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02.25

WELLESLEY

THREE COURSE
DINNER MENU

FIRST COURSE 
Choose Two Options

Wollensky ’s  Famous Spl i t  Pea Soup ♦ Wollensky Sa lad ♦ Caesar Sa lad ♦ Iceberg Sa lad

Signature Crab Cake *Addit iona l  $10 per order ♦  Shr imp Cockta i l  *Addit iona l  $5 per order

 
ENTREES

Choose Three Options

Charbroi led F i let  Mignon 10 oz . 

Pan-Seared Sa lmon 

Chicken Roulade
boneless ha l f  ch icken,  romesco,  ch imichurr i ,  cr ispy chicken sk in 

  USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

In  order  to  ensure proper  ag ing and f lavor ,  
Dry -Aged cuts  must  be ordered 30 days  in  advance

-  A Vegetar ian Option Always Ava i lab le for Your Guests -

Seared Tofu Steak 
nor i  and gochugaru crusted,  cucumber k imchi ,  coconut fr ied r ice

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms  ♦  Whipped Potatoes

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 

Freshly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herbal  Teas are inc luded

$99 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.
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02.25

WELLESLEY

FIRST COURSE
Choose One Option

Shr imp Cockta i l   ♦  Steak Tartare  ♦  Wollensky ’s  Famous Spl i t  Pea Soup

  One Hal f  Hour of  Chef ’s  Choice Passed Hors d ’Oeuvres

SALADS  Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad

Burrata with Bas i l  and Ci lantro Pesto,  Tomato Chutney,  Crost in i 

ENTREES
Choose Three Options

Charbroi led F i let  Mignon 10 oz .

Pan-Seared Sa lmon

Chicken Roulade
boneless ha l f  ch icken,  romesco,  ch imichurr i ,  cr ispy chicken sk in 

          USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

         Pr ime Dry-Aged Bone- In Rib Eye 28 oz .   *Addit iona l  $40 per order

In  order  to  ensure proper  ag ing and f lavor , 
Dry -Aged cuts  must  be ordered 30 days  in  advance

-  A Vegetar ian Option Always Ava i lab le for Your Guests -

Seared Tofu Steak 
nor i  and gochugaru crusted,  cucumber k imchi ,  coconut fr ied r ice

FAMILY STYLE SIDES
Choose Two Options

Truf f led Macaroni  & Cheese   ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Brusse ls  Sprouts with Bacon  ♦  Whipped Potatoes

DESSERT 
Choose One Option

Chocolate Cake  ♦  Coconut Layer Cake  ♦  New York Sty le Cheesecake 

Freshly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herbal  Teas are inc luded 
 

$119 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

FOUR COURSE
DINNER MENU
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WELLESLEY

SHELLFISH TOWER 
Chi l led Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters 

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonet te

SALADS
Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad

Burrata with Bas i l  and Ci lantro Pesto,  Tomato Chutney,  Crost in i  

ENTREES
Choose Three Options

Charbroi led F i let  Mignon 10 oz .

Pan-Seared Sa lmon

Chicken Roulade
boneless ha l f  ch icken,  romesco,  ch imichurr i ,  cr ispy chicken sk in

          USDA Pr ime New York Str ip 16 oz .  *Addit iona l  $30 per order

         Pr ime Dry-Aged Bone- In Rib Eye 28 oz .   *Addit iona l  $40 per order

In  order  to  ensure proper  ag ing and f lavor , 
Dry -Aged cuts  must  be ordered 30 days  in  advance

-  A Vegetar ian Option Always Ava i lab le for Your Guests -

Seared Tofu Steak 
nor i  and gochugaru crusted,  cucumber k imchi ,  coconut fr ied r ice

FAMILY STYLE SIDES
Choose Two Options

Truf f led Macaroni  & Cheese   ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Brusse ls  Sprouts with Bacon  ♦  Whipped Potatoes  ♦  Creamed Spinach

DESSERT 
Choose Two Option

Chocolate Cake  ♦  Coconut Layer Cake  ♦  New York Sty le Cheesecake 

Freshly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herbal  Teas are inc luded 

$159 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

S&W SIGNATURE
DINNER MENU



SMITHANDWOLLENSKY.COM 781.992.5150 SWWL@SWRG.COM

02.25

WELLESLEY

FIRST COURSE 
Choose Two Options

Wollensky Sa lad  ♦  Caesar Sa lad  ♦  Iceberg Sa lad  ♦  Wollensky 's  Spl i t  Pea Soup

ENTREES
Charbroi led F i let  Mignon 8 oz .

