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Two-Time James Beard Award Winner 

 

 

Private Dining Fact Sheet 

 

Managing Chef - Michael Mina 

 

Group & Event Sales - Steve Mills 

 

General Manager – John Riccardo 

 

Executive Chef – Gabriel Fenton 

 

Pastry Chef – Andrea Sans Araiza 

 

Sommelier – Justin Hall 

 

 

Seating Capacity: 

 

The Terrace – 14 guests (seated) 

Sunday -Thursday a $1,000 food & beverage minimum 

Friday and Saturday a $2,000 food & beverage minimum 

No Audio Visual allowed. 

 

The Private Dining Room – 30 guests (seated) 

Sunday - Thursday a $2,500 food & beverage minimum 

Friday and Saturday a $4,000 Food & Beverage Minimum 

Audio Visual accessible. 

 

 

Cocktail Receptions: Starting at 5pm nightly 

Dinner:  Sunday - Thursday:  6:00 p.m. – 10:00 pm 

Friday – Saturday 6:00 – 11:00 pm 

Available for Private Buyouts all 7 days 

 

 

Cuisine - Modern American Steakhouse 

 

BOURBON STEAK Miami offers contemporary American fare with a focus on all 

natural, organic and hormone free cuts of beef poached and finished over the wood-

burning grills. The restaurant also features American Wagyu beef, Michael Mina’s Lobster 

Pot Pie as well as the signature Duck Fat French Fries. 

800 different selections are featured on the wine list at BOURBON STEAK, focusing 

on top producers from Spain and California, as well as the best crus of Burgundy and 

Bordeaux.  An extensive collection of Champagne and global white wines also provide a 

lively introduction to the core of the list. The bar at BOURBON STEAK centers on the 

classically engineered cocktail, using pure ingredients mixed with select handcrafted 

spirits. 

 

Prix Fixe Menus: 

 

Canapés selection $4-6 per piece 

 

$75 - $115 per person 

 

Wine pairings available or Sommelier selection $48+ bottle 

 

Beverage are billed upon consumption – Open Bar packages are available 

 

 

Private Dining Inquiries: 

   

Steve Mills (smills@turnberryislemiami.com) 

 

Telephone / Fax:  786.279.6600 / 305.933.6560 

 

Website:  www.michaelmina.net/mm_bourbonsteak_miami/ 

http://www.michaelmina.net/mm_bourbonsteak_miami/�


 

PRIVATE DINING OVERVIEW 

 

PRIVATE DINING ROOM 

Our private dining room is perfect for large family gatherings or corporate 

events.  The room hosts up to 60 guests for a reception and seats up to 30 for a 

formal sit down dinner.  Audio Visual accessible. 

 

 

$2500-$4000 Food & Beverage Minimum 

 

PRIVATE GLASS TERRACE 

This private section of the main dining room hosts up to 14 guests and is ideal for 

an intimate dinner or boardroom meeting.  No Audio Visual equipment. 

 

 

$1000-$2000 Food & Beverage Minimum  

 

SEMI-PRIVATE or BUYOUT 

The restaurant is available for large groups of 35 or more 7 days a week.   

 

 

Food & Beverage Minimum varies based on season and availability 



 

 

 

Canapé Menu 

When ordering canapés, please allow for 

a minimum of one hour from arrival time to seating. 

 

Water  

5 per piece 

 

Spicy Ahi Tuna Tartare │ Sushi Rice Cakes 

Scallop Ceviche │ Avocado, Grapefruit, Espelette Cracker 

Lobster Rolls │ Spicy Fingerling Potato 

Lobster Corndogs │ Whole-Grain Mustard 

 

Land   

6 per piece 

 

American Wagyu Beef Tartare │ Grilled Pita 

BBQ Beef Sliders │ Fennel Slaw 

Lamb Sliders │ Cucumber Raita, Feta 

Curried Chicken Satay │ Peanut Sauce 

 

Vegetarian  

4 per piece 

 

Mushroom Vol-au-Vent │ Puff Pastry, Chèvre 

Heirloom Tomato Crostini │ Burrata, Basil, Aged Balsamic 

Endive Spears │ Blue Cheese Mousse, Candied Pistachios  

Michael’s Falafel │ Scallion Tomato Relish 

 

Shellfish 

Subject to seasonal availability 

 
Ice Cold Shellfish Platter for 3pp - 69 

8 Oysters East/West Coast, 5 Spiced Poached Shrimp, King Crab Salad 

 

½ Dozen Oysters on the Half Shell - 18  

½ Pound Maine Lobster Cocktail - 21 

5 Spice Poached Prawns - 19  

 

 

Minimum order of 1 piece per person, per choice 

Maximum of 5 different choices 

 

Tax & Gratuity are not Inclusive 

Menu Items are Subject to Change Based on Seasonal Availability 



 
 

