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SHRIMP COCKTAIL ® $36 Doz
SESAME SEARED TuNA ON ENGLISH CuCUMBER $42 Doz
MINIATURE LOBSTER AND CRAB CAKES ® $51 Doz
FresH TomaTo AND M0ZZARELLA CROSTINI ® $23 Doz
SLICED SIRLOIN CROSTINI WITH ROQUEFORT AND BALSAMIC ONIONS ® $38 Doz
WiLb MusHrROOM AND BOURSIN CROSTINI @ $23 Doz
Prosciutto AND FiG CrosTINI ® $23 Doz
SeA ScaLLoprs WRAPPED WITH Prosciutto o $44 Doz
Crispy LoBSTER FRITTERS ® $34 Doz
SMOKED NORWEGIAN SALMON ON ONION Pita Crisps ® $29 Doz
Lovrriror Lams CHoOPS WITH 12-YEAR AGED BaLsamic ® $56 Doz
THae GRILLE'S STEAK TARTARE ® $34 Doz

Risorto FriTTERS WiTH FRESH M0OZZARELLA AND PrOScIuTTO ® $27 DOZ

(ﬂ/W/{(Jy Stters

CHEF’S SELECTION OF CHILLED SEAFOOD — SHRIMP, OYSTERS, LOBSTER, AND JuMBO Lump CRAB
$96 SERVES Six GUESTS

IMPORTED AND DOMESTIC ARTISANAL CHEESES
$7 PeR GUEST

FrESH SEASONAL VEGETABLES LIGHTLY (GRILLED
$6 PEr GUEST

NOT INCLUSIVE OF TAX OR GRATUITY
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(ONE P1ECE PER SELECTION PER PERSON)

$10 PER PERSON (SELECT THREE)

SMOKED SALMON ON ONION PrtA CRISPS
WiLD MUSHROOM CROSTINI
ProsciurTo AND FIG CROSTINI

TomATO AND FRESH M0OZZARELLA CROSTINI

$15 PER PERSON (SELECT THREE)
THE GRILLE’S STEAK TARTARE
RisorTo FrITTERS WITH FRESH MOZZARELLA AND PROSCIUTTO
SLICED SIRLOIN CROSTINI WITH ROQUEFORT AND BALsAMIC ONIONS

Crispy LOBSTER FRITTERS

$20 PER PERSON (SELECT THREE)
SHRIMP COCKTAIL
Lorrror Lams CHoPS WiTH 12-YEAR AGED BALSAMIC
SEA ScALLOPS WRAPPED WITH PROSCIUTTO

MINIATURE LOBSTER AND CRAB CAKES

NOT INCLUSIVE OF TAX OR GRATUITY