Pan-Seared Sa lmon

Chicken Roulade
boneless ha l f  ch icken,  romesco,  ch imichurr i ,  cr ispy chicken sk in

-  A Vegetar ian Option Always Ava i lab le for Your Guests -

Seared Tofu Steak 
nor i  and gochugaru crusted,  cucumber k imchi ,  coconut fr ied r ice

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Sauteed Mushrooms

Brusse ls  Sprouts with Bacon ♦  Whipped Potatoes 

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 

Freshly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herbal  Teas are inc luded

$69 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

THREE COURSE 
LUNCH MENU
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WELLESLEY

CONTINENTAL BREAKFAST
Assorted Breakfast  Pastr ies 

Butter ,  Cream Cheese,  Preserves 

S l iced Fresh Fruit 

Yogurt & Granola 

Assorted Fruit  Ju ices

AM BREAK
Freshly Brewed Cof fee   ♦  Decaf fe inated Cof fee   ♦  Herbal  Teas

LUNCH ENTREES
Choose Two Options

Charbroi led F i let  Mignon 8 oz .  *Addit iona l  $20 per order

Pan-Seared Sa lmon

Wol lensky Sa lad
with Jumbo Shr imp,  Gri l led Chicken or Tender lo in Tips

Caesar Sa lad
with Jumbo Shr imp,  Gri l led Chicken or Tender lo in Tips

Wol lensky ’s  Butcher Burger

FAMILY STYLE SIDES
Choose Two Options

Creamed Spinach  ♦  Sauteed Asparagus  ♦  Brusse ls  Sprouts with Bacon ♦  Whipped Potatoes

DESSERT
Choose One Option

Chocolate Cake  ♦  Coconut   Layer Cake  ♦  New York Sty le Cheesecake 

PM BREAK
Homemade Cookies & Brownies

Freshly  Brewed Cof fee   ♦  Decaf fe inated Cof fee   ♦  Herbal  Teas
 

$95 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change

CONFERENCE 
MENU
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WELLESLEY

THE
AMERICAN WINE & AMERICAN WAGYU 

EXPERIENCE
Treat your guest to the ultimate steak & wine pairing featuring World-Class American Wines 

and the original American Wagyu from our partners at Snake River Farms.

Your guests will enjoy a 5-course tasting menu, leading up to three different cuts and preparations of  
American Wagyu paired with five amazing California wines, rarely served by the glass.

WAGYU 
NY STRIP

Gold Grade American Wagyu, 
Coffee & Cocoa rub,  roasted corn 

puree and chimichurr i  sauce - 
smoked for a  f in ish ing touch.

SWINGING 
TOMAHAWK RIBEYE

Black Grade American Wagyu, 
charred and s l iced tables ide .  
A head-turning exper ience.

WAGYU 
FILET MIGNON

Black Grade American Wagyu, 
roasted sha l lot ,  asparagus ,  

marrow but ter - 
offer ing an exquis i te mouthfu l .

WINE PAIRINGS 
This tasting offers an unparalleled opportunity to taste five premium Napa Valley wines - hard-to-find by the glass.

 
Your guests will be guided through the wines that are meant to be tasted together and in order, so their varied  

characteristics may be compared to one another, and contrasted against the rich Wagyu cuts.

