Union Trust Steakhouse Events

Union Trust Steakhouse can accommodate a variety of occasions fo suit your needs. From an
infimate sit-down dinner party for 10, a cocktail reception for 125 guests, or use of the entire
facility for up to 250 guests. Union Trust Steakhouse can assist in making your event a unique and
memorable experience.

Our Private Dining Rooms

Union Trust Steakhouse offers 3 private dining rooms as well as a Mezzanine area which can host
an endless amount of possibilities. All areas of the restaurant are Wi-Fi accessible.

The Board Room |Located on the Mezzanine level, the Board Room features two French doors,
which open up fo overlook the main dining room. It's a perfect space for private business meetings or an
elegant dinner.

The Governor's Room | With a view of the entire dining room, the Governor’'s Room is equipped
with plasma felevision and can be utilized for presentations as well as cocktail receptions.

The Chestnut Room | Whether in need of a large meeting space or a infimate wedding reception;
the Chestnut Room is perfect for a multitude of occasions. Equipped with a hidden 42" plasma television,
the space can be fransformed from a presentation-meeting room to a formal sit down dinner. The
Chestnut Room also includes a hidden bar, which can be utilized for an in-room cocktail hour before your
dinner.

The Mezzanine |For a breathtaking view of the entire restaurant, sit high above the crowd of the
main dining room. In addition to dining, the Mezzanine offers an ideal space for happy hours and cocktail
receptions. The Mezzanine Bar also is equipped with two 42" plasma televisions.

Seating Capacities and Minimums

Space Sit-Down Reception Guest Minimum
Dinner
Board Room 30 40 10
Governor's Room 30 40 10
Chestnut Room 60 85 20
Mezzanine Bar 75 90 n/a
Entire Mezzanine 90 125 75
Main Dining Room 150 300 80
Restaurant Buyout 300 500 Available upon
request

**Please contact events department as room minimums are negotiable.

To confirm any event a deposit must be made and confract must be signed within 48 hours of
reservation to hold desired room. The final balance is due the day or evening of your scheduled
event.

Please contact Vinnie D'Adamo or Sarah Christiansen

(p) 215.925.6000
Email: Vinnie@uniontruststeakhouse.com | Email: Sarah@uniontruststeakhouse.com



mailto:Vinnie@uniontruststeakhouse.com
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The following is a variety of menus that are priced per person. Please call for pricing. We
customize menus and welcome special requests and pharmaceutical packages. ***Please not
that menu prices quoted do not include 8% Philadelphia sales tax on food, 10% sales tax on liquor, and a
20% service charge.
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PHILADELPHIA STEAKHOUSE The Betsy ROSS

***Shared Course***

Crispy Calamairi
sweet & spicy citrus dressing, peppadew relish

***Second Course***

Adolescent field greens
sherry vinaigrette

***Third Course***
(Choice Of)

Filet Mignon
red wine jus

Roasted Organic Chicken
baby spring vegetables, thyme jus

Day Boat Seasonal Fish
seasonal garnishes

YUKON GOLD POTATO PUREE | CREAMED SPINACH GRATIN | ROASTED ASPARAGUS

***Dessert***¥
(Choice Of)

Philadelphia Cheesecake

Flourless Chocolate Cake

The price per person does not include 8% tax on food, 10% tax on alcohol, 20% service charge.




PHILADELPHIA STEAKHOUSE The Franklin

***Shared Course***
(Pre-select Two)

Crispy Calamari sweet & spicy citrus dressing, peppadew relish
Jumbo Lump Crab Cake romesco, piquillo pepper relish
Bigeye Tuna Tartar togarashi oil, sriracha, sweet soy

***Second Course***
(Choice Of)

Adolescent field greens sherry vinaigrette
Spicy Caesar white anchovies, shishito peppers

***Third Course***
(Pre-select Three)

Filet Mignon red wine jus
Roasted Organic Chicken truffled parsnip puree, thyme jus
Crispy Seared Tuna ginger soy reduction
New York Strip
Day Boat Seasonal Fish LINS LI NI Rchoire2  OK ST Qa

(Pre-select Three)

Yukon Gold Potato Puree| Creamed Spinach Gratin
Lyonnais Fingerling Potatoes | Asparagus | Smoky Collard Greens

***Dessert***
(Choice Of)

Philadelphia Cheesecake

Flourless Chocolate Cake

The price per person does not include 8% tax on food, 10% tax on alcohol, 20% service charge.




PHILADELPHIA STEAKHOUSE The Penn

***Shared Cold Appetizer Course***
Ultimate Shellfish Tower tasting of fresh crab, shrimp, clams, east & west coast oysters
***Shared Hot Appetizer Course***

Crispy Calamari sweet & spicy citrus dressing, peppadew relish
Jumbo Lump Crab Cake romesco, piquillo pepper relish

***Third Course***
(Choice Of)

Adolescent field greens sherry vinaigrette
Spicy Caesar white anchovies, shishito peppers

***Fourth Course***
(Pre-select Four)

Filet King Oscar alaskan king crab, béarnaise
Roasted Organic Chicken baby spring vegetables, thyme jus
Crispy Seared Tuna ginger soy reduction
New York Strip
Harissa Glazed Japanese Bass Moroccan couscous, figs

(Pre-select Four)

Yukon Gold Potato Puree | Creamed Spinach Gratin | Lyonnais Fingerling Potatoes |
Asparagus | Roast Kennett Square Mushrooms | Smoky Collard Greens

***Dessert***¥
(Choice Of)

Philadelphia Cheesecake | Flourless Chocolate Cake |Seasonal Sorbet & Gelato

The price per person does not include 8% tax on food, 10% tax on alcohol, 20% service charge.
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(select four)

Shrimp Cocktail

horseradish, fresh lemon

Tuna Tartare
avocado mousse, flash fried wanton

Soy Cured Salmon
mini bellini, truffled honey, créme fraiche

Crispy Calamari
sweet & spicy citrus dressing, peppadew relish

Prime Burger Sliders
brioche bun

BBQ Pork Belly Sliders
pickled vegetables

Mini Crab Cakes

romesco, piquillo pepper relish

Porcini Crusted Filet
housemade chip, crispy shallots

Lollipop Lamb Chops

roasted tomato-lamb jus




