SISl TRE!
CAPITAL
@ 2 e I .0]lro iy e

Slors o Ocuores
(MinmvuM Two DozeN PER ITEM)
SHRIMP COCKTAIL
SESAME SEARED TUNA oN ENGLISH CUCUMBER
MINIATURE LOBSTER AND CRAB CAKES
FresH ToMATO AND M0OZZARELLA CROSTINI
SLICED SIRLOIN CROSTINI WITH ROQUEFORT AND BALsaMIC ONIONS
WILD MUSHROOM AND BOURSIN CROSTINT
Proscrurto AND Fi CROSTINI
SEA SCALLOPS WRAPPED WITH PROSCIUTTO
Crispy LOBSTER FRITTERS
SMOKED NORWEGIAN SALMON ON ONION P11A CRISPS
Lorrirop LamB CHops wiTH 12-YEAR AGED BALsAMIC
THE GRILLE’S STEAK TARTARE

R1so1TO FRITTERS WITH FRESH MOZZARELLA AND PROSCIUTTO

(ﬂ/s/)/{(ly Stters

CHEF’S SELECTION OF CHILLED SEAFOOD — SHRIMP, OYSTERS, LOBSTER, AND KING CRAB
SERVES S1x GUESTS

IMPORTED AND DOMESTIC ARTISANAL CHEESES
SERVES 20 GUESTS

FRrESH SEASONAL VEGETABLES LIGHTLY (GRILLED
SERVED PER GUEST




