
 Private Dining and Special Events Phone: (408) 294-2244Email: sjgrill@thegrill.com

The Pharmaceutical Package
An affordable approach to pharmaceutical dinner presentations and events, this 

package is designed to fit the budget and guidelines of your event.

 3-Course Set Menu with Options

(Featuring Salad, Entrée and Dessert - See Sample Menu Below)

 Red and White Wine Selections

Featuring Sommelier’s choice of Cabernet Sauvignon or Chardonnay

 Hosted Appetizers Upon Arrival

(Featuring Ahi Tuna Tartare, Shrimp Cocktail, Caprese Skewers and Mini BLT’s)

 Appetizers, Meal and Wine Included in Pricing

 2-Hour Validated Parking 

 $95/person total inclusive <Your Title Here>
August 25, 2010

Salad Selections
Classic Caesar Salad with Fresh Parmesan Cheese

or
Endive Salad in a Walnut Vinaigrette Dressing

Entrée Selections
Petite Filet Medallions with Bordelaise Sauce

or
Wild Atlantic Salmon with Spinach Shiitake

or
Chicken Medallions with Capers and Lemon Butter Sauce

or
Grilled Shrimp over Angel Hair Pasta with Pomodoro Sauce

Dessert Selections
Fudge Brownie Pie 

or 
Fresh Fruit Cobbler with Vanilla Ice Cream


