
FIRST · CHOICE OF:

DESSERT · CHOICE OF:

HY'S STEAK HOUSE

MAIN · CHOICE OF:

BLACK GARLIC BURGER
Bacon Jam, Gorgonzola Cheese, Gherkins Pickles

MUSHROOM RISOTTO 
Vegetarian | Mushroom Medley, 

Parmigiano-Reggiano, Sun Dried Tomatoes

BRAISED SHORT RIB
American Wag yu, Pearl Onions, Pancetta 

CHICKEN MARSALA 
Cremini Mushrooms, Fettuccine Pasta,  

Chicken Scallopini

BROWNIE LAVA CAKE

HY'S SIGNATURE BANANA FOSTER CAKE

 LEMON CRUNCH CAKE

SIGNATURE CHEESE BREAD TO START

Classic Lunch Menu
$75 PER GUEST 

INCLUDES (1) NON-ALCOHOLIC BEVERAGE
(EXCLUSIVE OF TAX & GRATUITY)

MENU EXAMPLE

FRENCH ONION SOUP 
Caramelized Onion, Gruyere, Mozzarella

CHOPPED SALAD
Double Smoked Bacon, Iceberg Lettuce, 

Blue Cheese Dressing

SHRIMP COCKTAIL
Pineapple Relish, Cocktail Sauce

HY'S CAESAR SALAD
Parmigiano-Reggiano, Hearts of Romaine, 

Herb Roasted Croutons



FIRST · CHOICE OF:

DESSERT · CHOICE OF:

HY'S STEAK HOUSE

MAIN · CHOICE OF:

BLACK GARLIC BURGER
Bacon Jam, Gorgonzola Cheese, Gherkins Pickles

MEDITERRANEAN SHRIMP
Pescatarians | Capers, Olives, Tomatoes 

 MUSHROOM RISOTTO 
Vegetarian | Mushroom Medley, 

Parmigiano-Reggiano, Sun Dried Tomatoes

BRAISED SHORT RIB
American Wag yu, Pearl Onions, Pancetta 

WAGYU FLANK STEAK
Roasted Asparagus

 CHICKEN MARSALA 
Cremini Mushrooms, Fettuccine Pasta,  

Chicken Scallopini

BROWNIE LAVA CAKE

HY'S SIGNATURE 
BANANA FOSTER CAKE

 LEMON CRUNCH CAKE

KONA COFFEE PANNA COTTA

MIXED BERRY SHORTCAKE

SIGNATURE CHEESE BREAD TO START

Premier Lunch Menu
$95 PER GUEST 

INCLUDES (2) NON-ALCOHOLIC BEVERAGES
(EXCLUSIVE OF TAX & GRATUITY)

MENU EXAMPLE

FRENCH ONION SOUP 
Caramelized Onion, Gruyere, Mozzarella

CRAB CAKE
Bell Pepper Puree, Lemon Garlic Aïoli, 

Roasted Corn Salsa 

CHOPPED SALAD
Double Smoked Bacon, Iceberg Lettuce, 

Blue Cheese Dressing

SHRIMP COCKTAIL
Pineapple Relish, Cocktail Sauce

HY'S CAESAR SALAD
Parmigiano-Reggiano, Hearts of Romaine, 

Herb Roasted Croutons

CAPRESE SALAD
Mozzarella, Tomatoes, Basil, 
Agave Balsamic Reduction



HY'S STEAK HOUSE
Lunch Buffet

$95 PER GUEST 
EXCLUSIVE OF TAX & GRATUITY (BEVERAGE OPTIONS AVAILABLE)

MENU EXAMPLE

APPETIZERS

SIDES

ENTREES

ACTION STATIONS

DESSERTS

CAESAR SALAD

CHOPPED SALAD

MINI QUICHE

FRUIT PLATTER

SHOYU / SPICY POKE

SHRIMP COCKTAIL

CORN CHOWDER

STEAMED RICE

MASHED POTATOES

RATATOUILLE

BRAISED SHORTRIB

TUSCAN CHICKEN

FISH PICCATA

FLANK STEAK

LEG OF LAMB

HY'S SIGNATURE 
BANANA FOSTER CAKE

DECADENCE BROWNIES 

SEASONAL FRUIT TARTS

NEW YORK CHEESECAKE


