
Cocktail Hour
Passed Apps $120 Per 20 People 

Grilled Skirt Steak Red Onion Jam Crostini

*Classic Arancini Prosciutto, Peas, Mozzarella

Lobster Arancini Scallion, Sa�ron Aioli

Charred Corn Tostada Avocado Mousse

Burrata Pepperonata, Basil

Crab Cakes Spicy Aioli

Grilled Marinated Mushrooms 
Balsamic Shallot Jam

Tuna Crudo Cucumber, Chili Oil

*House Smoked Salmon 
Miso Cream Cheese, Spicy Orange Preserve

151 Burger Sliders House-made Pickles, 
White Cheddar

Lobster Sliders Brioche Bun** (MARKET PRICE)

add-on Banquet Information Brunch Buffet

Crudites
Raw and Marinated Vegetable

Harissa Buttermilk Ranch

$120 Per 20 People

Charcuterie Platter
Sliced Meats and Salami

House Pickled Vegetables

Grilled Artisan Bread

$175 Per 20 People

Cheese Platter
House Made Preserves

Grilled Artisan Bread
$175 Per 20 People

Dips and Spreads
Red Pepper Feta, Hummus

French Onion, Pita Chips

$120 Per 20 People

south shore Seafood Tower
Two Dozen Oysters 12 Shrimp Cocktail and 
4 Lobster Tails
**MARKET PRICE**

Premium Stationary Displays 



1st Course 
Choose one of the following:
Salads:
Mixed Green Salad
Caesar

Soups:
Clam Chowder

Greek Yogurt Parfait 

Entrees
Scrambled Eggs, Bacon, Sausage and 
Home Fried Potatoes 
Home Made Biscuits 

Choose one of the following:
Pancakes – Plain, Chocolate Chip or 
Blueberry 
French Toast 
Chicken Broccoli and Ziti
San Marzano Tomato Basil Pasta

additions $4PP

Chicken Fingers
Chicken Wings
Meatballs

Desserts $2PP

Blondie Platter
Cookie Brownie Platter

**Additional Options Available Upon Request**

Special Touches 
Linens $50 Flat Fee
Hosted Beverage $3PP
Deluxe Dessert $3PP
Mimosa Bowl $120 Per Fill
Sangria Bowl $120 Per Fill
Punch (Non-Alcoholic) $50 Per Fill
Champagne Toast $6 PP

private Dining Room
the

Please contact our Event Coordinator, 
Donna Girouard at 
Donna@grille151.com 
or 781-783-4512.

Thank you for considering Grille 151! Please alert us of any 
know food allergies for your guests. All prices are subject 
to change due to market pricing and availability. Each 
event is subject to a 20% Gratuity, 5% Administration fee 
and 7% State and Local Tax.

Brunch Buffet
$22.95/per person

CONTINENTAL CHEF SELECTION OF 
HOUSE MADE PASTRIES, MUFFINS 

AND BAGELS WITH ACCOMPANIMENTS


