

and graham crackers collide; you get 

an interactive Strawberry Cobbler 

Station for your guests to enjoy. 
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MASHED POTATO
MARTINI BAR

Whether you choose mashed potatoes 

or sweet potatoes, this tater-tail 

will have your guests topping off 

their martini glass with french fried 

onions, chopped nuts, syrups, 

butters, chives, sour creams and 

marshmallows. 

DECKED OUT DONUTS 
STATION

When STK Donuts are served with 

a variety of sauces, toppings and 

surprise additions (think ice cream 

cone in the hole of your donut), there 

is no limit to how your guests can 

construct their donut.

E V E N T  AC T I VAT I O N S
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FLOORPLAN 

 

THE
FIRE PIT

ROOFTOP
MAIN DINING

THE
TERRACE

R O O F T O P  L E V E L

M A I N  L E V E L

MAIN BAR THE PATIO
TEMPEST

STORM

BISTROTHE CARPET

THE
BALCONY
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EVENT COORDINATION & FAQ

BOOKING
A proposal for all costs will be provided upon request. A 50% deposit is required to confirm your event and the remaining 

balance is due 5 days prior to event date.

MENU
Menu items are subject to change upon seasonal availability. Custom menu creation available.

STAFFING
All employees hired for events are paid by service gratuities. Additional staffing needs are determined based on the number 

of guests invited, the space utilized and the complexity of the menu served. Standard staffing fees for additional personnel 

needed, based on two hour events, are as follows:

CHEF ATTENDANT: $150

ADDITIONAL SERVERS & BARTENDERS: $150

SECURITY: $300 FOR EACH SECURITY PERSONNEL

DJ: $300 - not including additional equipment if needed

RENTALS
Spaces at STK Orlando include various levels of furnishing. Rentals fluctuate depending on your needs and the requirements 

of the space. Upon request of a proposal, you will receive an estimate of rental charges based on the given parameters of your 

event. Additional rental charges may be incurred for last minute details or for custom furniture and/or decor requests. 

EXTENSIONS
Should your party choose to extend any portion of their event, extension fees may apply. Please ask your Sales Manager if you 

have any additional questions about the extension fees that could apply to your event.

AUDIO VISUAL
STK Orlando private rooms are equipped with basic audiovisual equipment and inputs. Please inquire with your Sales Manager, 

who has a preferred vendor list, if additional presentation and/or sound needs are required.

Clients may also use outside vendors of their preference.

SERVICE FEES & TAXES
TAX: All event charges are subject to the 6.5% Florida State sales tax.

GRATUITY: A minimum of 18% gratuity will be automatically added to the final bill. This gratuity will be given directly to the 

service team that worked the event.

ADMINISTRATIVE FEE: All events are subject to a 5% administration fee which is based on the cost of the event including food, 

beverage and misc. The administrative fee is not a gratuity and serves to offset ancillary expenses associated with the planning 

and administration of your event. 

STORAGE
STK Orlando will hold basic décor for up to 1 day prior to your event. Anything left beyond will be disposed of the night of 

your event if not previously arranged with your Sales Manager.


