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PRIVATE DINING 
WASHINGTON D.C.
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PR I VAT E  D I N I N G 
Thank you for considering The Smith for your special event. Our private rooms are perfect for 

any occasion. From corporate functions, rehearsal dinners, birthdays, holiday parties, baby 
showers, and more, we are committed to making your event memorable and assisting you 

every step of the way.

On the following pages you will find our offerings and menus. Please feel free to contact 
 us with questions and inquires. We look forward to hosting your event.

EVENTS@CTRNYC.COM | 202.869.3200

ROOM & PRICING� Page 
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TH E  SM I T H  P ENN  QUA RT ER 
901 F Street NW, Washington DC

Our private dining room at The Smith Penn Quarter accommodates parties of up to 30 guests. 

DINING OPTIONS: PLATED OR FAMILY STYLE

Brunch Cocktail Party: $75 choose 6 passed hors d’oeuvres (2.5 hours) 
Cocktail Party: $80/$95 choose 7 passed hors d’oeuvres ($80 for 2 hours; $95 for 3 hours)

Pricing is per person. In addition to per person pricing, we require event food and beverage minimums which vary by meal period and time of year. 
Please contact our events team for date-specific minimums. Prices are subject to change at any time and are exclusive of tax and gratuity. 

GUEST CAPACITIES

PLATED FAMILY STYLE COCKTAILS & HORS D’OEUVRES

20 26 30

BREAKFAST: $23
see menu on page 4

LUNCH: $37
see menu on page 5

BRUNCH: $34
see menu on page 6 

DINNER: $58
see menu on page 7
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FAMILY STYLE
housemade granola greek yogurt, mixed berries, pistachios, 
sunflower seeds, sesame, strawberry jam
eggs florentine  sautéed spinach, english muffin, hollandaise, 
poached eggs
goat cheese scramble baby spinach, shallots, soft herbs
chicken sausage + eggs english muffin, hollandaise, poached eggs 
ranchero scramble black beans, avocado, chihuahua cheese,  
salsa verde, jalapeños, blue corn tortillas, pickled onions
smoked salmon benny english muffin, hollandaise, poached eggs
baked eggs alla vodka tomato, spinach, stracciatella cheese, 
sesame, toasted ciabatta
avocado toast whole wheat, red pepper flakes, lemon,  
poached eggs
the smith eggs benedict black forest ham, english muffin, 
poached eggs, hollandaise
buttermilk pancakes*

PLATED
steel cut oatmeal* 
housemade granola greek yogurt, mixed berries, pistachios, 
sunflower seeds, sesame, strawberry jam 
eggs florentine sautéed spinach, english muffin, hollandaise, 
poached eggs, home fries 
goat cheese scramble baby spinach, shallots, soft herbs
chicken sausage + eggs english muffin, hollandaise, poached 
eggs, home fries 
ranchero scramble black beans, avocado, chihuahua cheese,  
salsa verde, jalapeños, blue corn tortillas, pickled onions
smoked salmon benny english muffin, hollandaise, poached eggs, 
home fries
baked eggs alla vodka tomato, spinach, stracciatella cheese, 
sesame, toasted ciabatta 
avocado toast whole wheat, red pepper flakes, lemon, poached 
eggs
the smith eggs benedict black forest ham, english muffin, 
hollandaise, poached eggs, home fries

maple chicken sausage
apple smoked bacon
home fries
mixed berries
jalapeño cheddar grits
fries
mixed baby greens
balsamic vinaigrette

MA INSS I D E S  TO  S H ARE

Available Monday – Friday. All packages include coffee & tea. Please view additional offerings on our seasonal  
private dining menu.*

desserts to share 
choice of two for $12 pp 
sticky sticky toffee pudding •  
pie* • berries + cream • includes 
cookies to share
dark chocolate cake 
$150 
approximately 30 guests

