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SAMPLE
MENU
ONE

APPETIZER

PaN-Friep CaLamart witH Hot CHERRY PEPPERS
MINIATURE LOBSTER AND CRAB CAKES

SALAD

FIELD GREENS, ToMATOES, FRESH HERBS

ENTREE CHOICE

FILET MIGNON 10 0z
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
Crassic CREME BRULEE

$70 PeR GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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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

F1ELD GREENS, TOMATOES, FRESH HERBS
WEDGE WITH BLEU CHEESE AND APPLEWOOD SMOKED BACON

ENTREE CHOICE

FILET MIGNON 10 0z
Bone-IN Kona CrusTED DRY AGED SIRLOIN WITH SHALLOT BUTTER
Porcint RuBBeDp DELMONICO WITH 12-YEAR AGED BALsaMIC
RoasTED CHICKEN wWITH 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
Crassic CREME BRULEE

$80 PER GUEST
N OT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




APPETIZERS

GRAND PLATEAU
(JumBo Lump CrAB, NORTH ATLANTIC LOBSTER, SHRIMP COCKTATIL,
OYSTERS ON THE HALF SHELL)
WaGyu BEEF CARPACCIO
(ARUGULA SALAD, LEMON VINAIGRETTE)
MINIATURE LOBSTER AND CRAB CAKES

SALAD CHOICE
%/Z@/” CAESAR SALAD

FieLD GREENS, ToMATOES, FRESH HERBS
WEDGE WITH BLEU CHEESE AND APPLEWOOD SMOKED BACON

s I
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FiLEr MIGNON 10 0z
%@ Bone-IN Kona CrusTED DRY AGED SIRLOIN WITH SHALLOT BUTTER
Porcint RusBep DELMONICO WITH 12-YEAR AGED BALsaMIC
RoasTED CHICKEN WITH TOMATO AND BELL PEPPERS
GRILLED SWORDFISH WITH LEMON SHALLOT RELISH

SAMPLE LOBSTER AND CRAB STUFFED SHRIMP
MENU
THREE 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
N OT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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SAMPLE
MENU
FOUR

APPETIZERS

(GGRAND PLATEAU
(Jumo Lump CrRAB, 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

LossTER BisQue Cup
CAESAR SALAD
WEDGE WITH BLEU CHEESE AND APPLEWOOD SMOKED BACON

ENTREE CHOICE

FiLET Oscar
Bone-In KoNa CrusTED DRY AGED SIRLOIN WITH SHALLOT BUTTER
Porcint RusBeD 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
Frest 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
N OT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




