
Special Events & Group Dining

Boston Chops
1375 Washington St  
Boston, MA | 02118

617-227-5011 | Events@BostonChops.com

Boston Chops is dedicated to providing an exceptional dining experience. we are eager to 
accommodate your special event or group reservation and take great pride in providing 
the attention to detail required to make your event memorable. We are pleased to offer 
a variety of options to meet your needs and budget.  

Menus
Complimentary custom menu 
headings are offered to give your event 
a personal touch.

Decor
To enhance the look of your event, we 
can help coordinate floral & other 
decor delivery  

For a formal touch, ask about adding 
table linens. 

Parking
The closest local garage is located at 
500 Harrison Avenue.  metered street 
parking is also available



Boston Chops
1375 Washington St  
Boston, MA | 02118

617-227-5011 | Events@BostonChops.com

Wine Alcove | 8 Guests Max
Nestled between our wine displays and wine storage, 
this table offers a unique setting adjacent to our 
dining room that offers a more intimate alcove. 
Excellent for business dinners and birthday parties.

Glass Enclosed Dining Room | 18 Guests Max 
Our glass enclosed room is off our main dining room 
and available for groups up to 18.  With sliding glass 
doors and A/V capabilities, our special dining room is 
optimal for guests who desire an intimate experience. 
The room provides the privacy you need while also 
being part of our restaurants’ ambiance. Great for 
small gatherings, celebrations, and business dinners. 

Owner's Table | 8 Guests Max
The Owner's Table is located on a private balcony 
overlooking the entire dining room. This unique table 
seats 6 to 8 guests and offers the benefits of a 
private room with the view of all the action of the 
restaurant. Up one flight of stairs, it is the perfect 
spot for a smaller business dinner, Birthday 
celebration or an intimate experience for 2. 

Front Dining Room | 30              Person Dining Max
50  Person Cocktailing
With direct bar access this is our most vibrant and 
versatile space. The front dining room can be set for 
seated dinners, or tables can be removed for cocktail 
events. the front doors can be open to enjoy our 
patio, weather permitting.

Bar & Lounge | 80 Person Max
The exciting area of the restaurant, perfect for 
cocktail parties and gatherings with friends. Inquire 
about stationary or passed hors d'oeurves to enhance 
your party in the bar & lounge.

Half Dining Room | 50  Person Dining Max
70 Person cocktail Event
Large parties can be accommodated in this semi-
private space by joining our glass enclosed dining 
room and the half dining room together. This is 
the most spacious and versatile dining area. 
Great for large seated dinners.

Full Restaurant Buy-Out | 130  seated         guests
250 Person Cocktail Event 
The entire restaurant can be bought out for an 
unforgettable celebration custom tailored to your
needs. 



Boston Chops
1375 Washington St  
Boston, MA | 02118
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Patio

Bar

Front Dining Room 
 30           Seated | 50 Standing Max

Full Buyout | 200+ Standing 
130 Seated Dinner

Bar & Lounge 
80 Standing Max

Semi-Private Wine Alcove
8 Guests Max

Glass Enclosed Dining Room 
18 Seated Max

Semi-Private Half Dining Room 
50 Seated Max

Owner's Table  8 max  



Menus are subject to change based on seasonality. Per person price exclusive of beverages, tax, gratuity, 
kitchen appreciation fee and admin fee. Please inform of us of any allergies or dietary restrictions.

Signature Popovers with Whipped Butter | Served Family Style

First Course

Iceberg Wedge
Blue Cheese, Cherry Tomato, Bacon Lardons

Caesar Salad
Romaine, Crispy Kale, Parmesan Tuile

French Onion Soup
Spanish Onions, Comté, Beef Broth  

Main Course

8 oz. Grilled Hanger Steak 
Arugula Salad, Generous Frites and Choice of Sauce

8 oz. Filet Mignon Steak 
Arugula Salad, Generous Frites and Choice of Sauce

Herb Roasted Chicken 
Wild Mushroom Risotto, Spinach

Housemade Pappardelle Bolognaise 
Veal, Beef, Pancetta, Creamy Tomato Sauce, Herbs

Dessert Course 
Classic Creme Brûlée | Vanilla Bean

Sticky Toffee Pudding | Butterscotch Sauce, Fig Crumb, Rum Raisin 

Custom Cake* | Served with Ice Cream

Bistro Menu
$89 per person



Menus are subject to change based on seasonality. Per person price exclusive of beverages, tax, gratuity, 
kitchen appreciation fee and admin fee. Please inform of us of any allergies or dietary restrictions.

