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MARKET TABLE

Our Market Table has seasonal salads made of fresh produce, fruits and vegetables, an assortment of
cheeses, cured meats, smoked salmon, our feijoada (black beans), white rice, and arroz carreteiro
(traditional brazilian street rice).

Plated salad option available upon request. **

AG RODIZIO

Our AG Rodizio includes our Market Table and our Hot Sides including fried yucca, caramelized bananas, mashed
potatoes, and warm pao de queijo (Brazilian cheese bread), which is Gluten Free. "Rodizio" in Portuguese means
rotation. You are invited to indulge in all the freshly cooked meats that are perfectly charred in our Charcoal Grill
directly imported from Brazil! Flip your token to Green when ready to begin the table-side meat service where our
skilled and trained Gauchos will serve you table-side.
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Picanha - Prime Cut of Top Sirloin Costeleta de Cordeiro - Lamb Chop
Beef Ancho - Ribeye Picanha - Lamb Sirloin
Filet Mignon

Fraldinha - Bottom Sirloin PORCO — PORK

Bacon Wrapped Steak Costela de Porco - Pork Ribs
Picanha com Alho - Garlic Steak Linguica - Pork Sausage

FPRANGO - OR IGICEN ABACAX] P TINEABRICE

Chicken legs Caramelized Pineapple

PLEASE NOTE:

The Porto Alegre Room accommodates up to 50 people and is connected to an outdoor lounge area.
The Floriandpolis Room accommodates up to 50 people.

The Floriandpolis and Porto Alegre Rooms combined accommodate up to 100 people.

Our Rio Room accommodates up to 45 people.

Our Rooms have AV Capabilities, 85” TVs (Porto Alegre and Floriandpolis Rooms) and a Projector (Rio Room),
where you can hook up your computer for presentations.

FOR CUSTOMIZABLE PACKAGES, INQUIRIES, OR
MORE INFORMATION, CONTACT: NATALIA@AGSTEAK.COM

1177 CORPORATE DRIVE. WESTBURY, NY 11590 « 516.758.1000
WWW.AGSTEAK.COM » ®@®AGSTEAKHOUSENY



HMCC 100

e Market Table OR Plated Salad

» Appetizers: Spinach and Artichoke Crostini and
Charcuterie Boards

e AG Rodizio

= Pescatarian Option: Miso Salmon or
Miso Black Cod

= Vegetarian/Vegan Option: Cauliflower Steak

» Dessert choice: Chocolate Mousse, Tres Leches,
Cheesecake, & Key Lime Pie

» Bottled Water Service
» Fountain Beverages and Iced Tea

» Regular Coffee and Tea

e Market Table OR Plated Salad

» Appetizers: Spinach and Artichoke Crostini,
Picanha Sliders, and Charcuterie Boards

e« AG Rodizio

= Pescatarian Option: Miso Salmon or
Miso Black Cod

= Vegetarian/Vegan Option: Cauliflower Steak
» Hot Sides

e Dessert choice: Chocolate Mousse, Tres Leches,
Cheesecake, Key Lime Pie, & Petit Gateau

« Bottled Water Service

» Fountain Beverages and Iced Tea

» Your choice of one of our three mocktails
« Regular Coffee and Tea

e Espresso Beverages

HMCC 150

HMCC 125

Market Table OR Plated Salad

Appetizers: Spinach and Artichoke Crostini,
Picanha Sliders, and Charcuterie Boards

AG Rodizio

= Pescatarian Option: Miso Salmon or
Miso Black Cod

= Vegetarian/Vegan Option: Cauliflower Steak
Hot Sides

Dessert choice: Chocolate Mousse, Tres Leches,
Cheesecake, Key Lime Pie, & Petit Gateau

Bottled Water Service
Fountain Beverages and Iced Tea

Espresso Beverages

Market Table OR Plated Salad

Appetizers: Spinach and Artichoke Crostini, Garlic
Bread, Picanha Sliders, and Charcuterie Boards

AG Rodizio

= Pescatarian Option: Miso Salmon or
Miso Black Cod

= Vegetarian/Vegan Option: Cauliflower Steak
Hot Sides

Separate Desserts: your choice of Chocolate
Mousse, Tres Leches, Cheesecake, Key Lime Pie,
& Petit Gateau

Bottled Water Service

Fountain Beverages and Iced Tea

Your choice of two of our four mocktails
Regular Coffee and Tea

Espresso Beverages

FOR CUSTOMIZABLE PACKAGES, INQUIRIES, OR
MORE INFORMATION, CONTACT: NATALIA@AGSTEAK.COM
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