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A P P E T I Z E R S  12 pieces per order

KORE AN BBQ FILET BITES *
gochugaru glaze, green onion 1740 cal | 60

BOURBON & APRICOT GL A ZED ME ATBALLS *
Fresno chili jam 1100 cal | 36

FLEMING' S PRIME STE AKHOUSE SLIDERS *
Wisconsin cheddar cheese, red onion confit, black garlic aioli, house-made pickles 2530 cal | 45 

CR AB CAKE BITES
roasted red pepper-lime aioli 2740 cal | 50 

COLOSSAL SHRIMP COCK TAIL
horseradish cocktail sauce 660 cal | 50 

S N A C K S  serves 6 Guests

AHI TUNA POKE *  
tuna, avocado, crispy wonton chips, soy ginger  1090 cal | 72

CAR AMELIZED ONION DIP & CHIPS
served with housemade potato chips 1580 cal | 20 

VEGETABLE CRUDITÉ
cucumbers, red bell pepper, celery, carrots, campari tomatoes & lavash crackers 
choice of ranch dressing or house-made hummus 2430 cal | 35 

FRESH FRUIT
mixture of strawberries, blueberries, pineapple 490 cal | 55

D R I N K S
ask about our local wine offerings available for pick up 

TROPICAL TEE 
aromatic mint, freshly brewed tea, tropical juice blend, served with orange slices, cups, and straws, 96 oz, 
1350 cal | 16

UNSWEET ICED TE A 
served with lemon slices, cups, and straws, 96 oz, 0 cal | 10

SWEET ICED TE A 
served with lemon slices, cups, and straws, 96 oz, 1040 cal | 10

ACQUA PANNA 
1L glass bottle, 0 cal | 8

SAN PELLEGRINO 
1L glass bottle, 0 cal | 8

Leading Response L U N C H

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.  
For nutrition and allergen information, scan the QR code here:  
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S A L A D S  serves 6 Guests

FLEMING' S SAL AD
candied walnuts, tomatoes, dried cranberries, red onion, lemon balsamic vinaigrette 1660 cal | 40 

CAESAR SAL AD 
romaine, parmesan, fried capers, crispy prosciutto 1630 cal | 40 

C U S T O M I Z E  Y O U R  S A L A D

FILE T MIGNON*  24 oz  1320 cal  | +70

SE ARED SALMON*  24 oz  1380 cal  | +60

CHICKEN BRE AST  30 oz  900 cal  | +30

B U I L D  Y O U R  O W N  S A L A D  B A R
A curated selection of greens, toppings, and signature dressings designed for every guest to create their 
perfect plate (2360-5880 cal)

L E T T U C E  choose one
• romaine
• iceberg
• Fleming’s spring mix

P R O T E I N  choose one

HERB MARINATED GRILLED CHICKEN | 70

FILE T MIGNON* | 160

SE ARED COLOSSAL SHRIMP | 135

SE ARED SALMON* | 125

F I N I S H I N G  T O U C H E S  choose five

vegetables

• shredded carrots
• sliced red bell pepper
• campari tomatoes
• diced cucumber
• red onion
• banana peppers

proteins

• chopped bacon
• crispy prosciutto
• hard boiled eggs

cheeses

• danish blue cheese crumbles
• shaved parmesan
• shredded jack cheddar

crunch & sweet

• croutons
• candied walnuts
• dried cranberries

D R E S S I N G  choose one
• ranch
• blue cheese
• caesar
• lemon balsamic

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.. 
For nutrition and allergen information, scan the QR code here:: 
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E N T R É E S  serves 6 Guests

SLICED STE AK BOARD * 
Filet Mignon*, New York Strip*, demi-glace, horseradish 4180 cal | 295

BARBECUE SALMON FILLET * 
mushrooms, barbecue glaze 3280 cal | 130 

SINGLE BRE AST OF CHICKEN 
all-natural, roasted, white wine, mushroom, leek & thyme sauce 4020 cal | 105

ROASTED TOMATO PASTA
cavatappi, house-made roasted garlic tomato sauce, choice of grilled chicken or meatballs 3940 cal | 52

S I D E S  serves 6 Guests

FLEMING' S POTATOES
potatoes au gratin, creamy cheddar & monterey jack cheese blend, leeks, jalapeño 5640 cal | 35 

