
P R E S E N T E D  B Y: B E N E F I T T I N G :

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

First Course
Choice of one

M&S Mixed Greens Salad
Candied Walnuts / Blue Cheese / White Balsamic 

Vinaigrette

Sweet Corn Bisque
Roasted Corn / Lump Crab / Smoked Chili Oil

Hearts of Romaine Caesar
Parmigiano Reggiano / Black Garlic Croutons

Second Course
Choice of one

Sugar & Spice Cedar Roasted Salmon
Ancient Grains Salad / Avocado Yuzu Mousse / Balsamic 

Brown Butter

Seafood Alfredo
Shrimp / Bay Scallops / Parmesan Cream /  

Black Pepper Fettuccine

Pan Roasted Chicken
Heirloom Tomatoes / Capers / Mashed Potatoes / Seasonal 

Vegetables

Steak Frites +$10
Sliced Sirloin / Shallot Confit / Sauce Au Poivre / 

 Truffle Frites

MCCORMICK AND SCHMICK’S
$20 | Lunch



P R E S E N T E D  B Y: B E N E F I T T I N G :

DINE OUT. WIN PRIZES.  
Download the Official App at gcrweek.com

MCCORMICK AND SCHMICK’S
$46 | Dinner

First Course
Choice of one

M&S Mixed Greens Salad
Candied Walnuts / Blue Cheese / White Balsamic 

Vinaigrette

New England Clam Chowder
Potatoes / Clams / Bacon

Hearts of Romaine Caesar
Parmigiano Reggiano / Black Garlic Croutons

Sweet Corn Bisque
Roasted Corn / Lump Crab / Smoked Chili Oil

Second Course
Choice of one

Sugar & Spice Cedar Roasted Salmon
Ancient Grains / Avocado Yuzu Mousse /  

Balsamic Brown Butter

Crab Stuffed Shrimp
Mashed Potatoes / Seasonal Vegetables/  

Lemon Beurre Blanc

Cider Glazed Pork Chop 
Blistered Brussels Sprouts / Mashed Potatoes

Seafood Alfredo 
Shrimp / Bay Scallops / Parmesan Cream /  

Black Pepper Fettuccine

Steak & Shrimp +$5 
Sliced 8 oz. Sirloin / Cajun Steak Sauce / Mashed 

Potatoes / Seasonal Vegetables

Third Course
Choice of one

Upside Down Apple Pie
Cinnamon Ice Cream / Candied Walnut Crust / Caramel

Crème Brûlée
Sugar Crust / Fresh Berries

New York Cheesecake
White Chocolate Mousse / Blueberry Compote


