
P r i v a t e  D i n i n g





Whether your guests would like an intimate gathering or room to mingle,

Mahogany Prime Steakhouse in Omaha has a variety of private dining

spaces to meet your needs. 

P r i va t e  D i n i n g  E x p e r i e n c e

If listed as private, our rooms are completely enclosed with four walls and a door. 

Food and Beverage minimums and Room Rental Fee apply for private rooms.

All of our private rooms have full audio visual capabilities, with large flat 

screen TVs and fully integrated internet capabilities including HDMI, 

VGA, and Apple TV. Audio Visual charges apply for private rooms.

P r e s e n t a t i o n s



This private dining room features a half glass 

wall overlooking the production kitchen, perfect 

for intimate parties, wine tastings, anniversary 

and birthday dinners.

P r o p r i e t o r ’ s  R o o m     

U p  t o  1 0  g u e s t s 

audio/visual



This is a truly private dining experience 

featuring multiple tables that give freedom for 

different seating configurations.

C a p t a i n ’ s  R o o m         

U p  t o  1 6  g u e s t s

audio/visual

audio/visual





This is a distinguished dining room that is separated from the main dining area by glass and can be used for large parties or 

divided with heavy draperies to generate two individual party rooms.

T h e  G r a n d  R o o m     

U p  t o  4 0  g u e s t s

accommodates 32

audio/visual

accommodates 36 accommodates 40

audio/visualaudio/visual





$125 $99 $79

g r a n d p r i m e c l a s s i c

desserts 
Chocolate Cake
Cheesecake

Salads
Mahogany House Salad
goat cheese, candied walnuts, adobe dressing
Caesar Salad
artisan romaine, parmesan, caesar dressing

Menus are subject to change.

EntrÉes 
Filet Mignon* 8oz. 
kosher salt , black pepper, clarif ied butter
Double Cut Pork Chop*
chimichurri with house mustard
North Coast Salmon*
shrimp, capers, tomatoes, citrus beurre blanc
Chicken Marsala
with crimini and shiitake mushrooms

desserts 
Chocolate Cake
Cheesecake

Salads
Mahogany House Salad
goat cheese, candied walnuts, adobe dressing
Caesar Salad
artisan romaine, parmesan, caesar dressing

Appetizers  
Calamari 
Crab Cakes
Shrimp Cocktail

EntrÉes 
Filet Mignon* 8oz. or 12oz. 
kosher salt , black pepper, clarif ied butter
Prime Ribeye* 14oz.
kosher salt , black pepper, clarif ied butter
Double Cut Pork Chop*
chimichurri with house mustard
North Coast Salmon*
shrimp, capers, tomatoes, citrus beurre blanc
Chicken Marsala
with crimini and shiitake mushrooms

desserts 
Chocolate Cake
Cheesecake

Soup or Salads
Mahogany House Salad
goat cheese, candied walnuts, adobe dressing
Caesar Salad
artisan romaine, parmesan, caesar dressing
Crab & Lobster Bisque

Appetizers  
Calamari 
Crab Cakes
Shrimp Cocktail
Australian Rock Lobster Tail

side offerings
Served family style (select three)
Chive Whipped Potatoes
Au Gratin Potatoes
Fresh Corn
Sautéed Mushrooms
Asparagus with Hollandaise
Brussels Sprouts

side offerings
Served family style (select three)
Chive Whipped Potatoes
Au Gratin Potatoes
Fresh Corn
Sautéed Mushrooms
Asparagus with Hollandaise
Brussels Sprouts

side offerings
Served family style
Chive Whipped Potatoes
Sautéed Mushrooms
Asparagus with Hollandaise

EntrÉes 
Filet Mignon* 8oz. or Bone-In Filet* 14oz. 
kosher salt , black pepper, clarif ied butter
Prime Cowboy Ribeye* 21oz.
kosher salt , black pepper, clarif ied butter
Double Cut Pork Chop*
chimichurri with house mustard
Chicken Marsala
with crimini and shiitake mushrooms
Pan Seared Sea Bass*
pistachio-dusted, mango-vanilla beurre blanc, 
seasonal fruit relish





For inquiries or to schedule a tour, please contact 

our Director of Private Dining.

C o n t a c t  U s



1 3 6 6 5  C a l i f o r n i a  S t ,  |  O m a h a ,  N E  6 8 1 5 4  |  ( 4 0 2 )  4 4 5 - 4 3 8 0

m a h o g a n y p r i m e s t e a k h o u s e . c o m


