
PREMIUM LUNCH 

Includes a choice of Appetizer or Dessert  
    

APPETIZER FOR THE TABLE 

Pan-Fried Calamari with Hot Cherry Peppers

SOUP OR SALAD CHOICE

Field Greens Salad with Parmesan Vinaigrette

Cup of New England Clam Chowder

ENTRÉE CHOICE

Filet Mignon 8 oz

Seared Salmon with Mediterranean Couscous, Asparagus and Heirloom Tomatoes

Roasted Chicken Breast with Mushrooms and Parmesan Risotto

ACCOMPANIMENTS FOR THE TABLE

Sam’s Mashed Potatoes

Creamed Spinach

DESSERT

Flourless Chocolate Espresso Cake

75 PER GUEST

Inclusive Of Coffee, Iced Tea, And Soda.
Tax And Gratuity Not Included.
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GRAND LUNCH 

APPETIZER FOR THE TABLE

Pan-Fried Calamari with Hot Cherry Peppers

SOUP OR SALAD CHOICE

Field Greens Salad with Parmesan Vinaigrette

Cup of New England Clam Chowder

ENTRÉE CHOICE

Filet Mignon 8 oz

Seared Salmon with Mediterranean Couscous, Asparagus and Heirloom Tomatoes

Roasted Chicken Breast with Mushrooms and Parmesan Risotto

The Capital Grille Cobb Salad with Sliced Tenderloin and Mustard Dressing 

ACCOMPANIMENTS FOR THE TABLE

Sam’s Mashed Potatoes

Creamed Spinach

DESSERT

Chef’s Selection of Desserts

85 PER GUEST 

Inclusive Of Coffee, Iced Tea, And Soda.
Tax And Gratuity Not Included.
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