
mon t e r e y
p r i m e  a m e r i c a n  g r i l l

pr i vat e  e v e n t s
menus & packages



Hor s  D’Oeu v r e s



Pa s s e d 
H o r s  d ’o eu v r e s

$ 2 0  p e r  p e r s o n  f o r  1  h o u r

$ 3 0  p e r  p e r s o n  f o r  2  h o u r

c h o o s e  3

Angry Cashew Shrimp
Sriracha Cashew Crumble, Scallion, Sesame

Tuna Poke on Wonton Crisp

Mini Crabcakes
       Three Pepper Remoulade

French Onion Soup Boule

Lobster Bisque Soup Boule

Bacon-Wrapped Scallops

12 hour Braised Short Rib Shooters
Truffled Potato, Red Wine Demi Glaze

Crispy Tofu Katsu
  Sweet Soy Ginger

Mini Wagyu Meatballs

deviled eggs

s tat i o na ry 
H o r s  d ’o eu v r e s 

Local Cheese and Artisanal 
Crafted Charcuterie

$10 per person for 1 hour //  $15 per person for 2 hours

Mediterranean Display
  Hummus, Babaganoush, Spinach & Artichoke Dip, Feta, 

Olives, Pickles, Warm Pita 

$8 per person for 1 hour; $12 per person for 2 hours 

Slider Station
   Wagyu Burger, Salmon Burger, Mini Crabcake  

$12 per person for 1 hour; $18 per person for 2 hours 

r aw  b a r
2 5  p e r s o n  m i n i m u m

$ 3 0  p e r  p e r s o n  f o r  1  h o u r

$ 4 5  p e r  p e r s o n  f o r  2  h o u r

c h o o s e  3

tuna poke
Mango, Chili-Lime, Nori

half-dozen east & west coast oysters
Seasonal Mignonette, Tabasco 

Chilled Jumbo Shrimp
Cocktail Sauce, Fresh Horseradish

colossal crabmeat cocktail
Champagne Mustard Sauce, Three Pepper Remoulade

chilled Lobster
Green Goddess Aioli  

mon t e r e y
p r i m e  a m e r i c a n  g r i l l



lu nch  pack ag e
$ 6 5  p e r  p e r s o n



f i r s t  c o u r s e 

 Lobster Bisque
Brandy, Crème Fraiche, Chive

Classic Caesar Salad
Grana Padano, Parmesan Crisp, 

House-Made Caesar Dressing

Monterey Salad
Butter Lettuce, Frisée, Roasted Grape, 

Candied Walnut, Manchego, Olive Oil 

Zabaglione, Lemon & Balsamic

c h o i c e  o f

e n t r é e 
c h o i c e  o f  3

vegan Crispy Tofu Katsu
Organic Vegetable Fried Rice, Savoy Cabbage 

& Carrot Slaw, Pickled Mushroom, Chili Crisp, 
Sweet Tamari 

Wagyu Burger
Bone Marrow Butter, Cave-Aged Cheddar, 

Crispy Vidalia Onion, Primal Sauce, Brioche

salmon blt
Arugula, Green Goddess Sauce, Smoked Bacon, 

Pickled Onion, Potato Roll

short rib cheese steak
Caramelized Onions, Gruyere, Sesame Crusted Roll, 

Whipped Horseradish Cream

lobster Pappardelle
Local-Made Pasta, Tomato Cream Vodka Sauce, 

Calabrese Pepper, Burrata, Parmesan Crisp

crispy pickle chicken
Primal Sauce, House-Made Pickle, 

Lettuce & Tomato, Hudson Bakery Ciabatta

d e s s e rt

Three Layer Chocolate 
Eclipse Cake

Chocolate Ganache 

New york Cheesecake
Crushed Seasonal Berry

c h o i c e  o f

mon t e r e y
p r i m e  a m e r i c a n  g r i l l

b e v e r a g e  m e n u  a v a i l a b l e 
u p o n  r e q u e s t .

s o d a ,  c o f f e e ,  t e a  i n c l u d e d .  c a p p u c c i n o  a n d  e s p r e s s o  a v a i l a b l e  f o r  a d d i t i o n a l  c h a r g e .

$ 6 5  p e r  p e r s o n



di n n e r  pack ag e s



f i r s t  c o u r s e 

 Lobster Bisque
Brandy, Crème Fraiche, Chive

Monterey Salad
Butter Lettuce, Frisée, Roasted Grape, 

Candied Walnut, Manchego, Olive Oil 

Zabaglione, Lemon & Balsamic

c h o i c e  o f

e n t r é e 
c h o i c e  o f  3

6 oz. center cut filet
Served With Mashed Potatoes and Haricot Verts 

twelve hour 
slow-braised Short Rib

Whipped Goat Cheese Potato, Asparagus, 

Red Wine Shallot Demi, Crispy Onion

joyce farms Roasted half-Chicken
Bliss Potato, Eggplant Purée, Olive Misto, 

Preserved Lemon, Rosemary

pan-roasted salmon
Maple Bourbon Glaze, Sweet Potato Purée, 

Sauteed Spinach, Spiced Pecan Butter Crumble

vegan Crispy Tofu Katsu
Organic Vegetable Fried Rice, Savoy Cabbage & Carrot Slaw, 