Three Course Menu 
 

Amuse Bouche 

Signature Duck Fat Fries 

 

Optional Pre-Dinner or Mid-Course Items 

Ice Cold Shellfish Platter for 3pp - 59 

8 Oysters East/West Coast, 5 Spiced Poached Shrimp, King Crab Salad 

 
 

Appetizers 

Choice of the following: 

 

Ahi Tuna Tartare │ Asian Pear, Pine Nuts, Ancho Chili 

 

Maine Lobster Bisque │ Périgord Truffle Brioche Croutons 

 

Black Olive Caesar │ Baby Romaine, White Anchovy, Parmesan 

 

 

Entrées 

Choice of the following: 

 

Prime Filet Mignon* 

 

Wild Scottish Salmon** 

 

Pan-Roasted Organic Chicken Breast 

 

Accompanied by a selection of side dishes for the table 

 

 

Desserts  

Choice of the following prior to dinner: 

 

Pot de Crème with Beignets  

-Guest Choice of Flavor- 

 Tongan Vanilla Bean  

Macallan 18-year-old Butterscotch 

Valrhona Chocolate 

 

or 

 

Ice Cream Sundae Bar 

Vanilla Ice Cream, Hot Fudge, Caramel,  

Whipped Cream, Cookie “Bites”, Cherries 

 

 

95 per person 

Menu Items are Subject to Change Based on Seasonal Availability 

* American Wagyu or Aged Beef Supplements Available Upon Request 

**Upgrades to any a la carte fish available 



 
 

Three Course Menu Upgrade 
 

Amuse Bouche 

Signature Duck Fat Fries 

 

Optional Pre-Dinner or Mid-Course Items 

Ice Cold Shellfish Platter for 3pp - 59 

8 Oysters East/West Coast, 5 Spiced Poached Shrimp, King Crab Salad 

 

 

Appetizers 

Choice of the following: 

 

Black Olive Caesar│ Baby Romaine, White Anchovy, Parmesan 

Ahi Tuna Tartare │ Asian Pear, Pine Nuts, Ancho Chili 

Maine Lobster Bisque │ Périgord Truffle Brioche Croutons 

Seared Scallops │ Seasonal Organic Vegetables & Accompaniments   

 

 

Entrées  

Choice of the following: 

 

American Wagyu Filet Mignon* 

Local Yellowtail Snapper** 

Wild Scottish Salmon** 

Pan-Roasted Organic Chicken Breast 

 

Accompanied by a selection of side dishes for the table 

 

 

Desserts  

Choice of the following prior to dinner: 

 

Pot de Crème with Beignets  

-Guest Choice of Flavor- 

 Tongan Vanilla Bean  

Macallan 18-year-old Butterscotch 

Valrhona Chocolate 

 

or 

 

Ice Cream Sundae Bar 

Vanilla Ice Cream, Hot Fudge, Caramel,  

Whipped Cream, Cookie “Bites”, Cherries 

 

 

115 per person 

Menu Items are Subject to Change Based on Seasonal Availability 

*American Wagyu or Aged Beef Supplements Available Upon Request 

**Upgrades to any a la carte fish available 



 

 
 

Open Bar Beverage Packages 

 

 

Standard $20 per person per hour 

 

Skyy Vodka 

All Available Stolichnaya Varieties 

Flor de Cana Rum 

Don Eduardo Blanco Tequila 

Cointreau 

Beefeater Gin 

Skyy Citron 

Skyy Orange/Stoli Ohranj 

Vox Apple 

Jack Daniels Tennessee Whiskey 

Cutty Sark Scotch/Whiskey Blend 

Jim Beam Bourbon 

Sommelier Selected White Wine 

Sommelier Selected Red Wine 

 

 

Premium $25 per person per hour 

 

Belvedere Vodka 

All Available Stolichnaya Varieties 

Bacardi Rum 

El Tesoro Blanco Tequila 

Cointreau 

Tanqueray Gin 

Belvedere Cytrus 

Belvedere Pomarancza 

Vox Apple 

Johnny Walker Black Scotch/Whiskey Blend 

Knob Creek Bourbon 

Sommelier Selected White Wine 

Sommelier Selected Red Wine 

 

 

All Packages include imported, domestic & non-alcoholic beer, mineral 

water, fruit mixers & soft drinks.  Beverage service is subject to a 22% 

service charge & 9% sales tax. 



 

 
 

MICHAEL MINA 

BOURBON STEAK MIAMI 

 

Named Bon Appétit Chef of the Year 2005, San Francisco Magazine Chef 

of the Year 2005, as well as Restaurateur of the Year 2005 by the 

International Food and Beverage Forum, acclaimed chef Michael Mina 

continues to dazzle the culinary world with bold dining concepts that 

have contributed to San Francisco’s reputation as a world-class 

epicurean destination. He has also been an integral part of the making of 

the now esteemed Las Vegas dining scene.  

