
 

 

 

Private Events 

Located in the heart of Bricktown, Mickey Mantle’s is the perfect location for your next private 

event. Mickey Mantle’s is a classic steakhouse with a contemporary American flair in both menu 

and design. This dramatic 10,000 square foot restaurant dazzles with a compelling contemporary 

chef-driven menu, highlighted by the creations of Executive Chef Daniel Nemec, and delivers a 

sizzling dining and social experience. The restaurant has proven itself to be a social hot spot for a 

stylish and celebrity crowd, not to mention very successful business enterprises.  

 

Mickey Mantle’s offers set menu packages, catering, a full service bar, and several private rooms to 

choose from with seating up to 66 guests.  

We also offer: 

Reception Style Events 

Complimentary Audio Visual Equipment 

Newly Renovated Private Lounge & Private Rooms 

Selection of Floral Arrangements 

Smoking & Smoke Free Rooms 

Customized Menu Planning and Wine Pairings 

For private parties and special events, Mickey Mantle's is your first choice for fine cuisine and 

excellent service. With a dedicated staff and professional banquet coordinator at your side, we see 

to it that your every need is met. Mickey's has a commitment to quality food and warm hospitality 

that will ensure everyone the ultimate dining experience.  

For more information, or to schedule an appointment with our Events Coordinator 

please contact:  

Brittany Leemaster at 405.473.2108 or 

Brittany@MickeyMantleSteakhouse.com .  

 
 

7 Mickey Mantle Dr.  - Oklahoma City, OK 73104   -   Phone (405).272.0777   -   Fax (405).232.7111  

Web www.MickeyMantleSteakhouse.com  

facebook.com/mickeymantles  

 



Menu Packages 

Each guest will have the option between entrees and desserts. All a la carte items will be served family style.  

Pre ordering is not necessary, but can be done upon request. Please let us know about any special dietary needs. 
 

~Menu 1 $46 Per Person~ 

Includes Mashed Potatoes and House Salad 

 Entrees        Dessert 

                                          Blue Ribbon Filet 7oz.                                             N.Y. Cheesecake 

                   Cedar Plank Salmon with Sauce Beurre Blanc             Chocolate Mousse     

Chicken Florentine with Button Mushroom Sauce                         

 

~Menu 2 $51 Per Person~ 

Includes Mashed Potatoes and House Salad 

  Entrees           Desserts 

                                     Center Cut N.Y. Strip 16oz.                                        N.Y. Cheesecake 

                                           Blue Ribbon Filet 7oz.                                       Chocolate Mousse 

                     Cedar Plank Salmon with Sauce Beurre Blanc      

                  Chicken Florentine with Button Mushroom Sauce 

                                       Tournedos Béarnaise  
 

~Menu 3 $59 Per Person~ 

Includes Mashed Potatoes, Sautéed Vegetables and House Salad 

             Appetizer                                                          Entrees                                                    Desserts 

   Jumbo Shrimp Cocktail                             Center Cut N.Y. Strip 16oz.                             N.Y. Cheesecake 

                                                                            Blue Ribbon Filet 7oz.                            Chocolate Mousse 

                                                                          Cognac Pepper Filet 7oz 

                                                Cedar Plank Salmon with Sauce Beurre Blanc     

                                                    Chicken Florentine with Button Mushroom Sauce 

                                                                             Tournedos Béarnaise  
 

~Menu 4 $66 Per Person~ 

Includes Mashed Potatoes, Asparagus, Sautéed Vegetables and House Salad 

             Appetizer                                                                Entrees                                                             Desserts 

   Jumbo Shrimp Cocktail                                  Center Cut N.Y. Strip 16oz.                                     N.Y. Cheesecake 

           Crab Claw                                                     Blue Ribbon Filet 7oz.                                    Chocolate Mousse 

    Calamari                                   Cedar Plank Salmon with Sauce Beurre Blanc     

  Chicken Florentine with Button Mushroom Sauce 

                                                                                  Tournedos Béarnaise 

                                                                                Cognac Pepper Filet 7oz. 

