GROUP DINNER
Tier 1

$65pp++

APPETIZER TRIO
When you enjoy a meal
at FIVE Steakhouse,
you also provide a meal
for those in need.
100% of profits from
FIVE will go to the
Pulte Family
Charitable Foundation
to serve those in need
in the Metro-Detroit
community and beyond.

$8pp++ supplement, please select three
TANDOORI CHICKEN SKEWER cucumber raita
MARYLAND CRAB CAKE remoulade sauce
MAC & CHEESE BITE applewood smoked bacon, cheddar
PORTOBELLO ARANCINI tomato fennel sauce (vegetarian)
FOREST MUSHROOM TART wild mushrooms, cream, pastry shell (vegetarian)
THAI VEGETABLE POTSTICKER ponzu sauce (vegan)

STARTER
please select one

FIVE ONION SOUP (gfo)
caramelized onion, shallots, scallions, leeks, garlic,
madeira broth, baked gruyère crouton
CREAMY TOMATO-BASIL BISQUE (gf/dfo)
STEAKHOUSE “WEDGE” (gf)
baby iceberg, bacon, tomatoes, blue cheese,
egg yolk, pickled onions, ranch dressing
CLASSIC CAESAR (gfo)
romaine, parmesan, herb crouton, traditional dressing

VIEW OUR FULL
BEVERAGE MENU

MARIA’S FALL SALAD (gf)
mixed greens, spinach, roasted squash, bacon, pomegranate arils,
candied pecans, apple cider vinaigrette

INTERMEZZO
SEASONAL SORBET INSPIRATION

MAIN COURSE
6oz “VACA VIEJA” FILET* (gf)
grass fed australian vintage beef, seasonal accompaniments, beef butter
SALMON* (gfo)
roasted grain pilaf, carrots, charred leek soubise
AIRLINE CHICKEN BREAST (gfo)
seasonal accompaniments
GRILLED CAULIFLOWER "STEAK" (gfo)
quinoa & bulgur, citrus-arugula salad, chimichurri

DESSERT
(gf) gluten free, (gfo) items that can be
prepared gluten free. Our culinary team
makes every effort to prepare items to
support dietary needs and allergies
however, due to cross utilization there
may be traces of allergens. Please
inform your server of any allergies you,
or your guest(s), may have.
09/14/22

please select one
PEANUT BUTTER EXPLOSION
chocolate sauce

CHOCOLATE TUXEDO BOMB
raspberry coulis
RASPBERRY-LEMON CAKE
raspberry coulis

GROUP DINNER
Tier 2

$75pp++

APPETIZER TRIO
When you enjoy a meal
at FIVE Steakhouse,
you also provide a meal
for those in need.
100% of profits from
FIVE will go to the
Pulte Family
Charitable Foundation
to serve those in need
in the Metro-Detroit
community and beyond.

$8pp++ supplement, please select three
TANDOORI CHICKEN SKEWER cucumber raita
MARYLAND CRAB CAKE remoulade sauce
MAC & CHEESE BITE applewood smoked bacon, cheddar
PORTOBELLO ARANCINI tomato fennel sauce (vegetarian)
FOREST MUSHROOM TART wild mushrooms, cream, pastry shell (vegetarian)
THAI VEGETABLE POTSTICKER ponzu sauce (vegan)

STARTER
please select one

FIVE ONION SOUP (gfo)
caramelized onion, shallots, scallions, leeks, garlic,
madeira broth, baked gruyère crouton
CREAMY TOMATO-BASIL BISQUE (gf/dfo)
STEAKHOUSE “WEDGE” (gf)
baby iceberg, bacon, tomatoes, blue cheese,
egg yolk, pickled onions, ranch dressing
CLASSIC CAESAR (gfo)
romaine, parmesan, herb crouton, traditional dressing

VIEW OUR FULL
BEVERAGE MENU

MARIA’S FALL SALAD (gf)
mixed greens, spinach, roasted squash, bacon, pomegranate arils,
candied pecans, apple cider vinaigrette

INTERMEZZO
SEASONAL SORBET INSPIRATION

MAIN COURSE
8 oz ANGUS RESERVE FILET MIGNON*(gf)
seasonal accompaniments, FIVE zip sauce
BROWN BUTTER SEARED DIVER SCALLOPS* (gf)
sautéed rainbow chard, pomegranate arils, candied pecans,
ginger-turmeric butternut squash puree
AIRLINE CHICKEN BREAST (gfo)
seasonal accompaniments
GRILLED CAULIFLOWER "STEAK" (gfo)
quinoa & bulgur, citrus-arugula salad, chimichurri

DESSERT
(gf) gluten free, (gfo) items that can be
prepared gluten free. Our culinary team
makes every effort to prepare items to
support dietary needs and allergies
however, due to cross utilization there
may be traces of allergens. Please
inform your server of any allergies you,
or your guest(s), may have.
09/14/22

please select one
PEANUT BUTTER EXPLOSION
chocolate sauce

CHOCOLATE TUXEDO BOMB
raspberry coulis
RASPBERRY-LEMON CAKE
raspberry coulis

