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PRIVATE DINING  
& 

CATERING 
 

Event Coordinator: 
Melissa Neumann 
melissa@albiernats.com 

(214)205-0399 

Prices within subject to change. 



 
  

Located on the second floor of  our 
restaurant, the Boardroom is the smallest 
of  our private dining rooms.  This room 
is 225 square feet and can accommodate 
up to 18 guests comfortably.  The 
Boardroom features dark wood walls, 
decorative sconces and floor to ceiling 
windows looking out into the restaurant.  
This room features a Smart TV that is 
useful for presentations, slideshows, or 
even watching your favorite sporting 
event.  It is fully enclosed and perfect for 
family gatherings, business meetings, and 
more!   

the BOARDROOM 
 



 
  

the GARDEN ROOM 
 

Located on the first floor of  our restaurant, the Garden 
Room is our medium-sized private dining room.  This 
room is 500 square feet and can accommodate up to 55 
guests comfortably for a seated dinner and standing room 
for up to 65 guests.  This room features floor to ceiling 
windows on two walls, beautiful encaustic tile floors and 
painted white brick with unique air plants for a more 
bright and airy ambiance.  This room is ideal for dinner 
and cocktail parties alike and has its own private entrance. 



 
 
  

the GREAT ROOM 
 

Located on the second floor of  our restaurant, the Great Room is 
the largest of  our private dining rooms.  This room is 600 square 
feet and can accommodate up to 70 for a seated dinner and up to 
80 guests for standing cocktail reception.  This room features a 
drop-down screen and projector for presentations, windows that 
open to our main bar below and a gas fireplace for a warm and 
cozy ambiance.  The Great Room is perfect for large dinners, 
whether it be business, birthday parties or rehearsal dinners. 



 
 
  

the BLUE BAR & LOUNGE 

On the second floor of  our restaurant is the Blue Bar and Lounge, 
which is the smaller of  our two bar areas. This area is 200 square 
feet and can accommodate up to 16 guests comfortably for a seated 
dinner and standing room for 35 guests. This space features a fully 
stocked bar, a combination of  booth and table seating, and a 55-
inch flat screen TV—perfect for watching your favorite sporting 
event! This room is ideal for cocktail parties. 



 
  

the TERRACE 
 

Tucked away on the second floor of  our restaurant, the Terrace is 
one of  our medium-sized private dining spaces. This area is 400 
square feet and can accommodate up to 30 guests comfortably for 
seated dining and standing room for up to 40 guests. This area 
features an open-air dining space with a fabulous view of  North 
Dallas, beautiful encaustic tile floors, and comfortable couches for 
a more lounge-style ambience. This room is ideal for cocktail and 
watch parties alike and has direct access to our Blue Bar.  



PASSED HORS D’OEUVRES
  $3 per piece 

GRILLED SQUASH 
RIBBON SKEWERS 

mint dressing 
 

RED DEVILED EGGS 
pickled beet 

 
BBQ BRISKET TAQUITOS 

 
CAPRESE SKEWERS 

mini San Marzano tomatoes, 
mozzarella, basil 

 
SEASONAL RAW VEGGIES 

in baguette cups, house-made ranch dip 

 
 
 

$5 per piece 

BEEF EGG ROLLS 
sweet chili sauce 

 
BEEF TENDERLOIN SKEWERS 

aged balsamic glaze, parsley 
 

LEMON-CHICKEN SHISHITO  
& FRESNO PEPPER SKEWERS 

 
STUFFED MUSHROOMS 

vegetarian (beef +$1 per piece) 
 

CHEESE, OLIVE, & 

CHARCUTERIE SKEWERS 
 

SMOKED SALMON 
AVOCADO BITES 

 
CHILLED SHRIMP COCKTAIL 

cocktail sauce 

$6 per piece 
 

GRILLED SQUASH RIBBON & 

PROSCIUTTO SKEWERS 
mint dressing 

 

 
 



HORS D’OEUVRES STATIONS  
Family Style Only 

  
 

$2 per piece 
 

BEEF WELLINGTON BITES 
 

 
$3 per piece 

 
RED DEVILED EGGS 

pickled beet 
 

BBQ BRISKET TAQUITOS 
 

CHICKEN WING 

“LOLLIPOPS” 
 
 
 

 

$5 per piece 
 
TEXAS WAGYU-ANGUS SLIDERS 

gruyere cheese, lettuce, tomato,  
onion strings 

 
STUFFED MUSHROOMS 

vegetarian (beef +$1 per piece) 
 

MINI CRAB CAKES 
horseradish, whole grain mustard, 

tomato jam 
 

SELECTION OF 
AL’S FAMOUS DESSERTS 

served bite size 
 

 

$6 per piece 
 

TEXAS QUAIL 
sweet soy glaze, sesame seeds 

 