ADD I T I ONS

family style to share
BUTTERMILK BISCUITS • 3 MAINS  •  2 SIDES TO SHARE

plated 
BUTTERMILK BISCUITS • CHOICE OF 3 MAINS
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cinnamon sugar doughnuts hot fudge
dipping sauce
maple chicken sausage
apple smoked bacon
mixed berries
home fries
potato chips blue cheese fondue

jalapeño cheddar grits
blistered shishito peppers yuzu aioli, lava salt
fries

M A INS  FAMILY STYLE

S I D E S

Available Saturday & Sunday. All packages include coffee & tea. Please view additional offerings on our seasonal  
private dining menu.*

family style to share
BUTTERMILK BISCUITS • 3 MAINS •  

2 SIDES

plated 
BUTTERMILK BISCUITS • CHOICE OF 3 MAINS •  

2 SIDES TO SHARE

BR
UN

CH

baked eggs alla vodka tomato, spinach, 
stracciatella cheese, sesame, toasted ciabatta
goat cheese scramble baby spinach, shallots,  
soft herbs
ranchero scramble black beans, avocado, 
chihuahua cheese, salsa verde, jalapeños, blue corn 
tortillas, pickled onions

avocado toast whole wheat, red pepper flakes, 
lemon, poached eggs
the smith eggs benedict  black forest ham, 
english muffin, poached eggs, hollandaise
vanilla bean french toast* 
buttermilk pancakes* 
grilled chicken sandwich burrata, tomato jam, 
basil aioli, toasted ciabatta 
roasted cauliflower banh mi sandwich 
avocado, cucumber, jalapeño, pickled vegetables, spicy 
sesame aioli, ciabatta
mac + cheese skillet roasted
kale + quinoa salad sun dried cranberries, ricotta 
salata, toasted  almonds, dijon vinaigrette
caesar salad little gem, crispy parmesan frico
grilled chicken scallion and shishito pepper  
vinaigrette
roasted salmon* ($6 supplement pp for entire party)

grilled shrimp scampi butter ($6 supplement pp for  
entire party)

filet mignon peppercorn sauce ($16 supplement pp for 
entire party)

MA INS  PLATED
baked eggs alla vodka tomato, spinach, 
stracciatella cheese, sesame, toasted ciabatta
goat cheese scramble baby spinach, shallots,  
soft herbs, mixed greens 
ranchero scramble black beans, avocado, 
chihuahua cheese, salsa verde, jalapeños, blue corn 
tortillas, pickled onions
avocado toast whole wheat, red pepper flakes, 
lemon, poached eggs
the smith eggs benedict  black forest ham, 
english muffin, hollandaise, poached eggs, home fries
benedict johnny cheddar cornbread, maple 
chicken sausage, poached eggs, hollandaise
shrimp + grits jalapeño cheddar grits, baked eggs, 
scampi butter, blackened shoestring potatoes
vanilla bean french toast*
grilled chicken sandwich burrata, tomato jam, 
basil aioli, toasted ciabatta, fries
roasted cauliflower banh mi sandwich 
avocado, cucumber, jalapeño, pickled vegetables, spicy 
sesame aioli, ciabatta, fries
kale + quinoa salad sun dried cranberries, ricotta 
salata, toasted  almonds, dijon vinaigrette (add grilled 
chicken, roasted salmon $4 pp, grilled shrimp $3 pp, or charred steak  
$5 pp supplement, one protein for entire party)

caesar salad little gem, crispy parmesan frico  
(add grilled chicken, roasted salmon $4 pp, grilled shrimp $3 pp, or 
charred steak $5 pp supplement, one protein for entire party)

filet mignon peppercorn sauce, fries ($16 supplement pp 
for entire party)

table hors d’oeuvres choice of two 
for $9 pp burrata • crispy sesame calamari • 
spicy salmon tartare • shishito peppers • arancini
desserts to share choice of two  
for $12 pp sticky toffee pudding • pie*•  
berries + cream • includes cookies to share

raw bar $19 pp oysters • spicy salmon  
tartare • shrimp cocktail 
dark chocolate cake $150 
approximately 30 guests