FAUST
Napa Val ley 

Cabernet Sauv ignon

CAYMUS

 Napa Val ley
Cabernet Sauv ignon

CHAPPELLET 
Signature

 Cabernet Sauv ignon

NICKEL & NICKEL STATE RANCH
 Napa Val ley

Cabernet Sauv ignon

FIRST COURSE
Jumbo Shr imp & East  Coast Oysters

SALAD COURSE
Baby Iceberg Sa lad

TASTING MENU

DESSERT
Taste the S&W Class ics 

Freshly  Brewed Cof fee ,  Decaf fe inated Cof fee & Herbal  Teas are inc luded

PAHLMEYER JASON
 Napa Val ley

Cabernet Sauv ignon

WAGYU TASTING
with a se lec t ion of  c lass ic  s ides

AMUSE BOUCHE
A specia l  t aste from the Chef !

$325 PER PERSON
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.
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02.25

WELLESLEY

Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.
Menu subject to change.

CAVIAR & BUBBLES
Our exclus ive Paramount Cav iar,  ser ved a lone ,  or pa ired wi th specia l l y  se lec ted spark l ing wines .

A tru ly  decadent exper ience

BUBBLES
LALUCA  Prosecco,  Veneto /  60

LUCIEN ALBRECHT - CREMANT D’ALSACE  Crémant d ’Alsace Rosé Brut ,  Alsace /  68

FERRARI BRUT  Prosecco,  Veneto /  88

LANSON PÈRE & FILS  Brut ,  Champagne /  104

GUSBOURNE  Rosé,  Kent ,  Eng land /  175

LOUIS ROEDERER CRISTAL  Brut ,  Montagne de Reim /  650

PARAMOUNT CAVIAR STATION
Enjoy your choice of  Paramount Cav iar  ser ved wi th both convent iona l  and unconvent iona l  ser v ice .

Work with our team to create a one-of-a-kind experience for your guests .

 Min imum 1 week not ice for large format cav iar

4 .4oz su it ab le for 15 -  20ppl

8 .8oz  su it ab le for 30 -  40ppl

17.6oz su it ab le for 75 -  100ppl

Hackleback Sturgeon

Native to the Miss iss ippi  &  
Missour i  Rivers .  The Hackleback 

roe has a  wonder fu l  but tery 
f lavor and looks l ike ve lvet .  The 

Hackleback cav iar  has been 
g iven the n ickname "adult 

candy” by many chefs . 

Or ig in :  Tennessee & Miss iss ipp i
4.4oz /  300
8.8oz /  600

17.6oz /  1200

Royal  S iberian Sturgeon

The Royal  S iber ian’s 
smal l , sh iny b lack roe has a 

fu l l -bodied,  ear thy f lavor and 
is  per fect  for those who 

enjoy robust f lavor prof i les . 
 
 

Or ig in :  I ta l y

4.4oz /  650

8.8oz /  1300

17.6oz /  2600

Imperia l  Osetra Sturgeon

Known as one of  the purest 
sturgeons embodying a 

medium-s ize pear l ,  with a 
c lass ic  nut ty f lavor,  and a 

f i rm roe that  wi l l  burst  when 
pressed aga inst  the pa late of 

one’s  mouth. 

Or ig in :  As ia

4.4oz /  900

8.8oz /1800

17.6 /  3600

UNCONVENTIONAL
Charred onion d ip ,  housemade 

potato chips ,ch icken sk in cr isps

CONVENTIONAL
Egg white and yolk ,  cr ispy capers ,  

sha l lots ,  pars ley,  crème fra iche,  b l in is
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WELLESLEY

 

WELCOME CAVIAR & BUBBLES

Tomato Bas i l  Bruschet ta /  36
Prosc iut to Wrapped Asparagus /  38
Tomato & Mozzare l la  F latbread /  36

Truff led Macaroni  & Cheese Bites /  38
Stuffed Mushrooms /  38

Melted Br ie Crost in i  /  36
Tomato Mozzare l la  Skewers /  36

Beef  Wel l ing ton /  55
Wol lensky ’s  Beef  S l iders /  42 

S l iced F i let  Mignon Crost in i  /  48
Steak Tar tare /  44

Buffa lo Chicken S l iders /  40 
Truff led Chicken Sa lad /  38

Tuna Tar tare /  48
Coconut Shr imp /48

Lobster Rangoon /  55
Signature Crab Cakes /  55
Buffa lo Fr ied Oysters /  50

Paramount Hackleback Caviar  /  110

Invite your guest to celebrate!