$8 per piece 
 
BEEF TENDERLOIN SLIDERS 

creamy horseradish 
 
 
 
 
 

LIVE MAINE LOBSTER 

$115 for 3.5 lbs 
(THERMIDOR STYLE + $20) 

choice of steamed or broiled 



RECEPTION STATIONS 
  CARVING & PASTA STATIONS 

(serves 25 guests) 

CARVED PRIME RIB* 
garlic mashed potatoes 

$500 

ROASTED TENDERLOIN OF BEEF* 
garlic mashed potatoes, green peppercorn sauce 

$550 

COLORADO RACK OF LAMB* 
baked peppers 

$550 

FRESH PAPPARDELLE PASTA 
garlic, red pepper, parmigiano reggiano 

$200 

PENNE RIGATE 
grilled chicken breast, jalapeño cream 

$275 

LINGUINE 
wagyu meatball bolognaise, parmigiano reggiano 

$300 

BUFFET 
(serves 25 guests) 

IMPORTED & LOCAL  
ARTISANAL CHEESE SELECTION 

$150 

HOUSE-CURED & ARTISANAL  
CHARCUTERIE SELECTION 

$175 

GRILLED AND MARINATED VEGETABLES 
olives, pepperoncinis, cornichons 

$150 
 
 
 
 
 
 
 
 
 
 

*Requires a chef attendant (+$125) 
 

 



OFFICE CATERING 
  

SANDWICHES* (includes 1 side) 

CLASSIC CLUB   $14 each 
sourdough bread, sundried tomato mayonnaise 

PRIME RIB FRENCH DIP   $14 each 
French baguette, au jus, horseradish cream 

ROASTED TURKEY   $12 each 
ciabatta, swiss cheese, chipotle mayonnaise 

CHICKEN SALAD   $13 each 
ciabatta, chipotle mayonnaise 

MOZZARELLA   $14 each 
mozzarella, pesto, arugula 

CROISSANT BREAKFAST   $12 each 
ham, egg, swiss cheese 

CHICKEN & WAFFLE   $12 each 
waffle, fried chicken, jalapeño gravy 

PLATTERS (serves 25 guests) 

IMPORTED & LOCAL ARTISANAL CHEESE SELECTION   $150 

HOUSE-CURED & ARTISANAL CHARCUTERIE SELECTION   $175 

SEASONAL RAW VEGGIES   $150 
in baguette cups, house-made ranch dip 

SELECTION OF AL’S FAMOUS DESSERTS   $150 
served bite sized 

 
 

 

SIDES (salads served family style) 

MIXED GREENS    
choice of dressing 
THE CAESAR    
sesame lavosh 

BRAD’S GRILLED PEAR 
greens, marcona almonds, manchego, garlic vinaigrette 

THE STEAKHOUSE    
candied walnuts, blue cheese, teriyaki vinaigrette 

SEASONAL FRUIT 

HOUSE MADE CHIPS 

 

BEVERAGES 

COFFEE   $10 per pot 

ICED TEA   $10 per gallon 
ASSORTED JUICES   $15 per gallon 

orange, grapefruit, cranberry    
LEMONADE   $15 per gallon 

RED BULL   $5 each 

 

*minimum of 10 orders required 
**no less than 48 hours’ notice on all office orders 

 
 



OPTIONS  for BRUNCH BUFFET 
$38 per person 

 

Includes: 

SCRAMBLED EGGS 

ITALIAN SAUSAGE SCRAMBLE 

BUTTERMILK PANCAKES 

FRENCH TOAST 

SEASONAL FRUIT 

SKILLET POTATOES 

BUTTERMILK BISCUITS 

BACON 
 

SAUSAGE 

 



OPTIONS  for CUSTOM LUNCH MENU 

  $39 per guest 
 

STARTERS 

LUMP CRAB CAKE 
horseradish, whole grain mustard, tomato jam 

FRIED CALAMARI   roasted tomato sauce, garlic aioli 

BEEF WELLINGTON BITES 
puff pastry, mushroom, peppercorn sauce 

ENTREES 

TEXAS WAGYU CHOPPED STEAK 
tomato, spinach, grilled onion, jalapeño, blue cheese 

AL’S SALAD 
shrimp, crab, avocado, tomato, green beans, hearts of palm  

ATLANTIC SALMON 
Israeli couscous, baby arugula, organic tomato ragu 

CHICKEN PARMESAN   linguini, marinara 

GRILLED PORTABELLA MUSHROOM ENCHILADA (V) 
poblano rice, pico de gallo, avocado slices, guajillo pepper sauce 



OPTIONS  for CUSTOM LUNCH MENU 

 
  

