
 

private dining  
 

 space 
 

 
ChopHouse Private Room – 
 
Located within the Bloomington ChopHouse and accommodating up to 18 guest for formal meal service and 30 guest for 
reception.  The ChopHouse Private Room provides a luxurious option for business functions and special occasions alike.  
Equipped with wireless internet access, 42” LCD Television and backed by the Hilton full-service audio visual department, any 
and all technology needs can be achieved. 
 
Lincoln Boardroom - 
 
Located on the 2nd floor of the Hilton Minneapolis/Bloomington and a elevator ride from Olive Lounge, the Lincoln Boardroom 
can accommodate up to 12 guest.  The Lincoln Boardroom provides a private atmosphere for business functions and special 
occasions.  Equipped with wireless internet access, 42” LCD Television and backed by the Hilton full-service audio visual 
department, any and all technology needs can be achieved. 
 
Roosevelt Boardroom - 
 
Located on the 2nd floor of the Hilton Minneapolis/Bloomington and a elevator ride from Olive Lounge, the Roosevelt 
Boardroom can accommodate up to 12 guest.  The Roosevelt Boardroom provides a private atmosphere for business functions 
and special occasions.  Equipped with wireless internet access, 42” LCD Television and backed by the Hilton full-service audio 
visual department, any and all technology needs can be achieved. 
 
Hilton Executive Lounge - 
 
Located on the 2nd floor of the Hilton Minneapolis/Bloomington and a elevator ride from Olive Lounge, the Hilton Executive 
Lounge can accommodate up to 40 guest for formal meal service and 100 guest for reception.  Available mainly Friday and 
Saturday nights, check with a ChopHouse representative for availability.  The Hilton Executive Lounge provides a private 
atmosphere for business functions and special occasions.  Equipped with wireless internet access, 42” LCD Television and 
backed by the Hilton full-service audio visual department, any and all technology needs can be achieved. 
 
 

 menus 
 

The regular everyday ChopHouse menu is available for private dining groups for up to 15 people.  Groups 
larger than 15 will be asked to select a limited menu form below or a custom menu can be created by our 
chef for your group. 

Standard - $55  Choice - $75 
Select     - $65  Prime  - $85 
Hors d’eouvres   Break 
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Style: Contemporary American steakhouse with attentive service, spectacular food 
and extensive wine list.  Attire is business/casual dress 

 
Description: Serving Breakfast, Lunch and Dinner, the Bloomington Chophouse is the 

South Metro’s premier spot for steak, chops, seafood and style. 
 
Price:    Entrees Range from $19 to $39 
 
Wine:   Extensive wines by the glass, ½ bottle and bottle list.  
 
Hours of Operation: Breakfast: Monday thorugh Friday, 6:30 a.m. until 11:30 a.m. 

Lunch; Monday through Friday, 11:30 a.m. until 2:00 p.m. 
   Dinner; Monday through Saturday, 5:00 p.m. until 10:00 p.m. 
   Breakfast on the Weekends; 7:00 a.m. until 11:00 a.m.. 
   The ChopHouse is generally closed on Sunday evenings. 
 
Reservations: By phone; 952-830-5200 
   On the Web; www.bloomingtonchophouse.com 
   Walk-Ins are welcome 
 
Capacity: 100, with lounge and private dining room. A Private Dining Room available 

for up to 18 people.  Outdoor Patio with seating up to 40 people, weather 
permitting. 

 
Parking: Free parking in outdoor parking lot.  Covered parking available, free of 

charge in the Hotel Parking ramp  
 
Other:   Non Smoking Restaurant and Lounge; Handicapped Accessible 
 
Credit Cards:  VISA, Master Card, American Express, Discover and Diners Club 
 

 
 
 
 
 
 
 
 

PDF Created with deskPDF PDF Writer - Trial :: http://www.docudesk.com



 
 
 

 salads 
 

Please Choose One For Your Group 
 
Classic Caesar   ChopHouse Caesar Dressing, Ciabatta. 
 
