
SPECIAL EVENTS MENU

3822460 CHT PRIME 11/25



H O R S  D ’ O E U V R E S 

C O L D  S E L E C T I O N S
Require a 30 piece minimum order for each item.

H O T  S E L E C T I O N S
Require a 30 piece minimum order for each item.

Prime Rib
HORSERADISH CREAM | MERLOT AU JUS 

Beef Tenderloin
WHITE TRUFFLE DEMI-GLACE 

Leg of Lamb 
YOGURT MINT SAUCE 

P R E S E N T A T I O N S
Minimum 30 guests.  Priced Per Person
Replenished for up to one hour. 

C A R V I N G  B O A R D

Image shown is for illustration purposes only and may not reflect the actual representation.

Prices Do Not Include Banquet Fee, Applicable Sales Tax, Or Discretionary Gratuity For The Service Staff. Prices Are Subject To Change.

Grilled + Chilled Shrimp Cocktail
CLASSIC COCKTAIL SAUCE

Bruschetta
HEIRLOOM TOMATOES | BASIL | EXTRA VIRGIN OLIVE OIL

King Salmon or Ahi Tuna Poke
SRIRACHA AIOLI | TARO CHIPS 

House Cured Salmon
BUTTERED TOAST | EVERYTHING SEASONING 

Crab, Avocado & Mango Spoon
MICRO GREENS 

Steak Tartar
BUTTERED TOAST | SMOKED SEA SALT

Caprese Skewers
BALSAMIC GLAZE

Oyster By The 1/2 Shell  

Bang Bang Shrimp
KIM CHEESE DRESSING 

Prime Crab Cake
BITE SIZED VERSION OF OUR CLASSIC 

Bacon Wrapped Scallop
BALSAMIC GLAZE  

Vegetable Spring Roll
CITRUS CHILI 

Prime Meatball
PEPPERCORN DEMI-GLACE 

Spanikopita
TZATZIKI SAUCE 

Chicken & Waffle Bite
MISO MAPLE GLAZE

Sticky Pork Belly Bite
SWEET CHILI SAUCE



Image shown is for illustration purposes only and may not reflect the actual representation.

Prices Do Not Include Banquet Fee, Applicable Sales Tax, Or Discretionary Gratuity For The Service Staff. Prices Are Subject To Change.

M I N I M U M  3 0  G U E S T S . 
R E P L E N I S H E D  F O R  U P  T O  O N E  H O U R .

P R E S E N T A T I O N S

S E A F O O D  B A R
* D i s p l a y e d  o n  i c e  *

GRILLED SHRIMP COCKTAIL | OYSTERS + CLAMS ON THE 
HALF SHELL | CHILLED LOBSTER TAILS | KING CRAB | 
MIGNONETTE | COCKTAIL SAUCE

P R I M E  S U S H I  &  M O R E
ASSORTED HAND ROLLS | BUILD YOUR OWN POKE BOWL | 
CRUDO’S & ACCOMPANIMENTS

D O M E S T I C  & 
I N T E R N A T I O N A L  C H E E S E
CHEDDAR |  PARMESAN |  BLUE CHEESE | PEPPER JACK | 
GOAT CHEESE | HAVARTI DILL | HERBED BOURSIN | BRIE 
WHEEL WRAPPED IN PUFF PASTRY TOPPED WITH APPLE 
CHUTNEY

A N T I P A S T I
GENOA SALAMI | HOT CAPICOLA | MORTADELLA | PROSCIUTTO 
AND PROVOLONE CHEESE | GRILLED MARINATED 
VEGETABLES | MIXED OLIVES | BOCCONCINI TOMATOES & 
FRESH BASIL | CROSTINI | FOCACCIA BREAD

F R E S H  F R O M  G A R D E N 
C R U D I T É S
CARROTS | CELERY | GRAPE TOMATOES | ZUCCHINI AND BELL 
PEPPER STICKS | CREAMY RANCH DRESSING

F R E S H  F R U I T
SEASONAL SLICED FRUIT AND ASSORTED MIXED BERRIES

D I P S  &  C H I P S
BLUE CRAB & SPINACH ARTICHOKE DIPS | FRIED TORTILLAS 
TARO CHIPS | CROSTINI



T H E  C O M M A N D E R 

S A L A D
( S e l e c t  o n e )

E N T R É E

Homemade Cheesecake
MACERATED STRAWBERRIES

Key Lime Pie
COCONUT WHIPPED CREAM

D E S S E R T
( S e l e c t  o n e )

Classic Caesar
GARLIC CROUTONS | PARMESAN CHEESE

Chart House Chopped
BALSAMIC VINAIGRETTE

Prime Rib 12oz
SLOW ROASTED |  HORSERADISH CREAM

Seared Seasonal Fish
SHRIMP & HEIRLOOM TOMATO SALSA

Herb Roasted Chicken
ROASTED GARLIC JUS

Entrees are served with warm fresh bread, chefs selection of starch & vegetables. 
Vegetarian Options Available Upon Request.

