Exquisite dining experiences for our business customers




"No skirmy steaks

- Sonny Williams

o

It you want to provide your business associates, clients, and customers with a most
memorable fine dining experience, look no further than Sonny Williams' Steak
Room. From our world-class, choice cuts of angus beef - all aged from 35 to 41
days - to fresh seafood and game, to a Wine Spectator award-winning wine list,
Sonny's won't disappoint. And the service you'll receive is every bit as excellent as

the meal itself.

Locally owned since we opened in 1999, we're located in Little Rock's River Market
District. We have a grand piano bar that features some of Litlle Rock’s finest players
and a patio with great views of the area. And complementary valet parking service

is always available for your guests convenience.




What others say about Sonny's

Sonny Williams has been recognized for dining excellence for more than 15 years and was most

recently named “Best Steakhouse in Arkansas” by the Thrillist Media Group.

“...for the absolute best steak-and-wine combo in the state, nobody beats Sonny
Williams'. The place ages its meat for 35+ days, which gives it an almost-sweet
flavor. You’re gonna want to roll with the 120z filet (served Sonny Style) and
pair with a red from the award-winning wine list.”

- Thrillist.com

“With a motto of “No Skinny Steaks,” this charming steakhouse is known for its
thick cuts of USDA Choice Angus beef. The bone-in cowboy rib-eye is one of its
most popular, thanks to a rich marbling and a perfect sear. This and any of the
steaks may be accompanied by shrimp (as pictured), scallops or a lobster tail,
as well as sauce options including traditional Oscar, bordelaise or béarnaise.
Stick around for a nightcap in the cozy piano bar.”

- Featured in Zagat’s 2016 “50 Steaks in 50 Cities” List




Tailored for your business

We can help design a special event for your business or group, including creating
a special menu to include your favorite options. And we have three private dining
rooms that will accommodate up to 50 people. If you have A/V requirements
for a meeting, Sonny's offers the latest in easy-to-use equipment. All you need
is your personal PC - and there's no charge for either the room or use of our

equipment.

Our complete menu and wine list offer so many delicious choices that it may be

hard to decide what to include. Just feast your eyes on all we have to offer:




Present a dining experience they’” never {orge’c

We're ready to help you plan an unforgettable dinner event for your guests. Visit our website
or give us a call at 501-324-2999 to plan your dinner. We're open for dinner Mondays
through Saturdays from 5:00 p.m. until 10:00 p.m. Our office opens at 10:00 a.m.

500 President Clinton Avenue ° Little Rock, AR 72201
501-324-2999
email: sonny@sonnywilliamssteakroom.com

www.sonnywilliamssteakroom.com
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sonnywilliamssteakroom.com




Jﬂ Room

To Our Friends, Customers, and Future Customers:
We are pleased to now offer you the very finest in personal and corporate dining accommodations.

Sonny Williams’ Steak Room realizes how important your special events are to your personal and
professional interests. As such, we have remodeled and renovated our dining area to provide the
very best private dining and meeting accommodations available in Little Rock.

We have three private rooms that will comfortably accommodate parties from 10-to-55 clients, staff,
or friends. We have also installed the latest new audio/visual equipment, allowing your professional
presentations to go as smoothly as possible. All you need to bring is your PC to display your
presentation on one or two 55” high-definition monitors. We provide these amenities gratis.

In the accompanying brochure, you will see that Sonny Williams’ Steak Room is highly-recognized as
the best steakhouse in Arkansas. In addition to our world-class steaks, we also offer delectable
seafood dishes that will delight you and your guests. You can decide before your event which menu
items will be perfect. We have prix fixe menus or you can order from our traditional menu. Our first-
class wait staff is anxious to serve you and your guests from the minute you arrive until the last
person leaves.

We are excited to put our two decades of experience to work for you and create the finest event you
will ever experience. Our event Coordinator will take care of everything — just call us at 501-324-
2999.

We look forward to having you here.

Sincerely,

Sonny Williams

500 President Clinton Avenue | Little Rock, AR 72201 | 501-324-2999
sonny@sonnywilliamssteakroom.com | www.sonnywilliamssteakroom.com


mailto:sonny@sonnywilliamssteakroom.com
http://www.sonnywilliamssteakroom.com/

First Course

Sonny’s Classic Caesar Salad

French Onion Soup Au Gratin

House Salad

Second Course

Served with the Chef’s choice of vegetable and garlic herb mashed potatoes,
au gratin potatoes, loaded baked potato or wild rice with walnuts

Choice of:
100z Filet
180z Ribeye
Honey Balsamic Chicken
Chilean Sea Bass with House Beurre Blanc
Vegetarian Pasta

Third Course

Cheesecake

Bread Pudding with Whiskey Sauce
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First Course

Choice of:

French Onion Soup Au Gratin

Sonny’s Classic Caesar Salad

Second Course

Served with Sonny’s signature green beans and choice of garlic herb mashed potatoes, au

gratin potatoes, loaded baked potato, or wild rice with walnuts
Choice of:

6 oz. Filet
Orange Chicken
Chilean Sea Bass w/ House Beurre Blanc

Vegetarian Pasta

Third Course

Cheesecake

Bread Pudding with Whiskey Sauce




First Course
Choice of:

French Onion Soup Au Gratin
Crab Cake with Nantua Sauce

Fried Calamari with House Remoulade

Second Course
Choice of:

Sonny’s Classic Caesar Salad

House Salad
Third Course

Served with the Chef’s choice of vegetable and garlic herb mashed potatoes,
au gratin potatoes, loaded baked potato, or wild rice with walnuts
Choice of:

10 oz Filet
18 oz Ribeye
Honey Balsamic Chicken
Chilean Sea Bass with House Beurre Blanc
Vegetarian Pasta

Fourth Course
Choice of:

Bread Pudding with Whiskey Sauce

Cheesecake
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