CHIPOTLE CHEDDAR MAC & CHEESE
cavatappi, smoked cheddar, chipotle panko breadcrumbs 3820 cal | 30

TRUFFLE GARLIC MASHED POTATOES
white truffle oil, roasted garlic, parmesan reggiano 2870 cal | 30

SAUTÉED BROCCOLI 
720 cal | 30 

JASMINE RICE 
270 cal | 30

THAI GREEN BE ANS 
gochugaru flakes, red onion, thai sesame oil 1320 cal | 35

D E S S E R T S  serves 6 Guests

DESSERT PL AT TER 
featuring carrot cake, chocolate dipped strawberries, orange chocolate truffles 1970 cal | 30 

CHOCOL ATE CHUNK COOKIES 
freshly-baked & individually wrapped 2240 cal | 15 

CHEESECAKE 
classic preparation, strawberry red wine sauce & fresh mint 7870 cal | 60

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.. 
For nutrition and allergen information, scan the QR code here:: 
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3 - C O U R S E  B U N D L E S  serves 6 Guests

E N T R É E S  
Each entrée bundle is served with a Fleming’s Salad, Fleming’s Potatoes, Thai Green Beans and Carrot Cake 
15320 cal

SLICED STE AK BOARD * 
Filet Mignon*, New York Strip*, demi-glace, horseradish 4180 cal | 295

BARBECUE SALMON FILLET *
mushrooms, barbecue glaze 3280 cal | 220

SINGLE BRE AST OF CHICKEN
all-natural, roasted, white wine, mushroom, leek & thyme sauce 4030 cal | 195

H A N D H E L D S  
Each handheld bundle is served with a Caesar Salad, Caramelized Onion Dip & Chips and Chocolate Chunk 
Cookies 5450 cal. Ketchup, mustard, and mayonnaise packets are included.

FRENCH DIP FILET SANDWICH
thinly sliced filet mignon, caramelized onions, gruyère cheese on toasted potato baguette served with 
french onion jus 6770 cal | 225

THE PRIME BURGER *
our steakhouse burger, Wisconsin cheddar cheese, peppered bacon with lettuce, red onion, campari 
tomatoes & house-made pickles 5570 cal | 180

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.. 
For nutrition and allergen information, scan the QR code here:: 
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S I N G L E  B O X E D  M E A L S  Minimum Order of 6. Mix & Match

H A N D H E L D S  
Each box includes choice of house-made Potato Chips (130 cal) or Fresh Fruit (30 cal) and a Chocolate Chunk Cookie (380 cal). 
Ketchup, mustard, and mayonnaise packets are included.

THE PRIME BURGER *
our steakhouse burger, Wisconsin cheddar cheese, peppered bacon with lettuce, red onion, campari tomatoes & house-
made pickles 900 cal | 19

FRENCH DIP FILET SANDWICH
thinly sliced filet mignon, caramelized onions, gruyère cheese on toasted potato baguette served with french onion jus 
1130 cal | 30

GRILLED CHICKEN SANDWICH
lettuce, red onion, campari tomatoes, house-made pickles 590 cal | 18

B O W L S  
Each box includes Fresh Fruit (30 cal) and a Chocolate Chunk Cookie (380 cal). 

AHI TUNA POKE
soy ginger sauce, jasmine rice, diced cucumber, pickled red onions, shredded carrots, avocado, wonton strips, and spicy 
mayo 1100 cal | 24

CHIMICHURRI FILET MIGNON*
jasmine rice, shredded brussels sprouts, shredded carrots, pickled red onion, avocado, roasted red peppers 1030 cal | 29

HERB MARINATED GRILLED CHICKEN
jasmine rice, shredded brussels sprouts, shredded carrots, red onion, avocado, roasted red peppers 940 cal | 14

S A L A D S  
Each box includes choice of house-made Potato Chips (130 cal) or Fresh Fruit (30 cal) and a Chocolate Chunk Cookie (380 cal). 