ChopHouse Salad Chopped Greens, Blue Cheese, Tomato, Cucumber, Eggs, Bacon, 

Chive Vinaigrette. 
The Wedge    Blue Cheese, Bacon, Tomato, Eggs. 
 

 entrees 
 

Guest Choice 
 
Filet     Eight Ounces. 

 
Salmon        Grilled, Spinach, Cilantro-Lime Buerre Blanc.  

 
Garlic Shrimp   Broiled, Garlic, Tomatoes   
 

Vegetarian Option Available upon Request 
 

 table sides 
 

Please Choose Two, Served Family Style 
 
Creamed Spinach   Sautéed Mushrooms 
Lobster Mac ‘n Cheese  Garlic Butter Mashed 
 

 dessert 
 

Cheesecake     Whipped cream. Fresh Strawberries.  
 

Carrot Cake    Cream Cheese Frosted, Delicious 
 
 

$55 Per Person 
Does not include tax or 20% Gratuity 
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 starters 
 

Pass and Share 
 
Mini Crab Cakes   Poblano Remoulade, Red Pepper Coulis 

 

 salads 
 

Please Choose One For Your Group 
 

Classic Caesar   ChopHouse Caesar Dressing, Ciabatta. 
 

ChopHouse Salad Chopped Greens, Blue Cheese, Tomato, Cucumber, Eggs, Bacon, 
Chive Vinaigrette. 

 

 entrees 
 

Guest Choice 
 

Filet      Eight Ounce.  
 

Prime Rib     Sixteen Ounce. 
 

Sea Bass    Sautéed, Sun Dried Tomato, Basil Pesto. 
 

Shrimp “Scampi”   Broiled, Garlic, Tomatoes.  
 

On the side  Barolo Demi Glaze and Béarnaise,  
 
Vegetarian Option Available upon Request 
 

 table sides 
 

Please Choose Two, Served Family Style 
 
Creamed Spinach   Sautéed Mushrooms 
Lobster Mac ‘n Cheese  Garlic Butter Mashed 
 

 dessert 
 

Cheesecake     Whipped cream. Fresh Strawberries.  
 

Carrot Cake    Cream Cheese Frosted, Delicious 
 
 

$65 Per Person 
Does not include tax or 20% Gratuity 
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 starters 
 

Pass and Share 
 
ChopHouse Sampler King Crab Legs, Lobster Tail, Shrimp Cocktail, Tuna Tartare, Oysters, On Ice 
 

 salads 
 

Guest Choice 
 

Classic Caesar   ChopHouse Caesar Dressing, Ciabatta. 
 

ChopHouse Salad Chopped Greens, Blue Cheese, Tomato, Cucumber, Eggs, Bacon, 
Chive Vinaigrette. 

Lobster Bisque   Aged Sherry, Lobster Meat, Tarragon 
 

 entrees 
 

Guest Choice 
 

Filet    Eight Ounce.     Ribeye  Eighteen Ounce, Bone-In. 
 

Lamb Chops  Strauss Lamb, Double Loin Chops.  Tuna  Seared, Wasabi, Miso, Lime. 
 

Sea Bass  Sautéed, Sun Dried Tomato, Basil Pesto. 
 

On the side  Barolo Demi Glaze and Béarnaise,  
 
Vegetarian Option Available upon Request 
 

 table sides 
 

Please Choose Two, Served Family Style 
 
Creamed Spinach   Sautéed Mushrooms 
Lobster Mac ‘n Cheese  Garlic Butter Mashed 
Twice Baked Potato  Grilled Asparagus 
 

 dessert 
 

Cheesecake     Whipped cream. Fresh Strawberries.  
 

Carrot Cake    Cream Cheese Frosted, Delicious 
 

Crème Brule    Traditional French Style 
 

 water  Bottled Water, Panna Still or San Pelligrino Sparkling 
 

$75 Per Person - Does not include tax or 20% Gratuity 
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 starters 
 

Pass and Share 
 
ChopHouse Sampler King Crab Legs, Lobster Tail, Shrimp Cocktail, Tuna Tartare, Oysters, On Ice 
 

Mini Crab Cakes   Poblano Remoulade, Red Pepper Coulis 
 

 salads 
 

Guest Choice 
 

Classic Caesar   ChopHouse Caesar Dressing, Ciabatta. 
 

