
FOR VOTING US BEST STEAKHOUSE 
& SEAFOOD IN VENICE 

   IF IT’S A CELEBRATION,  
IT’S CHAZ 51 STEAKHOUSE!

SUBMIT AN INQUIRY
 SALES@CHAZ51.COM 

• Luncheons ( 30 to 130 )
• Birthdays / Anniversaries
• Corporate Events
• Weddings
• Fundraisers
• Banquets
• Engagement Parties
• Retirement Parties
• Baby Shower
• Family Reunion
• Group Happy Hour
• Celebration of Life
• Complete Buy Out for 200

DINING HOURS
Sundays - Thursdays 4:00 pm - 9:00 pm
Fridays & Saturdays 4:00 pm - 9:30 pm

HAPPY HOUR
4:00 pm Daily Except Major Holidays

549 US 41BYPASS N. | VENICE, FL 34285
941.484.6200 | CHAZ51.COM

RESERVE THIS SPACE FOR YOUR EVENT

It is our pleasure to serve you.
Share your experience with us;
charles@chaz51.com
941-484-6200, leave a message for Charles

Meet Charles Amherst and read his story.
The “Why” behind Chaz 51 Steakhouse

 A native of Haiti, Charles Amherst has created 
a successful brand of steakhouse through 
strong work ethic, focused  creativity and 
embodied passion. Chaz 51 Steakhouse is the 
"Why" behind everything Charles does, behind 
the scene, from morning to night, seven days 
a week. The number 51 was ages of his family divided by
five at the time of opening in 2015.

Charles' journey began in his home kitchen in Haiti where he 
learned the tools of his trade with a hand in cooking. Using fresh 
ingredients in his homeland was not a luxury, it was a way of life. 
The aroma of the family's culinary creations wafted through the 
open doorways for all passersby to engage. It was this sense of 
togetherness in preparing the daily family meals that inspired 
Charles from an early age.

Having immigrated to the USA as a young man, Charles had his 
sights set on building his own empire. He chose the road less 
traveled, and continued down his own path – front and center 
before him – to achieve his destiny.

Launching Chaz 51 Steakhouse is the "why" for the Chef Chaz 
Story. Charles reignited what it means to create a culinary 
experience that draws local patrons and visitors from across the 
globe. Offering a menu full of flavorful dishes made from the 
freshest ingredients is not to be compromised. Foodies 
everywhere expect the unexpected, and Chaz 51 delivers.

 Please join our VIP Club
for exclusive offers and updates.

CHAZ OLD FASHIONED 
Kentucky bourbon, luxardo maraschino liqueur, orange 
and angostura bitter

AWARD WINNING ARTINI-MARTINI 2024 
Woodford reserve, house made honey-ginger simple, pomegranate 
juice and fresh lemon juice

BUBBLY DOROTHY MARTINI
Ketel one vodka, St. Germaine elderflower liqueur, fresh lemon juice
finished with prosecco and a flavor bubble

VALENTINE’S MARTINI 
Mozart chocolate liqueur, vodka, crème de cacao and Kahlua

ESPRESSO MARTINI 
Florida cane vanilla vodka, Kahlua, fresh-brewed espresso

FRENCH MARTINI 
Chambord, vodka and pineapple juice

BLUEBERRY LEMON DROP MARTINI 
Ketel one, lemon juice, fresh blueberries and sugar rim

CHEF’S KISS 
Knob Creek rye whiskey, giffard’s orgeat almond liqueur, pineapple 
and lemon juices

BLACKBERRY BOURBON SMASH 
Makers mark, blackberry moonshine, lime juice, mint and soda

WHITE SANGRIA 
A blend of fruits and juices, peach schnapps and moscato

BERRY SUMMER REFRESHER
Titos, St. Germaine elderflower liqueur, lemon juice, fresh strawberry, 
mint and soda

ISLAND RUM PUNCH 
Hand selected rum, pineapple juice and strawberry puree