Pickled Mushroom, Chili Crisp, Sweet Tamari

d e s s e rt

Three Layer Chocolate 
Eclipse Cake

Chocolate Ganache 

New york Cheesecake
Crushed Seasonal Berry

c h o i c e  o f

c y pr e s s  pac k ag e
$ 8 0  p e r  p e r s o n

s o d a ,  c o f f e e ,  t e a  i n c l u d e d .  c a p p u c c i n o  a n d  e s p r e s s o  a v a i l a b l e  f o r  a d d i t i o n a l  c h a r g e .

b e v e r a g e  m e n u  a v a i l a b l e 
u p o n  r e q u e s t .



f i r s t  c o u r s e 

 Lobster Bisque
Brandy, Crème Fraiche, Chive

Classic Caesar Salad
Grana Padano, Parmesan Crisp, 

House-Made Caesar Dressing

Monterey Salad
Butter Lettuce, Frisée, Roasted Grape, 

Candied Walnut, Manchego, Olive Oil 

Zabaglione, Lemon & Balsamic

c h o i c e  o f

e n t r é e 
c h o i c e  o f  3

12 oz. center cut filet
Served With Mashed Potatoes and Haricot Verts 

16 oz. dry-aged ny strip
Served With Mashed Potatoes and Haricot Verts

seared U10 New 
Bedford Scallops

Crispy Spiced Potato, Pistachio Gremolata, Romesco Sauce

jumbo lump crab cakes
House-Cut Fries, Champagne Mustard Sauce, 

Three Pepper Remoulade, Pickled Vegetables

vegan Crispy Tofu Katsu
Organic Vegetable Fried Rice, Savoy Cabbage & Carrot Slaw, 

Pickled Mushroom, Chili Crisp, Sweet Tamari

d e s s e rt

Three Layer Chocolate 
Eclipse Cake

Chocolate Ganache 

New york Cheesecake
Crushed Seasonal Berry

chocolate bourbon
bread pudding

Maple Walnut Gelato, Candied Bacon

c h o i c e  o f

mon t e r e y  pac k ag e
$ 1 0 0  p e r  p e r s o n

s o d a ,  c o f f e e ,  t e a  i n c l u d e d .  c a p p u c c i n o  a n d  e s p r e s s o  a v a i l a b l e  f o r  a d d i t i o n a l  c h a r g e .

b e v e r a g e  m e n u  a v a i l a b l e 
u p o n  r e q u e s t .



f i r s t  c o u r s e 

 Lobster Bisque
Brandy, Crème Fraiche, Chive

Classic Caesar Salad
Grana Padano, Parmesan Crisp, 

House-Made Caesar Dressing

Monterey Salad
Butter Lettuce, Frisée, Roasted Grape, 

Candied Walnut, Manchego, Olive Oil 

Zabaglione, Lemon & Balsamic

angry cashew shrimp
Sriracha Cashew Crumble, Scallion, Sesame

chilled jumbo shrimp
Cocktail Sauce, Fresh Horseradish

c h o i c e  o f  3

e n t r é e 
c h o i c e  o f  3

12 oz. center cut filet
Served With Mashed Potatoes and Haricot Verts 

20 oz. bone-in ribeye
Served With Mashed Potatoes and Haricot Verts

12 oz. double-cut 
colorado lamb chops

Served With Mashed Potatoes and Haricot Verts

Tuna Au Poivre
Cast Iron-Seared Tuna, Szechuan Pepper Crust, 

Brown Butter Haricot Vert, 

Cognac Cream, Yukon Mashed Potatoes, Scallion

miso chilean sea bass
Maitake Crisp, Savoy Cabbage, Soba Noodle, 

Pickled Pepper, Miso Dashi, Micro Greens

vegan Crispy Tofu Katsu
Organic Vegetable Fried Rice, Savoy Cabbage & Carrot Slaw, 

Pickled Mushroom, Chili Crisp, Sweet Tamari

d e s s e rt

Three Layer Chocolate 
Eclipse Cake

Chocolate Ganache 

flaming key lime pie
Grand Marnier, Meringue

Tahitian Vanilla 
Crème brûlée

c h o i c e  o f

pr i m e  gr i l l  pac k ag e
$ 1 2 5  p e r  p e r s o n

s o d a ,  c o f f e e ,  t e a  i n c l u d e d .  c a p p u c c i n o  a n d  e s p r e s s o  a v a i l a b l e  f o r  a d d i t i o n a l  c h a r g e .

b e v e r a g e  m e n u  a v a i l a b l e 
u p o n  r e q u e s t .