Coffee, Hot Tea, Iced Tea and Soft Drinks 
are included with each meal

Image shown is for illustration purposes only and may not reflect the actual representation.

Prices Do Not Include Banquet Fee, Applicable Sales Tax, Or Discretionary Gratuity For The Service Staff. Prices Are Subject To Change.

T H E  L I E U T E N A N T 

S A L A D
( S e l e c t  o n e )

E N T R É E

NY Style Cheesecake
CHANTILLY CREAM

Crème Brulee
FRESH RASPBERRIES 

D E S S E R T
( S e l e c t  o n e )

Classic Caesar
GARLIC CROUTONS | PARMESAN CHEESE

Mixed Field Greens
BALSAMIC VINAIGRETTE

Seared King Salmon
TOMATO + SWEET PEPPER CEVICHE 

Filet Mignon 7oz
CABERNET DEMI-GLACE  

Herb Roasted Chicken
ROASTED GARLIC JUS

Entrees are served with warm fresh bread, chefs selection of starch & vegetables. 
Vegetarian Options Available Upon Request.



S O U P
( S e l e c t  o n e )

S A L A D
( S e l e c t  o n e )

E N T R É E
( S e l e c t  T h r e e )

Warm Apple Tart
VANILLA ICE CREAM | CARAMEL SAUCE

Molten Chocolate Cake
VANILLA ICE CREAM | HEATH BAR CRUNCH

D E S S E R T
( S e l e c t  o n e )

New England Clam Chowder

Cream of Crab
LACED WITH SHERRY

Roasted Beet Salad
TRUFFLE GOAT CHEESE | LEMON VINAIGRETTE

Baby Wedge
APPLEWOOD BACON | GORGONZOLA DRESSING

Grilled Lamb Chops
MINT JUS

Prime NY Strip 16oz
BONE MARROW BUTTER

Cold Water Lobster Tail
DRAWN BUTTER

Herb Roasted Chicken
ROASTED GARLIC JUS

Entrees are served with warm fresh bread, chefs selection of starch & vegetables. 
Vegetarian Options Available Upon Request.

Coffee, Hot Tea, Iced Tea and Soft Drinks 
are included with each meal

T H E  A D M I R A L

Image shown is for illustration purposes only and may not reflect the actual representation.

Prices Do Not Include Banquet Fee, Applicable Sales Tax, Or Discretionary Gratuity For The Service Staff. Prices Are Subject To Change.

S O U P  O R  S A L A D
( S e l e c t  o n e )

E N T R É E

Key Lime Pie
COCONUT WHIPPED CREAM

Chocolate Ripple Mud Pie
COFFEE ICE CREAM | OREO COOKIE CRUST

D E S S E R T
( S e l e c t  o n e )

Chart House Chopped
BALSAMIC VINAIGRETTE

Heirloom Tomato + Burrata
WHITE BALSAMIC VINAIGRETTE

New England Clam Chowder

Chilean Seabass
BUTTER POACHED LOBSTER | SMOKED TOMATO BEURRE 
BLANC

Filet Mignon 10oz
ROASTED WILD MUSHROOMS | RED WINE GLAZE

Herb Roasted Chicken
ROASTED GARLIC JUS

Entrees are served with warm fresh bread, chefs selection of starch & vegetables. 
Vegetarian Options Available Upon Request.

T H E  C A P T A I N 



Image shown is for illustration purposes only and may not reflect the actual representation.

Prices Do Not Include Banquet Fee, Applicable Sales Tax, Or Discretionary Gratuity For The Service Staff. Prices Are Subject To Change.

P R E M I U M  A D D I T I O N S

S O U P S
( C O M P L I M E N T A R Y  A S  S U B S T I T U T I O N ) 

Maryland Cream of Crab

New England Clam Chowder

Chilled Vegetarian Gazpacho

French Onion

A P P E T I Z E R S
( A L A  C A R T E  M E N U  P R I C E ) 

Jumbo Lump Crab Stack
AVOCADO, MANGO SALSA

Grilled + Chilled Shrimp Cocktail
ZESTY BLOODY MARY COCKTAIL SAUCE

Seafood Tower
FULLY RIGGED (SERVES 6 GUEST)

Hamachi Or King Salmon Crudo
PONZU, SERRANO’S, BONITA FLAKES

F I S H  &  S E A F O O D 

Jumbo Lump Crab Cakes
LEMON SHALLOT BUTTER

Peach + Bourbon Glazed Scallop + Shrimp 

Seabass Oscar
ASPARAGUS, JUMBO LUMP CRABMEAT, BÉARNAISE SAUCE

Cold Water Lobster Tail
DRAWN BUTTER 

S T E A K S  &  P R I M E  R I B 

Prime NY Strip 16 oz,
GRILLED TO PERFECTION 

Filet Mignon 10 oz,
GRILLED TO PERFECTION

Prime Rib “Callahan”,
SLOW ROASTED 

Eye Of Rib Eye,
GRILLED TO PERFECTION 