ChopHouse Salad Chopped Greens, Blue Cheese, Tomato, Cucumber, Eggs, Bacon, 
Chive Vinaigrette. 

Lobster Bisque   Aged Sherry, Lobster Meat, Tarragon 
 

 entrees 
 

Guest Choice 
 

Filet    Eight Ounce.     Ribeye  Eighteen Ounce, Bone-In. 
 

Lamb Chops  Strauss Lamb, Double Loin Chops.  Lobster Tail Broiled, Drawn Butter, Lemon 
 

Sea Bass  Sautéed, Sun Dried Tomato.  Crab Legs Drawn Butter, Lemon. 
 

On the side  Barolo Demi Glaze and Béarnaise,  
 
Vegetarian Option Available upon Request 
 

 table sides 
 

Please Choose Two, Served Family Style 
 
Creamed Spinach   Sautéed Mushrooms 
Lobster Mac ‘n Cheese  Garlic Butter Mashed 
Twice Baked Potato  Grilled Asparagus 
 

 dessert 
 

Pass and Share 
 

Dessert Sampler   ChopHouse Cheesecake, Carrot Cake,  
   House Dessert Special, Crème Brulee 

 

 coffee & water  Freshly Brewed Starbucks Coffee & Bottled Water, Panna Still or San Pelligrino Sparkling 
$85 Per Person - Does not include tax or 20% Gratuity 
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hors d’eouvres listing 
 

 cold 
 

Shrimp Shooter  Chilled, Horseradish, Lemon.     [4] per piece 
 
Tuna Tartar    Spoons, Wasabi, Crisp.      [3] per spoon 
 
Carpaccio   Wagyu Beef, Sea Salt, Horseradish Cream Cheese.  [3] per piece 
 
Filet Mignon   Crustini, Gorgonzola, Frissee.     [3] per piece 
 
Crab Martini   Tiny. Jumbo Lump, Remoulade.     [4] per piece 
 
ChopHouse Sampler  King Crab Legs, Lobster, Shrimp Cocktail,   [15] per guest          

Tuna Tartar, Oysters, On Ice  
 

 hot 
 

Mini Crab Cakes   Poblano Remoulade, Red Pepper Coulis.    [4] per piece   
 
Calamari    Roman Style, Tomatoes, Capers.     [3] per guest       
 
Lamb Chops    Grilled, Dijon Herb Crust.      [4] per piece 
 
Tenderloin Tid Bits   Pastry, Mushrooms.       [3] per piece 

                                   
Scallop    Seared, Pancetta Crust, Honey.     [3] per piece 
 
Oysters Rockefeller  Broiled, Spinach, Parmesan.      [3] per piece 
 

 presentations 
 

Cheese and Charcuterie Artisan Cheese and Cured Sausage.     [8] per person 
Mustards, Crackers and Baguettes 

 
Boutique Cheese   Artesian Local Cheeses.      [7] per person    

Fresh Berries, Crackers and Baguettes     
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break items 
 continental 
 

Fresh squeezed Fruit Juices 
An Assortment of Fresh Baked Muffins, Breads, Bagels and Pastries  
Sweet Creamery Butter and Flavored Cream Cheeses 
A selection of Fruit Preserves 
Fresh Seasonal Fruit Plate 
Freshly-Brewed Starbucks™ Coffee and Herbal Tazo™ Teas 
I  16 per person 
 

 wake up 
 

Freshly-Brewed Starbucks™ Coffee and Tazo™ Herbal Teas 
Assorted Soft Drinks and Bottled Waters  
I  9 per person 
 

 sweet & salty 
 

Build your own bag of treats:  
Smoked Almonds, Cashews, Gummy Worms 
Skittles, Mike and Ike, M&M’s, Reese’s Pieces 
Soft Drinks and Bottled Waters 
I  12 per person 
 

 cookies 
 

Fresh Baked Chocolate Chip, Peanut Butter, 
 Oatmeal Raisin and Sugar Cookies  
2% Skim and Chocolate Milk 
Soft Drinks and Bottled Waters 
I  9 per person 
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