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CATERING DINNER 

MENU 

 
CATERING MANAGER 

EMILY FERGER 
 

18380 West Capital Drive Brookfield, WI 53045 

Restaurant: (262)-790-7005 

Fax: (262)- 790-9162 

www.MrBsSteakhouse.com 

emilyferger@barotolottas.com 
 

 

 

Monday- Thursday: 5:30-9:00pm 

Friday: 5:30-10:00pm 

Saturday: 5:00-10:00pm 

Sunday: 5:00-8:00pm 
 

http://www.mrbssteakhouse.com/
mailto:emilyferger@barotolottas.com
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STATIONED AND FAMILY STYLE APPETIZERS 
-Unlimited selection- 

(Appetizers will be served family style for all to enjoy) 

 

 

Mr. B’s Seafood Tower- Market Pricing 
(Jumbo shrimp, fresh oysters, and lump crab salad) 

 

Bruschetta 8.50 (1 order serves 2-3) 
Grilled rustic Tuscan bread, tomato-basil salad 

Bartolotta’s Signature Calamari 10.95 (1 order serves 2-3) 
Deep fried, garlic, mint, marinara sauce 

Oysters on the Half Shell 14.95 (6) per order 
Lemon, cocktail sauce 

 

Wisconsin Artisanal Cheese Plate 14.25 (1 plate serves 2-3) 
Chef’s selection of three cheeses, fruit preserves, toasted nuts 

 

Jumbo Shrimp Cocktail 14.95 (4) per order 
Cocktail sauce, lemon 

 

Oysters Rockefeller 14.95 (5) per order 
Spinach, cream, bacon and Pernod liquor 

 

Shrimp Scampi 13.95 (1 order serves 2-3) 
Garlic butter and breadcrumbs 

 

Maryland Blue Crab Cake 15.25  
Remoulade, petite greens, lemon 

 Haystack Onion Rings 8.25 (1 order serves 2-3) 
Buttermilk battered 
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FIRST COURSE 
-Please select up to one option - 

(Served plated per person) 

 

Shellfish Bisque   11.95 
Sweet herbs, curry, Moscato wine 

 

Soup du Jour 7.95 
Seasonal Soup of the Day 

 

Caprese   9.95 
Tomato, mozzarella, extra-virgin olive oil, basil 

 

BLT Wedge   11.95 
Iceberg, bacon buttermilk dressing, Roth Buttermilk Blue cheese 

 

House Salad  7.95 
Mixed greens, tomato, cucumber, red onion, red wine vinaigrette 

 

Bartolotta Caesar Salad   9.75 
Crisp romaine, anchovy-Romano cheese dressing 

 

 

ENTREES  
For Groups of 30 or less select up to 3 options & a vegetarian. 

For Groups of 31 or more select up to 2 options & a vegetarian. 
(Served plated per person) 

 

-STEAKS- 

Mr. B’s Filet Mignon 43.95 
12 oz. filet.  Served with choice of roasted or baked potato 

 

Classic Filet Mignon 38.95 
8 oz. filet.  Served with choice of roasted or baked potato 

 

Mr. B’s Bone-In Filet 49.95 
14 oz. Filet Oven roasted on the bone.  Served with choice or roasted or baked potato 
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Angus New York Strip 43.95 
16 oz. full flavored Angus strip. Served with a choice of roasted or baked potato 

Angus Ribeye 43.95 
18 oz. center cut. Served with choice of roasted or baked potato 

Australian Lamb Chops 41.95 

3 double cut chops. Served with choice of roasted or baked potato 

 

 

-COMBO PLATES- 
(Please specify an 8 oz. filet or a 6 oz. filet) 

 

Filet and Scallops 55.95 
8 oz. Filet with 3 jumbo sea scallops  

6oz. 41.95  

Filet and Shrimp Scampi 55.95 
8 oz. Filet with 3 jumbo shrimp baked with garlic butter, breadcrumbs.   

6oz. 41.95  

Filet and Salmon 53.95 
8 oz. Filet with 4 oz. pan-seared Scottish salmon, spinach and lemon dressing 

6oz. 39.95  

Filet and Crab Cakes 56.95 
8oz. Filet with sautéed crab cake, lump crab, remoulade  

6oz. 42.95  

 

*Each Combination Entrée is served with a choice of roasted or baked potato 
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SEAFOOD and OTHER OPTIONS 

 South African Lobster Tails 54.95 
Two 5 oz. cold water lobster tails, melted butter.  Served with choice of potato 

Salmon 29.95 

Pan-seared, spinach, lemon dressing 

 

Sea Scallops 36.95 
Pan – Seared, Spinach, Lemon Dressing 

 

Roasted Chicken 23.75 
Seasonal vegetable, choice of potato 

 

Rigatoni Pasta (Vegetarian) 19.95 
Fresh mozzarella, eggplant, tomato-basil sauce 

 

 

SIDES, SAUCES and POTATOES 

(Choose up to four sides, one sauce, and one potato) 

Each side serves 3-4.  

Sauce and potato included in steak price. 

-SIDES AND SAUCES- 

Grilled Asparagus          7.50  Creamy Horseradish 

Sautéed Button Mushrooms     5.95  Brandy Peppercorn Sauce 

Steamed Broccoli   6.25  Mr. B’s Steak Sauce 

Roasted Brussels Sprouts  7.50 

Haystack Onion Rings                8.25   

  

                                                          -POTATOES- 

Rosemary Roasted Potatoes 

Baked Potato 
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DESSERT (Choose one) 
(Served plated per person) 

 

Mr. B’s Famous Tiramisu 7.95 

Ladyfingers soaked in espresso with a mascarpone cheese topping 

New York Style Cheesecake 7.95 

House made cheesecake with seasonal fruit topping and whipped cream 

 

Triple Chocolate Tart 7.95 

White, dark, and milk chocolate ganache, hazelnut crust and marinated berries 

 

Caramel Apple Crumble 7.95 

Brown butter sautéed apples, streusel topping and caramel sea salt ice cream 

 

Maria’s Brazilian Flan 7.95P a g e  | 6 

Rum caramel sauce and fresh berries 

 

Sorbet 7.95 

Seasonal fresh-fruit sorbet  

 

 

 

 

 

 

 


