
Dinner

SAMPLE
MENU
ONE

Appetizer 
Pan-Fried Calamari with Hot Cherry Peppers

Miniature Lobster and Crab Cakes

Salad	
Field Greens, Tomatoes, Fresh Herbs

Entrée Choice	
Filet Mignon 10 oz

Bone-In Kona Crusted Dry Aged Sirloin with Shallot Butter

Cedar Planked Salmon with Tomato Fennel Relish

Roasted Chicken with Tomato and Bell Peppers

Accompaniments	
Sam’s Mashed Potatoes

Seasonal Fresh Vegetables

Dessert Choice
(Pre-Select)

The Capital Grille Dessert Platters 
or

Flourless Chocolate Espresso Cake

Classic Crème Brulée 

$70 Per Guest 
Not inclusive of beverage, tax or gratuity



Dinner

SAMPLE
MENU
Two

Appetizers

Wagyu Beef Carpaccio

(Arugula Salad, Lemon Vinaigrette)
Pan-Fried Calamari with Hot Cherry Peppers

Miniature Lobster and Crab Cakes

Salad Choice	
Field Greens, Tomatoes, Fresh Herbs

Wedge with Bleu Cheese and Applewood Smoked Bacon

Entrée Choice	
Filet Mignon 10 oz

Bone-In Kona Crusted Dry Aged Sirloin with Shallot Butter 
Porcini Rubbed Delmonico with 12-Year Aged Balsamic 

Roasted Chicken with Tomato and Bell Peppers

Cedar Planked Salmon with Tomato Fennel Relish

Accompaniments	
Sam’s Mashed Potatoes

Roasted Seasonal Mushrooms

Seasonal Fresh Vegetables

Dessert Choice
(Pre-Select)

The Capital Grille Dessert Platters 
or

Flourless Chocolate Espresso Cake

Classic Crème Brulée 

 
$80 Per Guest

Not inclusive of beverage, tax or gratuity



Dinner

SAMPLE
MENU
Three

Appetizers

Grand Plateau

(Jumbo Lump Crab, North Atlantic Lobster, Shrimp Cocktail, 
Oysters on the Half Shell)

Wagyu Beef Carpaccio

(Arugula Salad, Lemon Vinaigrette)
Miniature Lobster and Crab Cakes

Salad Choice

Caesar Salad

Field Greens, Tomatoes, Fresh Herbs  
Wedge with Bleu Cheese and Applewood Smoked Bacon

Entrée Choice

Filet Mignon 10 oz

Bone-In Kona Crusted Dry Aged Sirloin with Shallot Butter

Porcini Rubbed Delmonico with 12-Year Aged Balsamic

Roasted Chicken with Tomato and Bell Peppers

Grilled Swordfish with Lemon Shallot Relish

Lobster and Crab Stuffed Shrimp

Accompaniments

Au Gratin Potatoes

Roasted Seasonal Mushrooms

Seasonal Fresh Vegetables

Dessert Choice 
(Pre-Select)

The Capital Grille Dessert Platters 
or

Flourless Chocolate Espresso Cake

Cheese Cake with Seasonal Berries

Seasonal Berries in Vanilla Cream

$90 Per Guest 
Not inclusive of beverage, tax or gratuity



Dinner

SAMPLE
MENU
Four

Appetizers

Grand Plateau

(Jumbo Lump Crab, North Atlantic Lobster, Shrimp Cocktail, 
Oysters on the Half Shell)

Pan-Fried Calamari with Hot Cherry Peppers

Wagyu Beef Carpaccio

(Arugula Salad, Lemon Vinaigrette)
Miniature Lobster and Crab Cakes

Choice of 

Lobster Bisque Cup

Caesar Salad

Wedge with Bleu Cheese and Applewood Smoked Bacon

Entrée Choice

Filet Oscar

Bone-In Kona Crusted Dry Aged Sirloin with Shallot Butter 
Porcini Rubbed Delmonico with 12-Year Aged Balsamic

Roasted Chicken with Tomato and Bell Peppers

Grilled Swordfish with Lemon Shallot Relish

Lobster and Crab Stuffed Shrimp

Accompaniments

Truffle Mac ‘N’ Cheese

Roasted Seasonal Mushrooms

Fresh Asparagus with Hollandaise

Fresh Creamed Spinach

Dessert Choice
(Pre-Select) 

The Capital Grille Dessert Platters 
or

Flourless Chocolate Espresso Cake

Cheese Cake with Seasonal Berries

Handcrafted Ice Cream with Biscotti 

$110 Per Guest 
Not inclusive of beverage, tax or gratuity