                                                                                    Roquefort Filet 7oz  

Grilled Redfish with Haricot Verts 

 



 

 

 

 ~ Appetizers ~ 

(Each can be plattered for the table or set buffet style)  

 

Shrimp Cocktail with Absolute Peppar Cocktail Sauce. . . . . . . .  . . . . . . . . . . . . . . . . . . . .   $2.75/per piece 

Grilled Tequila Shrimp with Lime Cilantro Sauce. .  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.00/per piece 

Grilled Lamb Chops Peppered with Button Mushroom Sauce . . . . . . . . . . . . . . . . . . . . . . $6.50/per piece 

Snow Crab Claws Served Cold with Absolute Peppar or Hot Scampi Style. . . . . . . . . .  . $3.00/per piece 

Maryland Style Crab Cake Oven Baked with Sauce Beurre Blanc. . . . . . . . . . . . . . . . $21.95/3-4 people 

Fried Asparagus Topped with Jumbo Lump Crab and Sauce Béarnaise. . . . . . . . . . . $17.95/3-4 people 

Potato Crusted Calamari Absolute Peppar Marinara. . . . . . . . . . . . . . . . . . . . . . . . . . . .$12.95/3-4 people 

Fried Pickle Chips Served with Garlic Dressing . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $6.95/3-4 people 

Baked Boursin Cheese Baked with Roasted Garlic. . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $13.95/3-4 people 

 

 

 ~ Buffet Style Appetizers ~ 

 

Fruit & Cheese Tray. . . . . . . . . . . . . . . . . . . . . . . . . $85.00 

Vegetable Tray. . . . . . . . . . . . . . . . . . . . . . . . .$45.00 

Marinated Grilled Veggie Tray. . . . . . . . . . . . . . . . . . . . . . . $65.00 

Beef Carpaccio Tray. . . . . . . . . . . . . . . . . . . . . . .  . . $75.00 

 

 

 

  ~ For the table ~  

Family Style, 3-4 people 

 

Australian Lobster Tail. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Market Price 

Alaskan King Crab Legs . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Market Price 

 

 

 

 



 

 

 

 ~ Soup ~ 

 

Lobster Bisque. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $6.95/ per person 

 

 

 

 ~ Salad ~  

Caesar. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$4.95/ per person 

 

Mini Caprese. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$5.95/ per person 

 

 

 

~ A La Carte ~ 

Family Style, 3-4 people 

 

Mac and Cheese . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7.95 

Lobster Risotto. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $10.95 

Mashed Potatoes. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$6.95 

Fried Okra. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $5.95 

French Fries. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $5.95 

Mushroom Risotto . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95 

Creamed Corn. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7.95 

Sautéed Mushrooms. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95 

Fresh Asparagus. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $9.95 

Creamed Spinach. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $8.95 

Sautéed Baby Leaf Spinach. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7.95 

Fresh Broccoli . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7.95 

Sautéed Vegetables . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $6.95 

Grilled Rosemary Zucchini. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $7.95 

Sautéed Onions. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . $4.95 

 

 

 



 

Beer, Wine, & Liquor Pricing 

Beer: 

Domestics  
$3.50 

 
Bud, Bud Light, Bud Light Lime, Bud Select, Coors, Coors Light, Miller Lite, Michelob Ultra 

 
 

Imports, Local Brews, & Drafts  
$3.75 -$5.95 

 

Corona, Pacifico, Blue Moon, Stella, Boulevard, New Castle, Shinerbock, Sam Adams, Mustang, Spaten, 

Bridgeport IPA, Sierra Nevada, Guiness, Heineken 

 

Premium Beers  
$8.75 & Up 

 

Chimay Blue, Estrella Damm, Trois Pistoles, La Fin Du Monde, Rochefort 10, Sam Smith Port, 3 

Philosphers, Sam Smith Oat 

 

Wine: 

House Wines by the Stem: 

Reds: 

     Canyon Road Cabernet ’09                                                       $7 

                                Bogle Merlot ’09                                                                           $7 

 

Whites: 

Canyon Road Chardonnay ’09                                           $7 

Beringer White Zinfandel ’09                         $7 

 

For complete listing see our award winning wine list.  