“I have been very fortunate to earn a living through my true passion,” 

says Mina.  

“Over a decade in the kitchen has taught me so much about myself, my 

style and how to share this excitement with my guests. Each new project 

shows me that there is absolutely nothing I would rather do.”  

 

The opening of his eponymous signature restaurant, Michelin one-star 

and San Francisco Chronicle four-star winner MICHAEL MINA, in July 

2004, marked the newest phase and ultimate expression in the career of 

the James Beard Award-winning chef. The restaurant is located in the 

legendary Westin St. Francis on Union Square in San Francisco, the city 

where Mina first established his culinary reputation over 15 years ago.  

Mina’s culinary and business vision led to the founding of his company, 

Mina Group, with partner Andre Agassi, in 2002. Under the auspices of 

Mina Group, he has opened 16 concept restaurants and a lounge concept: 

MICHAEL MINA in San Francisco, CLOCK BAR in San Francisco, RN74 in 

San Francisco ARCADIA in San Jose, XIV (14) in Los Angeles, STONEHILL 

TAVERN in Dana Point, SEABLUE at MGM Grand in Las Vegas and 

SEABLUE in Atlantic City; BOURBON STEAK and SALTWATER in Detroit, 

BOURBON STEAK Miami and BOURBON STEAK Scottsdale, BOURBON 

STEAK Washington D.C., AMERICAN FISH at Aria, City Center in Las Vegas 

as well as STRIPSTEAK at Mandalay Bay in Las Vegas. Mina also remains 

Managing Chef of MICHAEL MINA Bellagio (formerly Aqua Bellagio) and 

NOBHILL TAVERN at MGM Grand, both in Las Vegas.  

 

An accomplished chef for his 41 years, Mina has been involved in 

numerous creative enterprises. He conceptualized, built and opened 

CHARLES NOB HILL in San Francisco, earning it three-and-a-half stars, 

Pisces in Burlingame, a three-star restaurant and AQUA BELLAGIO in Las 

Vegas (now MICHAEL MINA Bellagio), a Mobile four-star winner. In 2001, 

Mina opened NOBHILL at MGM Grand in Las Vegas and AQUA at the St. 

Regis Monarch Beach Resort and Spa in Dana Point, CA.  

 

At the start of his career, Mina was presented with an opportunity of a 

lifetime with then Executive Chef of the Bel Air Hotel in Los Angeles, 

George Morrone. The two were asked to develop a concept and create a 

menu for an upscale seafood restaurant in San Francisco – the city Mina 

had dreamed of calling home one day.  

 

 

 

 

(more)  



 

 

Michael Mina Bio/…2  

 

Welcomed to San Francisco by a major earthquake his second day in the 

city, the unfazed Mina went to work, under the direction of George 

Morrone, and dedicated himself to creating a complete dining experience – 

training the entire kitchen staff personally and refining the menu as the 

chef de cuisine. Aqua opened to rave reviews and national acclaim in 1991. 

Mina served as Aqua’s executive chef from 1993 to 2002, where he was 

awarded Rising Star Chef of the Year in 1997 and Best California Chef in 

2002 by the James Beard Foundation.  

 

Born in Cairo, Egypt and raised in Ellensburg, Washington, Mina has had a 

love affair with the kitchen, creating memorable dining experiences for 

guests from a very early age. Mina’s epicurean journey began in 1987 at 

the Culinary Institute of America in Hyde Park. During those 18 months of 

formal schooling, he spent his weekends sharpening his natural talents 

with hands-on experience in Charlie Palmer’s kitchen at the upscale 

Aureole in New York City.  

 

Despite a demanding schedule, being in the kitchen simply remains a labor 

of love for the celebrated chef. “I started in the kitchen when I was very 

young,” explains Mina, “and I am still as intrigued with the process as I 

was when I was a 15-year-old Garde Manger in a small French restaurant 

in my hometown.”  

 

Mina has been honored with numerous accolades, including the Michelin 

one-star award and San Francisco Chronicle’s four star award for 

MICHAEL MINA in San Francisco, Michelin’s one-star award for MICHAEL 

MINA Bellagio in Las Vegas as well as induction into the American Gaming 

Association’s Hall of Fame in 2007. Mina has been featured in such 

national media as Bon Appétit, Food & Wine, Gourmet, Food Arts, Cigar 

Aficionado, Newsweek, TIME, Robb Report, Travel & Leisure, Wine 

Spectator, and others and the Food Network's "After Midnight," Fine 

Living Network’s “Opening Soon,” Pat O’Brien’s “The Insider,” the CBS 

Early Show, the NBC Today Show and Fox's syndicated "Good Day Live." He 

has been a featured guest chef at the James Beard House numerous times, 

cooked for First Lady Laura Bush, and has been a guest speaker at C.I.A. 

in Hyde Park and at other culinary institutes in California.  

# # # 
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