be v e r ag e  pack ag e s



s i lv e r
$ 3 5  p e r  p e r s o n  f o r  3  h o u r s

bottled beers

Corona; Guinness; Heineken; Magners Cider; Michelob Ultra; 
Miller Lite; sam adams seasonal

draft beers

Firestone Walker IPA; Hoegaarden; Maine Seasonal; 
Spellbound IPA; Stella Artois

g ol d
$ 4 5  p e r  p e r s o n  f o r  3  h o u r s

bottled beers

Corona; Guinness; Heineken; Magners Cider; 
Michelob Ultra; Miller Lite; sam adams seasonal

draft beers

Firestone Walker IPA; Hoegaarden; Maine Seasonal; 
Spellbound IPA; Stella Artois

sparkling wines

Casa Farive Cuvee Prosecco

rose wine

studio

sparkling wines

Casa Farive Cuvee Prosecco

red wines

Cabernet Sauvignon; Pinot Noir; Chateau Souverain

white wines

Chardonnay; Sauvignon Blanc; Chateau Souverain

red wines

J. Lohr Cabernet Sauvignon; Schug Pinot Noir; 
Catena Padrillos Malbec

white wines

Clos du Bois Chardonnay; Wairau River Sauvignon Blanc; 
Urban Riesling

spirits

New Amsterdam Vodka; New Amsterdam Gin; Bacardi Rum; Jose 
Cuervo Gold Tequila; Evan Williams Bourbon; Old Overholt Rye

pl at i n u m
$ 5 5  p e r  p e r s o n  f o r  3  h o u r s

bottled beers

Corona; Guinness; Heineken; Magners Cider; 
Michelob Ultra; Miller Lite; sam adams seasonal

draft beers

Firestone Walker IPA; Hoegaarden; Maine Seasonal; 
Spellbound IPA; Stella Artois

sparkling wines

Casa Farive Cuvee Prosecco

rose wine

studio

red wines

cult Cabernet Sauvignon; Robert Hall Merlot; 
Stoller Pinot Noir; Catena Padrillos Malbec

white wines

Ferrari Carano Chardonnay; Hanna Sauvignon Blanc; 
KRIS Pinot Grigio; Urban Riesling

spirits

vodka: ketel one; grey goose; stateside; tito’s
gin: Bombay Sapphire; Bluecoat; Plymouth; Tanqueray

rum: Appleton; Bacardi; Captain Morgan; malibu
tequila: Casamigos Blanco; Jose Cuervo Gold; Milagro Silver

whiskey: Basil Hayden; Bulleit Bourbon & Rye; Jameson; Johnnie 
Walker Black; Maker’s Mark; Redemption Rye



spac e s
t h r e e  d i s t i n c t  o u t d o o r  p a t i o s  a l s o  a v a i l a b l e  f o r  p r i v a t e  e v e n t s  i n  s e a s o n



M e n u s 
Prices do not include sales tax or gratuity & service charge. Our menu selections are subject to change according to 

seasonality and market availability. Food and beverage menu decisions need to be made no later than 14 days prior to your event date.

Our chefs are happy to customize a menu, wine pairings or additional hors d’oeuvres and intermezzo courses to create a unique dining experience. 
Please inquire with your Event Concierge for the available options and pricing. We kindly request that a pre-count is provided at least 3 days prior 
to the event date for groups of 40 or more or for events which offer more than three entrée choices, and the number of entrée choices does not 

exceed four choices. If more than three entrées are offered and pre-counts cannot be provided, a $5.00 per guest charge will be added.

B ev e r ag e s 
We offer a variety of beverage and cocktail options to accommodate the particular needs of your event including consumption and open bar.

Gua r a n t e e s 
A final guarantee of the number of guests is required 72 hours prior to your party. This is critical to ensure that we are able to meet your needs. Once 

received, this number will be considered a final guarantee and will not be subject to reduction.

D e p o s i t  & Pay m e n t 
To reserve and guarantee the date and room for your private event, a signed contract and a 25% deposit of the food and beverage minimum is 

required. The deposit will then get deducted from your final bill. Should a confirmed reservation be cancelled, the initial deposit will not be 
refunded but may be used for a future event at Monterey Prime American Grill. Final payment is due at the conclusion of your event.

Chef’s Room: 8 guests

Chairman’s Room: 10 guests

Raised Dining Room: 40 guests

Boardroom: 50 guests

Bar Area & lounge area: 75 guests

Ava i l a b l e  D i n i n g  R o om s

pl a n n i ng
y o u r  e v e n t



m e et  ou r  t e a m
Our guests can expect the highest level of hospital ity from our knowledgeable and passionate team.

Our team is rooted in providing genuine hospital ity and an exceptional experience.   From the award winning 
recipes artfully executed by Executive Chef Andrew Pearce,  Sous Chef Sally Ibrahim, and their team to the exceptional 

service,  extensive wine l ist ,  and signature cocktails delivered by our front of house team led by Operating Partner 
Shaun O’Mara,  the Monterey Gri l l  wil l  deliver an unparalleled experience every t ime you dine.

a n dr e w  pe a rc e
e x e c u t i v e  c h e f

dav e  m ag ro g a n
c e o  &  f o u n d e r

Sh  au n  O ’ M a r a
o p e r a t i n g  p a r t n e r

Jon  F r i e dm a n
v p  o f  r e s t a u r a n t  o p e r a t i o n s

dav i d  s c hor n
r e g i o n a l  c h e f

S a l ly  I br a h i m
e x e c u t i v e  s o u s  c h e f



mon t e r e y
p r i m e  a m e r i c a n  g r i l l


