
Chubby’s 5th Annual  

“Cheer for Children” Charity Event 

Private Cigar Dinner  
$125 per person 

Sunday, Dec. 15th & Monday, Dec. 16th, 6:00pm 

 
 

 

 

 
 

 

 

 

 

 

Hearth Community Fund 

in partnership with 

Hearth Community Fund is a 501(c) 3 non-profit founded in 2015 to fund community development projects  

& programs that improve the quality of life for the people of Gloucester City 

www.hearthcommunityfund.org 

 

Chubby’s Steakhouse, 239 Monmouth Street, Gloucester City NJ 08030 

 
 

 

 

 

 

Proceeds support our Holiday Family Gift Giving Fund. 

Seating limited to 70 per event.  

Price Includes* 

 ● champagne reception + hor d’oeuvres 

 ● 3 course dinner + dessert buffet  

 ● 2 premium Guffaw cigars 

          *tickets must be pre-purchased & required for entry 

              

Online:   www.chubbyssteakhouse.com  

   Restaurant:   see hostess 

 

    
 

 

 

 

   Event Tickets 

Special Guest 

Flyers Legend Brian Propp 

Proprietor of Guffaw Cigars 

  

Event Tickets Event Menu 

Brian will also be on hand for a  

book signing for his new book: 

 Angel On My Wing: A Story of Faith, 

Determination, and Courage. 

 

  

http://www.chubbyssteakhouse.com/


before placing your order, please inform your server if anyone  
in your party has a food allergy. 

 

Cigar Dinner Menu 
  

‘Tis the Season to Wine & Dine 
Gift a Chubby’s Dining Experience 

Holiday Gift Cards 

20% bonus certificate on purchases $100 + 
See your server or visit 

www.chubbyssteakhouse.com 

 

   Your place. Eat Well. Sip Slowly. 

December 15th & 16th, 2024 
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                     chubbyssteakhouse.com | 239 monmouth street gloucester city nj 08030  

 

 

FILET CROSTINI  
toasted Italian bread spread with garlic herb butter; topped with 

filet medallions, gorgonzola cheese & a balsamic drizzle. 

PRIME RIB SPRING ROLLS  
thin sliced prime rib, caramelized onions, truffle mushrooms & 

cooper sharp American cheese; served with a side of spicy cherry 

pepper ketchup. 

 

 

OUR SIGNATURE HOUSE SALAD 
field greens with shaved carrots, tomatoes, dried cranberries & 

toasted almonds tossed in a white balsamic vinaigrette 

CLASSIC CAESAR 

romaine hearts tossed in house-made caesar dressing; topped 

with shaved parmesan cheese & garlic croutons. 

 
 

First Course 
(Choice of one) 

 
 

FILET MIGNON 
black angus ‘1855’ prime beef; served with garlic mashed potatoes 

& grilled asparagus. 

CHICKEN PARMIGIANA 
panko breaded chicken cutlets with grated parmigiano-reggiano & 

marinara sauce; topped with mozzarella on a bed of pappardelle 

pasta. 

CEDAR PLANK SALMON 
norwegian salmon grilled on a cedar plank with a lemon maple 

glaze; topped with black bean & corn salsa & served with roasted 

sweet potatoes. 

 

 
 
VARIETY OF HOUSE-MADE DESSERTS 
chef selections 

 

 
 

Second Course 
(Choice of one) 

 

Main Course 
(Choice of one) 

 
 

Dessert Buffet 
 

 


