
Special Events & Group Dining
Boston Chops is dedicated to providing an exceptional dining experience. we are eager to 
accommodate your special event or group reservation. We have a variety of options to 
meet your needs and budget. 

Reservations of 12 guests or more are required to contract their reservation and 
select one of our large party menus. 

Food and Beverage minimums vary depending on availability, date of event, and 
the space being booked. 

We have designed large party menus to ensure the best dining service possible. Your menu 
can be customized to offer a preferred selection.

Our Booking Manager will work directly with you, to book your event most efficiently,
within any limitations you may have, while meeting all your needs.

Desire an experience above and beyond our menus? Let us know.

Please Speak with the booking manager for more information.

Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Reservation & Booking Policy

Booking Manager Alexander Sprague 
General Manager Craig Marcotte 



Personalize your Event 
Tables & Spaces 

Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Glass Enclosed Dining Room | 18 Guests Max 
Our glass enclosed room is off our main dining room 
and available for groups up to 18.  With sliding glass 
doors and A/V capabilities, our special dining room is 
optimal for guests who desire an intimate experience. 
The room provides the privacy you need while also 
being part of our restaurants’ ambiance. Great for 
small gatherings, celebrations, and business dinners. 

Wine Alcove | 8 Guests Max
Nestled between our wine displays and wine storage, 
this table offers a unique setting adjacent to our 
dining room that offers a more intimate alcove. 
Excellent for business dinners and birthday parties.

Front Dining Room | 30 Person Dining Max
50 Person Cocktailing
With direct bar access this is our most vibrant and 
versatile space. 
The front dining room can be set for seated 
dinners, or tables can be removed for cocktail 
events. the front doors can be open to enjoy our 
patio, weather permitting.

Half Dining Room | 50 Person Dining Max
70 Person cocktail Event
Large parties can be accommodated in this semi-
private space by joining our glass enclosed dining 
room and the half dining room together. This is 
the most spacious and versatile dining area. 
Great for large seated dinners.

Full Restaurant Buy-Out | 130 seated guests
250 Person Cocktail Event 
The entire restaurant can be bought out for an 
unforgettable celebration custom tailored to your 
needs. 

Booking Manager Alexander Sprague 
General Manager Craig Marcotte

Bar & Lounge | 80 Person Max
The exciting area of the restaurant, perfect for 
cocktail parties and gatherings with friends. 
Inquire about stationary or passed hors d'ourves to 
enhance your party in the bar & lounge.



Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Patio

Bar

Raw Bar

Booking Manager Alexander Sprague 
General Manager Craig Marcotte

Front Dining Room 
 30           Seated | 50 Standing Max

Full Buyout | 200+ Standing 
130 Seated Dinner

Bar & Lounge 
80 Standing Max

Semi-Private Wine Alcove
8 Guests Max

Glass Enclosed Dining Room 
18 Seated Max

Semi-Private Half Dining Room 
50 Seated Max

Envision Your Evening



Private Events...
It's all in the details

Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Booking Manager Alexander Sprague 
General Manager Craig Marcotte

3 Course Bistro Menu $79
3 Course Prime Steakhouse Menu $99 

4 Course Grand Steakhouse Menu  $129 
~

Add Wine Pairings To Your Special Event 
3 course, $40 per person
4 course, $50 per person

~

All parties over 12 are required to order 
from one of our large party menus 

included below

Custom Cakes
Birthday, Anniversary, Wedding, or any special 

occasion, Our Pastry Chef will create a cake 
unique to your special event. 

$10 per Person

Additional Services
Personalized menu headings,

 at no additional charge
~

We partner with Marc Hall Designs to offer 
outstanding floral arrangements. 

~
For a formal touch, ask about adding 

table linens 
~

Flat Screen TV is available for use in the semi-
private dining room 

~
Outside Cakes are subject to a per person 

plating fee of $5 Pp.

Parking
Valet starting at 5 Pm | $19 per vehicle 



Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Booking Manager Alexander Sprague 
General Manager Craig Marcotte 

Seasonal Vegetarian Crostini | $3 
Chef's freshest choice vegtables 

Parmesan Gougeres | $3 
Cheese Puffs

Mini Beef Meatballs | $3 
Prime Beef, Jus

Mac & cheese Spoons | $3 
Mornay Sauce, Bacon

Steak Kabob | $4
Chops House Sauce, Tomato, Onion

Oxtail Croquettes | $4
Braised Oxtail, Red Pepper Mostarda

Crispy Fried Calamari | $4 
Lemon Aioli

Prime Beef Tartare | $4 
Gaufrette, Cornichon

Beer Battered Onion Rings | $3 
Chipotle Aioli

Lobster BLT's | $9 
Potato Bun, Tomato, Bacon 

Mushroom & Tallegio  | $4 
Crostini, Fresh Herbs

Mini Prime Beef Sliders | $5 
Lettuce, Tomato, Aioli

All Hors d'oeuvres are priced per Piece

**Substitutions for allergies or aversions can be 
made upon request.

 Menus are subject to change based on seasonality & 
Availability 

Fresh Raw Bar
 Local Oysters / Clams: $3.50 per piece 

Shrimp Cocktail: $4 per piece
Served with Traditional Accompaniments

Ask About Adding an Ice Carving for a Raw Bar Showpiece

Passed & Stationary 
Hors d'oeuvres 

Fried Brussels Sprouts | $3 
Lemon Aioli

Charcuterie Board
Chef's selection of cured & 
smoked meats
$6 per person 

Cheese Board
Chef's curated selection of cheeses 
from our friends at Formaggio South End
$6 per person

Machaca Steak | $5
Corn Tortilla, Lime Crema, pickled Jalapeno



Bistro Menu

Boston Chops
1375 Washington St 
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Menus are subject to change based on seasonality. 
Price exclusive of beverage, tax, gratuity and admin fee. 