FLEMING' S SAL AD
candied walnuts, tomatoes, dried cranberries, red onion, lemon balsamic vinaigrette 400 cal | 10

CAESAR SAL AD
romaine, parmesan, fried capers, crispy prosciutto 310 cal | 12

C U S T O M I Z E  Y O U R  S A L A D  L U N C H  B O X

FILE T MIGNON*  4 oz  130 cal  | +15

SE ARED SALMON*  4 oz  230 cal  | +12

CHICKEN BRE AST  5 oz  150 cal  | +12

E N T R É E S  
Each box includes choice of Thai Green Beans (430 cal), Truffle Garlic Mashed Potatoes (580 cal) or Chipotle Cheddar 
Mac & Cheese (1260 cal). 

FILET MIGNON MEDALLIONS * 
7 oz, 2ct, 250 cal | 43

BARBECUE SALMON FILLET *
mushrooms, barbecue glaze 520 cal | 33

SINGLE BRE AST OF CHICKEN
all-natural, roasted, white wine, mushroom, leek & thyme sauce 670 cal | 24

ROASTED TOMATO PASTA
cavatappi, house-made roasted garlic tomato sauce, choice of grilled chicken or meatballs 620 cal | 26

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.. 
For nutrition and allergen information, scan the QR code here:: 
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B U I L D  Y O U R  O W N  B A R S
A curated selection of proteins, toppings, and signature accompaniments designed for every guest to create their perfect 
loaded baked potato, savory bowl or handheld.

S A V O R Y  B O W L  B A R
(940-1220 cal)

B A S E
• jasmine rice

P R O T E I N  choose one

HERB MARINATED GRILLED CHICKEN 
WITH LEMON BALSAMIC | 85

AHI TUNA P OKE WITH SOY GINGER | 140

CHIMICHURRI FILE T MIGNON* | 17 5

F I N I S H I N G  T O U C H E S  choose five
• avocado 
• shredded carrots
• roasted red bell pepper
• diced cucumber
• shredded brussels sprouts
• pickled onion
• red onion
• wonton strips
• spicy mayo

L O A D E D  B A K E D
P O T A T O  B A R
JUMBO BAKED P OTATOES 
49 70 cal |  55

F I N I S H I N G  T O U C H E S 
• butter 
• shredded jack cheddar
• chopped bacon
• sour cream 
• scallions

H A L F  P O U N D
B U R G E R  B A R
OUR STE AKHOUSE BURGER 
ON A BRIOCHE BUN 
5920 cal |  90

F I N I S H I N G  T O U C H E S 
• lettuce
• tomato
• red onion
• house-made pickles
• cheddar cheese
• ketchup
• mustard
• mayonnaise packets

S A U C E  choose one
• smoked jalapeño aioli
• ranch

G R I L L E D  C H I C K E N
S A N D W I C H  B A R 

OUR HERB MARINATED CHICKEN BRE AST 
ON A BRIOCHE BUN 
4280 cal |  7 5

F I N I S H I N G  T O U C H E S 
• lettuce
• tomato
• red onion
• house-made pickles
• cheddar cheese
• ketchup
• mustard
• mayonnaise packets

S A U C E  choose one
• smoked jalapeño aioli
• ranch
• buffalo

Excludes tax and gratuity. Cal represents calories. 2,000 calories a day is used for general nutrition advice, but calorie needs vary. 
Additional nutrition information is available upon request. Before placing your order, please inform your Server if anyone in your party 
has a food allergy or intolerances. *Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.. 
For nutrition and allergen information, scan the QR code here:: 
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BR I NG F I N E DI N I NG T O YOU
Catering Daily 10:30AM - 8PM

HOW TO P L AC E A N  OR DER
You can place an order online at FlemingsSteakhouse.com/Catering

or call us directly at 813-830-4330.

Place all orders 24 hours in advance of the pickup or delivery time. If you need it faster, please call our Events & Catering 
team directly to see if we can accommodate. Disposable Chafing Dish Kits are available for an additional charge. 

For long events, we recommend a chafing dish as it will keep your order warm for an hour or more.

CURBSID E P IC KUP  & DELIVERY
Pickup orders available from 10:30AM - 8PM 

Delivery orders available from 10:30AM - 8PM

There is a $30 Delivery Fee and a 5% Administrative Fee for all orders.

CANCELL ATION S & MOD IFICATION S
Order cancellations and modifications must be made up to 24 hours prior to pickup or delivery time.
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