 



 

Liquor 

 

Well Brands  

$4.75 

Vodka, Gin, Whiskey, Scotch, Tequila, Rum 

 

Popular Brands  

$5.75 -$8.75 

Absolute, Amaretto Di Saronno, B&B, Basil Hayden, Baileys, Beefeater, Belvedere, Bushmills, Bombay 

Sapphire, Ciroc, Campari, Chivas 12yr, Chopin, Chambord, Captain Morgan, Cuervo 1800, Crown, 

Dewar’s, Drambuie, Effen, Glenmorangie, Gran Marnier, Grey Goose, Jack Daniels, Jagermeister, 

Jameson, Jim Beam, Jose Silver, Kettle One, Knob Creek, Navan, Sambuca, Seagram 7, Skyy, Southern 

Comfort, Stoli, Three Olives, Macallen 30, Makers, Malibu, Tanqueray, Tuaca, Woodford 

 

 

Premium Brands 

 $9.00 & Up 

Balvenie 12 yr, Blantons, Booker’s, Chivas 18, Crown Cask, Crown Rsv, Cuervo Plantation, 1942, Don 

Julio, Glenfarcias, Glenfiddich 15yr & 18yr, Glenlevit 18yr, Highland Park 15, Jean Marc XO, Johnny 

Walker Blue, Louis XIII, MaCallen 12, 21 & 30 yr, Oban 14yr, Patron, Ultimat 

 

 

*Not all brands are listed. All beer, wine, & liquor lists are subject to 

frequent change. Please let us know if you would like to request a certain 

selection for your next visit.  

 

 



 

 

Additional Services 

 ~ Floral ~ 

We provide complimentary floral arrangements for the tables. If you would like to take these floral 

arrangements home we will add $40 per arrangement to your final bill. If you would like to provide 

additional floral arrangements to your event we recommend using our preferred vendor Floral & 

Hardy. 

 ~ Ice Sculptures ~ 

We prefer you order all Ice Sculptures through our event coordinator. An order placement is to be 

given at least two weeks prior to your event to ensure delivery availability. Depending on the size 

and detail of your sculpture prices will vary. A price quote will be given within 48 hours of your 

request. 

 ~ Entertainment ~ 

Any type of musical or theater entertainment must be approved by Mickey Mantle’s Steakhouse. We 

prefer you use our companies entertainment director when booking any type of musical 

entertainment. Please contact Art Riddles at 214-546-9436 or artriddles@sbcglobal.net.  

 

~ Specialty Desserts ~  

A request to bring in a special dessert such as a birthday cake must be approved. We do not charge 

a fee to bring in an outside dessert. We also offer to arrange an order & delivery of your requested 

dessert at no extra fee. We use a variety of bakeries and would be happy to suggest a vendor based 

on your preferences. 

 

 ~ Linens & Décor ~ 

Outside decorations must be approved by our events coordinator. For linens, we have an in 

house company we use that can provide additional colored linens for your event and can be 

arranged through our event coordinator. Additional charges for alternate linens may occur 

depending on your request. For specialty linens and décor we recommend using 

Marianne’s Rentals at 405-751-3100. 

 

mailto:artriddles@sbcglobal.net


 

 

Private Dining Policies and Procedures 

 

Facility Rental 

All private dining rooms are subject to food & beverage minimums based on 

the specific space your group has requested. Minimums are not published due 

to specific dates, times, and space. Minimums do not include tax, gratuity, or 

banquet fees. 

Service Charge & Tax 

A Sales tax, Liquor Tax, & Gratuity is added to all food, beverage, and other 

charges where applicable.  

Payment 

Mickey Mantle’s accepts all major credit cards, cash, or approved company 

check. A signed contract and credit card is required in advance to guarantee 

your reservation. If proper payment is not provided the night of the event a 

$100 accounting fee will be added to your bill.  

Guest Count 

A tentative guest count is due a week before your event and a final count is 

due by the morning of your event in order for our staff to properly prepare 

and set up for your party. 

Cancellation Policy 

Any cancellation within 48 hours of the event will result in the credit card 

on file being charged a $500 fee stated in contract.  

Parking 

Valet parking is offered at $8 per car. You may host parking for your event. If 

you would like to ensure each guest a parking space we require a 48 hour 

notice of the number of spaces to be reserved. A total count of spaces 

reserved will be added to your final bill. Due to limited parking spaces we 

will not reimburse for no shows.  

 