$49 per guest 

SOUPS & SALADS 
CRAB & CORN CHOWDER 

CAESAR SALAD   sesame lavosh 

“THE WEDGE” 
crumbled blue cheese, tomato, crispy bacon 

ENTREES 
BEEF TENDERLOIN 

Al’s potatoes, green beans, peppercorn sauce 

AL’S SALAD 
shrimp, crab, avocado, tomato, green beans, hearts of palm  

ATLANTIC SALMON 
Israeli couscous, baby arugula, organic tomato ragu 

CHICKEN PICCATA   linguini, capers 

GRILLED PORTABELLA MUSHROOM ENCHILADA (V) 
poblano rice, pico de gallo, avocado slices, guajillo pepper sauce 

DESSERTS 
NY CHEESECAKE     AL’S FAMOUS COCONUT CREAM PIE     TIRAMISU 



OPTIONS  for CUSTOM LUNCH MENU 
$61 per guest 

  STARTERS 

LUMP CRAB CAKE 
horseradish, whole grain mustard, tomato jam 

FRIED CALAMARI    
roasted tomato sauce, garlic aioli 

BEEF WELLINGTON BITES 
puff pastry, mushroom, peppercorn sauce 

 
SOUPS & SALADS 

CRAB & CORN CHOWDER 

CAESAR SALAD    
sesame lavosh 

“THE WEDGE” 
crumbled blue cheese, tomato, crispy bacon 

ENTREES 

BEEF TENDERLOIN 
Al’s potatoes, green beans, peppercorn sauce 

AL’S SALAD 
shrimp, crab, avocado, tomato, green beans, hearts of palm  

ATLANTIC SALMON 
Israeli couscous, baby arugula, organic tomato ragu 

CHICKEN PICCATA   linguini, capers 

CHICKEN PARMESAN   linguini, marinara 

GRILLED PORTABELLA 
MUSHROOM ENCHILADA (V) 

poblano rice, pico de gallo, avocado slices, guajillo pepper sauce 
 

DESSERTS 

NY CHEESECAKE 

 TIRAMISU 

AL’S FAMOUS COCONUT CREAM PIE 
 

 
 



OPTIONS  for CUSTOM DINNER MENU  
  $70 per guest 

SOUPS & SALADS 

CRAB & CORN CHOWDER 

CAESAR SALAD   sesame lavosh 

ENTREES 

PETIT FILET OF BEEF 
Al’s potatoes, green beans 

ATLANTIC SALMON 
Israeli couscous, baby arugula, organic tomato ragu 

CHICKEN PICCATA   linguini, capers 

GRILLED PORTABELLA 
MUSHROOM ENCHILADA (V) 

poblano rice, pico de gallo, avocado slices, guajillo pepper sauce 

DESSERTS 

NY CHEESECAKE 
AL’S FAMOUS COCONUT CREAM PIE 

TIRAMISU 
KEY LIME PIE 



OPTIONS  for CUSTOM DINNER MENU  

 
 

  

$85 per guest 

SOUPS & SALADS 
CRAB & CORN CHOWDER 

CAESAR SALAD   sesame lavosh 

THE WEDGE   crumbled blue cheese, tomato, crispy bacon 

ENTREES 
12OZ FILET OF BEEF   Al’s potatoes, green beans 

ALASKAN HALIBUT 
wasabi crust, shrimp fried rice, green mango 

DOUBLE CUT COLORADO LAMB CHOPS 
lemon mint risotto 

CHICKEN PICCATA   linguini, capers 

GRILLED PORTABELLA MUSHROOM ENCHILADA (V) 
poblano rice, pico de gallo, avocado slices, guajillo pepper sauce 

DESSERTS 
NY CHEESECAKE 

AL’S FAMOUS COCONUT CREAM PIE 
TIRAMISU 

KEY LIME PIE 



OPTIONS  for CUSTOM DINNER MENU 
$98 per guest 

SOUPS & SALADS 
CRAB & CORN CHOWDER 

CAESAR SALAD    
sesame lavosh 

HEIRLOOM TOMATOES & MOZZARELLA 
avocado, basil, balsamic demi 

THE WEDGE 
crumbled blue cheese, tomato, crispy bacon 

 

ENTREES 
12OZ FILET OF BEEF 
Al’s potatoes, green beans 

22OZ COWBOY CUT RIBEYE 
Al’s potatoes, green beans 

CHILEAN SEA BASS 
lobster risotto, citrus, basil 

ATLANTIC SALMON 
Israeli couscous, baby arugula, organic tomato ragu 

CHICKEN PICCATA    
linguini, capers 

GRILLED PORTABELLA 
MUSHROOM ENCHILADA (V) 

poblano rice, pico de gallo, avocado slices,  
guajillo pepper sauce 

DESSERTS 
NY CHEESECAKE 

AL’S FAMOUS COCONUT CREAM PIE 
TIRAMISU 

KEY LIME PIE 
 


