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APPETIZERS FOR THE TABLE
PaN-FrIED CALAMARI WiTH HOT CHERRY PEPPERS
MINIATURE LOBSTER AND CRAB CAKES

SALAD
FieLD GREENS, TOMATOES, FRESH HERBS

ENTREE CHOICE
FILET MIGNON 10 Oz
BonEe-IN KoNa CrusteDp DrRY AGED NY StrIP WiTH SHALLOT BUTTER
SEARED CITRUS GLAZED SALMON
ALL-NATURAL HERB GRILLED CHICKEN

ACCOMPANIMENTS FOR THE TABLE
SAM’S MASHED POTATOES
SEASONAL FrRESH VEGETABLE

DESSERT CHOICE
(PRE-SELECT)

THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
Crassic CREME BRULEE

$75 PER GUEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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APPETIZERS FOR THE TABLE
STEAK TARTARE
Pan-Friep CaLamart witH Hor 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 Oz
BonNEe-IN KoNa CrusTED DRY AGED NY StTRIP WITH SHALLOT BUTTER
Dry AGeD NY Strip AU POIVRE WiTH COURVOISIER CREAM 14 0Z
ALL-NATURAL HERB GRILLED CHICKEN
SEARED CITRUS GLAZED SALMON

ACCOMPANIMENTS FOR THE TABLE
SAM’S MASHED POTATOES
RoasTED WILD MUSHROOMS
SEASONAL FRESH VEGETABLE

DESSERT CHOICE
(PRE-SELECT)

THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
Crassic CREME BROLEE

$85 Prr GuEST

NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




APPETIZERS FOR THE TABLE
GRAND PLATEAU
(JumBo Lump CrAB, FRESH MAINE LOBSTER, SHRIMP COCKTAIL,
OYSTERS ON THE HALF SHELL)
STEAK TARTARE
MINIATURE LOBSTER AND CRAB CAKES

SALAD CHOICE
SHAVED BRUSSELS SPROUTS SALAD WITH BACON

M F1ELD GREENS, TOMATOES, FRESH HERBS

WEDGE WITH BLEU CHEESE AND APPLEWOOD SMOKED BACON

T H E
CAPITAL ENTREE CHOICE
G-R 1L L -E KoNa CrusTED FILET MIGNON WITH SHALLOT BUTTER
Porcint RusBep BoNE-IN DRY AGED NY Strip wiTH 15-YEAR AGED BALSAMIC
ﬁ%@ ALL-NATURAL HERB GRILLED CHICKEN

SEARED CITRUS GLAZED SALMON
CHILEAN SEA BAss wiTH MUsHROOM Soy BrRoTH

ACCOMPANIMENTS FOR THE TABLE
AU GRATIN POTATOES
RoasTED WILD MUSHROOMS
SEASONAL FRESH VEGETABLE

DESSERT CHOICE
(PRE-SELECT)
THE CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
CHEESECAKE WITH SEASONAL BERRIES
WarM APpLE COBBLER

$95 Per GUEST
NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY
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APPETIZERS FOR THE TABLE
GRAND PLATEAU
(Jumso Lump CrAB, FRESH MAINE LOBSTER, SHRIMP COCKTAIL,
OYSTERS ON THE HALF SHELL)
PAN-FriED CALAMARI WITH HOT CHERRY PEPPERS
STEAK TARTARE
MINIATURE LOBSTER AND CRAB CAKES

CHOICE OF
Cup oF LOBSTER BISQUE
CAESAR SALAD
WEDGE WITH BLEU CHEESE AND APPLEWOOD SMOKED BACON

ENTREE CHOICE
FiLET Oscar
BoNE-IN FILET MIGNON
Bone-IN KoNa CrusTED DRY AGED NY STRIP WITH SHALLOT BUTTER
Porcint RuBBeD BONE-IN RIBEYE WITH 15-YEAR AGED BALSAMIC
ALL-NATURAL HERB GRILLED CHICKEN
CHILEAN SEA Bass wiTH MusHROOM SOy BROTH

ACCOMPANIMENTS FOR THE TABLE
TRUFFLE MAc ‘N’ CHEESE
RoasTED WILD MUSHROOMS
GRILLED ASPARAGUS WITH LEMON MOSTO
FrReESH CREAMED SPINACH

DESSERT CHOICE
(PRE-SELECT)
THe CAPITAL GRILLE DESSERT PLATTERS
OR
FLOURLESS CHOCOLATE ESPRESSO CAKE
CHEESECAKE WITH SEASONAL BERRIES
HANDCRAFTED ICE CREAM WITH MINIATURE COOKIES

$115 PEr GUEST
NOT INCLUSIVE OF BEVERAGE, TAX OR GRATUITY