Please inform of us of any dietary restrictions.

First Choice

Equatorial Iceberg
Blue Cheese | House Cured Bacon  

Finés Herbs | Walnuts

 Entree Choice

Choose two:

Caesar Salad
Romaine | Provolone | White Anchovies 

Lemon | Crouton

Crab Cake
Bacon Crumble | Mache | Tomato  

Avocado Puree | Old Bay Remoulade
$6 Supplement

French Onion Soup 
Spanish Onions | Comte | Beef Broth

Choose four:

8 oz. Prime Grilled Hanger Steak Frites 
Seasonal Greens | Generous Frites | Choice of Sauce

14 oz. Braised Short Rib
Sour Cream Mashed | Glazed Carrots | Mushrooms | Cippolini | Jus

Sesame Crusted Chilean Sea Bass
Warm Soba Noodle Salad | Miso Baby Carrots | Pickled Jalapeños 

Giannone Crispy Skin Chicken 

Fingerling Potatoes | Glazed Carrots | Garlic Kale | Parsley Pistou

Housemade Pappardelle Bolognaise 
Beef | Veal | Pancetta | Creamy Tomato Sauce | Herbs

Housemade Ricotta Cavatelli 
Georgia Peas | Wild Mushrooms | 2-Hour Egg | Parmesan 

8 oz. Filet Mignon Steak Frites  
Seasonal Greens | Generous Frites  (- $10 Supplement)

Dessert Choice

Sticky Toffee Pudding | Butterscotch Sauce | Fig Crumb | Rum Raisin

Black Forest Cake | Chocolate Sponge Cake | Kirsch Bavarian Cream | Cherry Sorbet 

Classic Creme Brulee | Vanilla Bean

When selecting the Bistro Menu, Parties over 24 guests are limited to three entree choices

 $79 per person



Prime Steak Menu

Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Menus are subject to change based on seasonality. 
Price exclusive of beverage, tax, gratuity and admin fee. 

Please inform of us o f any dietary restrictions.

First Choice

Equatorial Iceberg
Blue Cheese | House Cured Bacon  

Finés Herbs | Walnuts

Choose two:

Caesar Salad
Romaine | Provolone | White Anchovies 

Lemon | Crouton

Crab Cake
Bacon Crumble | Mache | Tomato  

Avocado Puree | Old Bay Remoulade
$6 Supplement

French Onion Soup 
Spanish Onions | Comte | Beef Broth

 Entree Choice

Choose four:

8 oz. Petite Filet Mignon 
Thousand Layer Potato | Spicy Broccoli | Bordelaise 

14 oz. Bone-In Filet Mignon
Goat Cheese & Potato Croquettes | Asparagus | Bearnaise 

14 oz. Prime N.Y. Strip 
Crispy Fingerling Potatoes | Roasted Mushrooms | Peppercorn Jus

14 oz. Prime Rib Eye Steak 
Sour Cream & Horseradish Mashed Potato | Brussels Sprouts | Bacon Lardons | BC House Sauce

Giannone Crispy Skin Chicken 
Fingerling Potatoes | Glazed Carrots | Garlic Kale | Parsley Pistou

Sesame Crusted Chilean Sea Bass

Warm Soba Noodle Salad | Miso Baby Carrots | Pickled Jalapeños

Housemade Ricotta Cavatelli 

Georgia Peas | Wild Mushrooms | 2-Hour Egg | Parmesan 

Dessert Choice

Sticky Toffee Pudding | Butterscotch Sauce | Fig Crumb | Rum Raisin

Black Forest Cake | Chocolate Sponge Cake | Kirsch Bavarian Cream | Cherry Sorbet 

Classic Creme Brulee | Vanilla Bean

$99 per person



Grand Steakhouse Menu

Boston Chops
1375 Washington St  
Boston, MA | 02118
617-227-5011 | Info@BostonChops.com

Seafood Towers

Local Oysters & Clams, 
Jumbo Shrimp Cocktail,

Fresh Ceviche,
Local Seasonal Catch

Second Choice

Menus are subject to change based on seasonality. 
Price exclusive of beverage, tax, gratuity and admin fee. 

Please inform of us o f any dietary restrictions.

Caesar
Romaine | Provolone Cheese  

White Anchovies | Lemon | Crouton

French Onion Soup 
Spanish Onions | Comte | Beef Broth

 Entree Choice

Choose four:

8 oz. Petite Filet Mignon 

Thousand Layer Potato | Spicy Broccoli | Bordelaise 

14 oz. Bone-In Filet Mignon

Goat Cheese & Potato Croquettes | Asparagus | Bearnaise 

14 oz. Prime N.Y. Strip 

Crispy Fingerling Potatoes | Roasted Mushrooms | Peppercorn Jus

14 oz. Prime Rib Eye Steak 

Sour Cream & Horseradish Mashed Potato | Brussels Sprouts | Bacon Lardons | BC House Sauce

Giannone Crispy Skin Chicken 

Fingerling Potatoes | Glazed Carrots | Garlic Kale | Parsley Pistou

Sesame Crusted Chilean Sea Bass

Warm Soba Noodle Salad | Miso Baby Carrots | Pickled Jalapeños

Housemade Ricotta Cavatelli 

Georgia Peas | Wild Mushrooms | 2-Hour Egg | Parmesan 

Dessert Choice

Sticky Toffee Pudding | Butterscotch Sauce | Fig Crumb | Rum Raisin 

Black Forest Cake | Chocolate Sponge Cake | Kirsch Bavarian Cream | Cherry Sorbet

Classic Creme Brulee | Vanilla Bean

$129 per person
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