
 

Ruth’s Chris Steak House King of  Prussia  

The perfect location for your next event 
 

At Ruth’s Chris Steak House we are committed to providing a flawless event with the finest 
steaks, chops and seafood available along with premier service that will leave you and your guests 

with a lasting impression that only Ruth’s Chris Steak House can provide. 

We are available for all types of  events: business meetings and seminars, rehearsal dinners, bridal 
and baby showers, birthday and anniversary parties, family gatherings, holiday parties 

and other special occasions. 
 

Our private galleries are the perfect setting for your next luncheon or evening event offering  
accommodations for groups of  10 to 100 guests . 

 

Whichever room you decide on, be assured it will be an affair to remember. 

 
We are happy to accommodate your event with personalized menus, hors d’oeuvres packages, 

our award-winning wine list, state of  the art audio visual equipment, and much more. 
 

Thank you for choosing Ruth’s Chris Steak House    
We look forward to the opportunity to host your next special event. 

 
 

 

 

 

 

Simply Contact Julia Devaney Directly: 

Phone: (610) 992-1818 

Fax: (610) 992-3393 

Email: sales.ruthschriskop@gmail.com 



Ruth’s Chris Steak House 

~ Menu Option 1 ~ 
 

SALAD 
Choose one salad to be offered 

Steak House Salad  
Caesar Salad 

 

   
ENTRÉES  
 C h o i c e  o f  o n e  

Petite Filet 
Filet Bourré 

Stuffed Chicken Breast 
Atlantic Salmon 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Sautéed Mushrooms 
Fresh Creamed Spinach 

Mashed Potatoes with a hint of  roasted garlic 
 

D E S S E RT   
Choice of one 

Bread Pudding with Whiskey Sauce 
Chocolate Mousse Cheesecake 

Selection of  Ice Cream 

 



Ruth’s Chris Steak House 

~ Menu Option 2 ~ 

SALAD 
Choose one salad to be offered 

Steak House Salad  

Caesar Salad 

 

ENTRÉES  
 C h o i c e  o f  o n e  

Filet ~ Ribeye 
Stuffed Chicken Breast ~ Atlantic Salmon 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Sautéed Mushrooms 
Fresh Creamed Spinach 

Mashed Potatoes with a hint of  roasted garlic 

D E S S E RT   
Choice of one 

Cheesecake with Fresh Berries 
Chocolate Mousse Cheesecake 

Crème Brulee 

 



Ruth’s Chris Steak House 

~ Menu Option 3 ~ 
 

STARTER 
Choice of one soup and one salad to be offered 

Steak House Salad  ~ Caesar Salad 
Lobster Bisque ~ New Orleans Gumbo 

   

ENTRÉES  
 C h o i c e  o f  o n e  

Filet ~ Ribeye 
Stuffed Chicken Breast ~ Atlantic Salmon 
Veal Chop with Sweet and Hot Peppers 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Sautéed Mushrooms 
Fresh Creamed Spinach 

Fresh Asparagus with Hollandaise 
Mashed Potatoes with a hint of  roasted garlic 

D E S S E RT   
Choice of one 

Cheesecake with Fresh Berries 
Chocolate Mousse Cheesecake 

Crème Brulee 
 



Ruth’s Chris Steak House 

~ Menu Option 4 ~ 

Starter 
Choose one soup and one salad to be offered 

Louisiana Seafood Gumbo ~ Lobster Bisque  

Steak House Salad ~ Caesar Salad 
 

 

   
ENTRÉES  
 C h o i c e  o f  o n e  

Filet ~ Ribeye 
New York Strip ~ Atlantic Salmon 

Stuffed Chicken Breast ~ Seared Ahi Tuna Stack 
 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Sautéed Mushrooms ~ Fresh Creamed Spinach 
Fresh Asparagus with Hollandaise 

Mashed Potatoes with a hint of  roasted garlic 
 

D E S S E RT   
Choice of one 

Cheesecake with Fresh Berries 
Chocolate Mousse Cheesecake 

Bread Pudding with Whiskey Sauce 

 



Ruth’s Chris Steak House 

~ Family Menu ~ 
A wonderful option for gatherings such as birthdays, anniversaries and graduations, bridal and  

baby showers.  This menu is also great for afternoon events. Let our family take care of your family. 
 