Ask about starting your event with our exclusive Paramount Caviar, 

traditionally served on blini  with creme fraiche,  and paired with one of  our 

select  range of  bubbles -  the perfect  complement to the luxurious taste of  caviar.

Pricing is per person, unless noted otherwise.
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

PASSED
HORS D’OEUVRES
2 dozen minimum of each selection
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WELLESLEY

Pricing is per person, unless noted otherwise.
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

CHARCUTERIE BOARD
Prosc iut to,  Fennel  Sa lami ,  Nduja Spread,  Spicy Sa lami Bleu Cheese,  Goat Cheese,  

Cave Aged Cheddar Cheese,  Tr ip le Creme Br ie ,  with Marcona Almonds ,  Fru it  Jams ,  Crost in i  /  24

CHILLED SEAFOOD
Chi l led Maine Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters /  45

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonet te 

STEAK TARTARE TABLE
Diced Tender lo in ,  Chopped Red Onion,  Capers ,  Mustard,  Toasted Crost in i  /  14

TUNA TARTARE TABLE
Ahi Tuna ,  Ponzu,  Cucumber,  Wontons /  18

COLD COCKTAIL STATIONS 
available for events of 25 or more guests

ANGRY SHRIMP
Whipped Potato,  Spicy Lobster Butter Sauce /  22

SLIDER BAR
Class ic  Butcher Burger  ♦  S ignature Crab Cake  ♦  Vine Ripened Tomato & Mozzare l la  /  14

SLOW ROASTED STEAMSHIP ROUND OF BEEF
Horseradish Cream, Di jon Mustard,  Assorted breads /  900 per roast

ser ves 100 guests

WHOLE ROASTED TENDERLOIN
Horseradish Cream, Bearna ise Sauce,  Red Wine Demi-Glace,  Assorted Breads /  315 per roast

serves 20 guests

TRUFFLED MACARONI & CHEESE
Pan Roasted Mushrooms,  Roasted Asparagus ,  Bacon Lardons ,  Roasted Sha l lots  /  12

HOT COCKTAIL STATIONS 
available for events of 25 or more guests
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WELLESLEY

SHELLFISH TOWERS
Chi l led Maine Lobster ,  Chi l led Colossa l  Crab,  Jumbo Shr imp & Oysters /  45

with c lass ic  horseradish cockta i l  sauce,  cognac mustard,  g inger sauce and green apple mignonette

PASSED HORS D’OEUVRES
A Var iety of  S&W class ics  before d inner Chef ’s  Choice of  4 Se lect ions

One Hal f  Hour /  16

One Hour /  25

STEAK ENHANCEMENTS
Oscar Sty le /  23

Angry Shr imp /  16

Maine Lobster Tai l s  /  MKT

BUTLERED SWEETS
Brownies

Mini  Creme Brulee

Pet i te Chocolate Cakes

Pet i te Cheesecakes

Homemade Cookies

8

Pricing is per person, unless noted otherwise.
Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.

Menu subject to change.

ENHANCEMENTS
to complement your dining experience, may we suggest:
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WELLESLEY

Pricing is subject to 7% state tax, 18% service charge and 3% administrative fee.
Menu subject to change.

CELLAR STEALS
Premium wines from our L ibrar y,  se lec ted and specia l ly  pr iced. 

Ask our Beverage Specia l i st  for wine se lec t ion ass istance for your event .

PREMIUM WINES BY THE GLASS
Taste the f inest  wines we have to offer,  without pul l ing the cork .

Ask about our premium wine se lec t ions ava i lab le with Corav inTM

WINE SERVICE WITH DINNER
Based On Consumption

HOSTED BAR
Based On Consumption

BAR SERVICE




