
E&E Grill House
233 West 49th St.

A modern, more approachable take on the traditional steakhouse,
featuring novel and contemporary grilled foods!

Option 3 
$74.00 per person 

Course 1 
Choice of:  

Grilled Caesar - Parmesan, Croutons 

Chopped Salad - Candied Bacon, Tomatoes, Roaring 
40’s Blue Cheese, Roasted Egg, Buttermilk Dressing

Course 2 
Choice of: 

Fillet Mignon - E&E Grill Sauce, Broccolini, Mashed 
Yukon Gold Potatoes 

 
Pan-Roasted Organic Chicken - Red Wine Mushroom 

Sauce, Broccolini, Mashed Yukon Gold Potatoes 
 

Pan-Seared Diver Scallops - Beurre Blanc Sauce, 
Broccolini, Mashed Yukon Gold Potatoes

 
Prime Bone-In Rib-Eye Steak  - E&E Grill Sauce, 

Broccolini, Mashed Yukon Gold Potatoes

Smoked & Grilled Tofu  - Yuzu-Ginger Sauce, Broccolini

Course 3 
Choice of:

Key Lime Pie - Graham Cracker Crust, Toasted Meringue 
 

Birthday Cake - Velvet Chocolate Cake, Cream Cheese 
Frosting, Sprinkle Ice Cream 

 
Mixed Berry Parfait - Granola, Organic Yogurt 

 
Mocha Custard Tart - Pistachio Crust and Ice Cream 

Caramelized White Chocolate Bread Pudding

Option 1 
$48.00 per person 

Course 1 
Choice of:  

 
Green Salad - Mixed Greens, Sherry Vinaigrette 

Kale Salad - Whole Grain Mustard Vinaigrette, 
Pecorino Romano

Course 2 
Choice of: 

 
Hanger Steak - E&E Grill Sauce, Broccolini, 

Mashed Yukon Gold Potatoes 
 

Pan-Roasted Organic Chicken - Red Wine Mushroom 
Sauce, Broccolini, Mashed Yukon Gold Potatoes 

 
Seasonal Ravioli - Tomato Sauce, Parmesan 

Course 3 
Choice of: 

 
Brownie Sundae - Ice Cream, Hot Fudge, 

Caramel, Candied Peanuts 

Key Lime Pie - Graham Cracker Crust, 
Toasted Meringue

All prices include tax and gratuityare valid through Dec. 2013 
Group Minimum: 15 people 

1-800-BROADWAY x2 
to book your Group!

Option 2 
$61.00 per person 

Course 1 
Choice of:  

Grilled Caesar - Parmesan, Croutons 

Kale Salad - Whole Grain Mustard Vinaigrette, 
Pecorino Romano

Course 2 
Choice of: 

New York Strip Steak - E&E Grill Sauce, Broccolini, 
Mashed Yukon Gold Potatoes 

 
Pan-Roasted Organic Chicken - Red Wine Mushroom 

Sauce, Broccolini, Mashed Yukon Gold Potatoes 
 

Scottish Salmon - Roasted Garlic-Mustard 
Sauce, Broccolini, Mashed Yukon Gold Potatoes

 
Smoked & Grilled Tofu - Yuzu-Ginger Sauce, Broccolini

Course 3 
Choice of: 

Brownie Sundae - Ice Cream, Hot Fudge, 
Caramel, Candied Peanuts 

Caramelized White Chocolate Bread Pudding