SALAD 
Choose one salad to be offered 

Steak House Salad  
Caesar Salad 

 

ENTRÉES  
 C h o i c e  o f  o n e  

6 oz. Petite Filet ~ 12 oz. Ribeye 
Stuffed Chicken Breast 

Atlantic Salmon 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Fresh Creamed Spinach 
Mashed Potatoes with a hint of  roasted garlic 

 
D E S S E RT   

Cheesecake with Fresh Berries 

 



Ruth’s Chris Steak House 

~ Private Luncheon Menu ~ 
 

SALAD 
Choose one salad to be offered 

Steak House Salad  
Caesar Salad 

 

ENTRÉES  
 C h o i c e  o f  O n e  

6 oz. Petite Filet ~ 8 oz. New York Strip 
Stuffed Chicken Breast 

Atlantic Salmon 

S I D E  I T E M S  
A l l  s e r v e d  f a m i l y  s t y l e  

Fresh Creamed Spinach 
Mashed Potatoes with a hint of  roasted garlic 

D E S S E RT   
Choice of One 

Bread Pudding with Whiskey Sauce 
Strawberries with Sweet Cream 

Selection of  Ice Cream 

 



Ruth’s Chris Steak House 

~ Butlered or Stationary Hors D’oeuvres ~ 
Our Hors D ’Oeuvres packages are a fantastic addition to any of our private dining menu options. 

Offer your guests a chance to mingle and enjoy some appetizers while everyone is arriving. 

 

~ All items are replenished for a half of an hour during your reception ~ 

Package Two  
 C h o i c e  f o u r  o f  t h e  f o l l o w i n g  

Mini Crab Cakes ~ Bacon Wrapped Scallops 
Sweet potato Canapés ~ Chicken Roulade 

Beef  Wellington ~ Bacon Wrapped Filet with Crabmeat 
Tomato and Mozzarella Bruschetta 

Package One  
 C h o i c e  f o u r  o f  t h e  f o l l o w i n g  

Tomato Bruschetta ~ Seared Ahi Tuna 
Sweet potato Canapés ~ Chicken Roulade 
Beef  Wellington ~ Mashed Potato Cakes 

Tomato and Mozzarella Bruschetta 

Package Three  
 C h o i c e  f o u r  o f  t h e  f o l l o w i n g  

Lollipop Lamb Chops ~ Shrimp Cocktail 
Sweet potato Canapés ~ Chicken Roulade 

Beef  Wellington ~ Bacon Wrapped Filet with Crabmeat 
Mini Crabtini 



Ruth’s Chris Steak House 

~ Hors D’oeuvres and First Course Options ~ 
Our Hors D ’Oeuvres packages are a fantastic addition to any of our private dining menu options. 

Stationary Trays 
 S e r v e s  2 5  g u e s t s  e a c h .   O n e  w e e k  n o t i c e  i s  r e q u i r e d .  

 

Domestic Cheese Display 
An array of soft, semi soft and hard cheeses with an assortment of crackers 

 

 Vegetable Crudités 
An assortment of fresh seasonal vegetables served with your choice of bleu cheese or ranch dip 

 
Seasonal Fruit Display 

An assortment of fresh seasonal fruits 

Optional Family Style First Course  
 C h o o s e  f r o m  t h e  f o l l o w i n g .  E a c h  p l a t e  s e r v e s  1 0  g u e s t s .  

 

Stuffed Mushroom Caps 
Broiled mushroom caps with jumbo lump crab stuffing, sprinkled with Romano cheese 

 

 Seared Ahi Tuna 
Blackened and seared slices of Ahi tuna complimented with a Chinese mustard sauce 

 
Barbeque Shrimp 

Jumbo shrimp sautéed New Orleans style in white wine, butter, garlic and spices 

 
Lollipop Lamb Chops 

Blackened New Zealand Lamb Chops prepared medium rare, accompanied by Mango chutney 
 

Shrimp Cocktail 
Chilled jumbo shrimp with New Orleans style cocktail sauce 