Signature Popovers with Whipped Butter | Served Family Style

First Course 
Iceberg Wedge

Blue Cheese, Cherry Tomatoes, Bacon Lardons

Caesar Salad
Romaine, Crispy Kale, Parmesan Tuile

French Onion Soup
Spanish Onions, Comté, Beef Broth

Crab Cake
Old Bay Remoulade, Micro Greens Salad

Main Course
Herb Roasted Chicken 

Wild Mushroom Risotto, Spinach

Housemade Pappardelle Bolognaise 
Veal, Beef, Pancetta, Creamy Tomato Sauce, Herbs

Pan Seared Sea Bass
Lemon & Herb Potato, Golden Beet Purée, Kale

8 oz. Filet Mignon
Asparagus, Wild Mushrooms, Goat Cheese Potato Croquettes & Béarnaise 

8 oz. Grilled Wagyu Bavette
Arugula Salad, Generous Frites and Choice of Sauce 

Sides
(Please Select Two, Served Family Style)

Spicy Broccoli | Grilled Asparagus |Mashed Potatoes |

Au Gratin Potatoes| Pork Belly Mac n' Cheese

Dessert
Classic Creme Brûlée  | Vanilla Bean

Sticky Toffee Pudding | Butterscotch Sauce, Fig Crumb, Rum Raisin 
Custom Cake* | Served with Ice Cream

Prime Menu
$109 per person



Menus are subject to change based on seasonality. Per person price exclusive of beverages, tax, gratuity, 
kitchen appreciation fee and admin fee. Please inform of us of any allergies or dietary restrictions.

Grand Steakhouse Menu
$139 per person

First Course

Raw Bar Plateau
Daily Oysters, Jumbo Shrimp Cocktail

Signature Popovers 
Whipped Butter

Main Course

Grilled Wagyu Bavette
Arugula Salad, Generous Frites and Choice of Sauce 

Herb Roasted Chicken 
Wild Mushroom Risotto, Spinach

Housemade Pappardelle Bolognaise 
Veal, Beef, Pancetta, Creamy Tomato Sauce, Herbs

Pan Roasted Sea Bass
Lemon & Herb Potato, Golden Beet Purée, Kale

8 oz. Prime Filet Mignon
14 oz. Prime Ribeye 
14 oz. Prime NY Strip 

All Steaks Served with Asparagus, Wild Mushrooms, Goat Cheese 
Potato Croquettes & Choice of Sauce

Second Course

Iceberg Wedge
Blue Cheese, Cherry Tomatoes, Bacon Lardons 
Caesar Salad
Romaine, Crispy Kale, Parmesan Tuile
Oxtail Croquettes
Red Pepper Mostarda
Crab Cake
Old Bay Remoulade, Micro Greens Salad

Sides
Select Three, Served Family Style

Spicy Broccoli
Grilled Asparagus
Mashed Potatoes 
Au Gratin Potatoes
Pork Belly Mac n' Cheese
Onion Ring Tower
Sautéed Spinach

Dessert Course

Classic Creme Brûlée  
Vanilla Bean

Buttercake Apple Compote, Caramel Sauce, Vanilla 
Ice Cream

Sticky Toffee Pudding
Butterscotch Sauce, Fig Crumb, Rum Raisin 

*Custom Cake
Served with Ice Cream



Boston Chops
1375 Washington St  

Boston, MA | 02118
617-227-5011 | Events@BostonChops.com

Mini Beef Meatballs | $4 
Prime Beef, Jus

Oxtail Croquettes | $6
Braised Oxtail, Red Pepper Mostarda

Crispy Fried Calamari | $4 
Lemon Aioli

Beer Battered Onion Rings | $4
Chipotle Aioli

Mac & cheese Spoons | $4 
Mornay Sauce, Bacon

Steak Kabob | $6
Chops House Sauce, Tomato, Onion

All hors d'oeuvres are priced per piece

*Substitutions for allergies or aversions can be made upon request.
Menus are subject to change based on seasonality & Availability.

Fresh Raw Bar
 Local Oysters / Clams: $4 per piece 

Shrimp Cocktail: $5 per piece
Served with Traditional Accompaniments

Passed & Stationary 
Hors d'oeuvres 

Seasonal Vegetarian Crostini | $4 
Chef's freshest choice vegtables 

Mushroom & Tallegio  | $5 
Crostini, Fresh Herbs

Mini Prime Beef Sliders | $6 
Lettuce, Tomato, Aioli

Fried Brussels Sprouts | $3 
Lemon Aioli

Lobster BLT's | $9 
Potato Bun, Tomato, Bacon 

Charcuterie Board
Chef's selection of cured 
& smoked meats
$8 per person 

Parmesan Gougeres | $3 
Cheese Puffs

Cheese Board
Chef's curated selection of 
cheeses from our friends at 
Formaggio South End

$6 per person

Prime Beef Tartare | $6 
Gaufrette, Cornichon
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