
Eastern Gourmands Dinner at The Prime Rib in Gillette, WY 

Gillette’s Ultimate Dining Experience 

1205 South Douglas Hwy, 82716 

July 13, 2025 
Social Gathering and Cocktails at 6:00; Dinner at 7:00 

APPETIZERS: 
	 Rocky Mountain Oysters	 $16.99	           Onion Rings	 	 $12.99	 

	 The REAL Thing!  Served w/brown sauce & fries		      1/2 Order	     $7.99


	 Crab Stuffed Mushrooms	 $ 16.99	   	 Calamari	 	 $14.99	 

	 The Prime Rib’s Top Seller

	 

	 Panko Mozzarella	 	 $ 13.99	  	 Bacon Wrapped Chorizo

	 Fried, crispy, squeezy, gooey, and served 	              Stuffed Dates 	 $15.99	 	 

	 w/marinara sauce	 	 	 	             Wrapped in Bacon & baked

	 

SALADS:  (A house salad or small Caesar comes with most entrees, the following are primarily

	           in lieu of a heavier entre)

	 California Cobb	 	 $18.99	 	 Caesar	 	 $12.99

	    Small	 	 	 $12.49

	 New Chopped Salad	 $15.99	 	 Prime Chef	 	 $16.99


BEEF ENTREES: 
	 Prime Rib (Our Specialty), served with au jus and horseradish)

	 	 Small     $33.99  	      Medium     $38.99   	        Large     $43.99


	 Petite Filet (Charbroiled and with or without Bacon)	 	 	 $33.99

	 Large Filet	 	 	 	 	 	 	 	 	 $38.99

	 	 

	 Aged Boneless Ribeye	 	 	 	 	 	 	 $45.99

	 	 Add $3.00 per 2 oz and get it as big as you want.


	 Famous Pepper Steak (10 oz. Sirloin)	 	 	 	 	 $25.99


	 PRIME RIB AND STEAK APPOINTMENTS (ADD ONS)

	 Cajun Blackened	 $1	 	 	 Au Poivre	 $3	 	 	 	 	
	 Bourbon Reduction Sauce	 $3	 	 Peppercorns & Chutney    $4		 

	 Oscar    $14.99

	 	 	 	 	 OVER




FOWL ENTREES: 
	 Chicken Caprese	 	 	 	 	 	 	 	 $22.99

	 	 Pan seared breast topped w/mozzarella, served w/angel hair pasta


	 Chicken Oscar	 	 	 	 	 	 	 	 $35.99

	 	 Charbroiled and topped with King Crab & asparagus


	 Chicken Napa	 	 	 	 	 	 	 	 $20.99

	 	 Two breasts floured and sautéed in garlic butter, served with angel hair


	 Chicken Piccata	 	 	 	 	 	 	 	 $22.99

	 	 Pan seared with a lemon, wine caper sauce.

SEAFOOD ENTREES: 
	 Herb Crusted Fried Walleye	 	 	 	 	 	 $29.99

	 Sautéed Halibut	 	 	 	 	 	 	 	 $41.99

	 	 Pan sautéed and topped with reduced dill cream sauce


	 Napa Salmon	 	 	 	 	 	 	 	 $27.99

	 	 Dusted with seasoned flour, sautéed in olive oil and garlic

	 

	 Char-grilled Mango Chutney Salmon	 	 	 	 	 $31.99


	 

	 Gulf Coast Shrimp	 	 	 	 	 	 	 	 $26.99

	 	 Lightly floured, crispy, crunchy shrimp


	 Drunken Salmon	 	 	 	 	 	 	 	 $29.99

	 	 Fresh Salmon laced with Jack Daniels, ginger and soy 

	 	 sauce, Sautéed with scallions, served over pasta capellini


PASTAS: 
	 Sun-dried Tomato Chicken Pasta		 	 	 	 	 $23.99

	 	 Fettuccine noodles in cream sauce


	 Cajun Shrimp Tortellini	 	 	 	 	 	 	 $23.99

	 	 Cheese tortellini, julienne red peppers & onions in Louisiana sauce

	 

	 Fettuccine Alfredo	 	 	 	 	 	 	 	 $19.99

	 	 Add chicken breast - add $4.00

	 	 

Eastern Gourmand’s President Dinner Host 
Wilt & First Lady Barbara	 	 	 	 	 Sandy & Harry

Greenwood	 	 	 	 	 	 	 Hentschel


