
Lunch

SAMPLE
MENU
ONE

Appetizer  
(Pre-Select One)

Pan-Fried Calamari with Hot Cherry Peppers 
or 

Chef’s Seasonal Soup Cup

 

Entrée Choice	
The Grille’s Signature Cheeseburger with Truffle Fries

Caesar Salad with Grilled Chicken

Chopped Salad with Chilled Shrimp

Dessert Choice 
(Pre-Select)

The Capital Grille Dessert Platters

or 
Flourless Chocolate Espresso Cake

Classic Crème Brulée

$30 Per Guest

Not inclusive of beverage, tax or gratuity



Lunch

SAMPLE
MENU
Two

Choice of	
Field Greens, Tomatoes, Fresh Herb Salad

Chef’s Seasonal Soup Cup

Entrée Choice	
Ribeye Steak Sandwich with Caramelized Onions and Havarti

 Roasted Chicken with Tomato and Bell Peppers 
Lobster and Crab Burger with House Tartar Sauce

Seared Salmon with Avocado, Mango, and Tomato Salad

Accompaniments	
Seasonal Fresh Vegetables

Sam’s Mashed Potatoes

Dessert Choice
(Pre-Select)

The Capital Grille Dessert Platters

or 
Flourless Chocolate Espresso Cake

Cheese Cake with Seasonal Berries

 
$40 Per Guest 

Not inclusive of beverage, tax or gratuity



Lunch

SAMPLE
MENU
Three

Appetizer 	
Shrimp Cocktail

Wagyu Beef Carpaccio

(Arugula Salad, Lemon Vinaigrette)

Entrée Choice	
Filet Mignon 8 oz

Roasted Chicken with Tomato and Bell Peppers

Seared Citrus Glazed Salmon

Lobster and Crab Stuffed Shrimp 

Accompaniments	
Au Gratin Potatoes

Seasonal Fresh Vegetables

Dessert Choice
(Pre-Select)

The Capital Grille Dessert Platters

or 
Flourless Chocolate Espresso Cake

Seasonal Berries in Vanilla Cream 
Handcrafted Ice Cream with Biscotti

Classic Crème Brulée

	
 

$50 Per Guest

Not inclusive of beverage, tax or gratuity