ADD I T I ONS
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FAMILY STYLE
grilled chicken sandwich burrata, tomato jam, basil aioli 
roasted cauliflower banh mi sandwich avocado, cucumber, 
jalapeño, pickled vegetables, spicy sesame aioli, ciabatta

avocado toast whole wheat, red pepper flakes, lemon, poached eggs

kale + quinoa salad sun dried cranberries, ricotta salata, toasted  
almonds, dijon vinaigrette

caesar salad little gem, crispy parmesan frico

mac + cheese skillet roasted

ricotta gnocchi truffle cream

bolognese rigatoni, red wine braised chicken ragu, parmesan, basil

rigatoni alla vodka tomato, stracciatella, crème fraîche, sesame

brick pressed chicken lemon chicken jus

grilled chicken scallion and shishito pepper vinaigrette

roasted salmon* ($6 supplement pp for entire party)

grilled shrimp scampi butter ($6 supplement pp for entire party)

vegetable bibimbap sushi rice, shiitake mushrooms, edamame,  
spinach, house-made kimchee, sunny up egg 

the smith bar steak chimichurri ($8 supplement pp for entire party)

ny strip peppercorn sauce ($13 supplement pp for entire party)

filet mignon peppercorn sauce ($16 supplement pp for entire party)

PLATED
grilled chicken sandwich burrata, tomato jam, basil aioli, fries 

roasted cauliflower banh mi sandwich avocado, cucumber, 
jalapeño, pickled vegetables, spicy sesame aioli, ciabatta, fries

avocado toast whole wheat, red pepper flakes, lemon, poached eggs

kale + quinoa salad sun dried cranberries, ricotta salata, toasted  
almonds, dijon vinaigrette (add grilled chicken, roasted salmon $4 pp, grilled shrimp $3 
pp, or charred steak $5 pp supplement, one protein for entire party)

caesar salad little gem, crispy parmesan frico (add grilled chicken,  
roasted salmon $4 pp, grilled shrimp $3 pp, or charred steak $5 pp supplement, one protein  
for entire party)

ricotta gnocchi truffle cream

bolognese spaghetti, red wine braised chicken ragu, parmesan, basil

rigatoni alla vodka tomato, stracciatella, crème fraîche, sesame

brick chicken frites fries, lemon chicken jus

roasted salmon* ($6 supplement pp for entire party)

vegetable bibimbap sushi rice, shiitake mushrooms, edamame,  
spinach, house-made kimchee, sunny up egg 

the smith bar steak chimichurri, fries ($8 supplement pp for entire party)

ny strip peppercorn sauce, fries ($13 supplement pp for entire party)

filet mignon peppercorn sauce, fries ($16 supplement pp for entire party)

potato chips blue cheese fondue
black truffle arancini 
mushroom risotto, mozzarella, truffle 
aioli
shrimp cocktail 
burrata overnight tomatoes, 
japanese eggplant, basil almond pesto, 
garlic ciabatta toast
spicy salmon tartare crispy 
rice, avocado, sriracha, nori
blistered shishito peppers 
yuzu aioli, lava salt
crispy sesame calamari  
gochujang aioli, thai basil, lime

MA INSSTART ER S

family style to share 
2 STARTERS • 3 MAINS • 2 SIDES

plated 
2 STARTERS TO SHARE • CHOICE OF 3 MAINS

LU
NC

H

Available Monday – Friday. Please view additional offerings on our seasonal private dining menu.*

fries
jalapeño cheddar grits
shishito peppers
baby spinach toasted garlic, lemon

S I D E S

raw bar $19 pp oysters • spicy 
salmon tartare • shrimp cocktail
desserts to share choice 
of two for $12 pp sticky toffee 
pudding • pie* • berries + cream • 
includes cookies to share
passed hors d’oeuvres 
choice of four $22 pp see 
page 8
dark chocolate cake $150 
approximately 30 guests

ADD I T I ONS
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FAMILY STYLE
ricotta gnocchi truffle cream

rigatoni alla vodka tomato, stracciatella cheese, crème fraîche, 
sesame

mac +cheese skillet roasted

bolognese rigatoni, red wine braised chicken ragu, parmesan, basil
roasted salmon*
grilled shrimp scampi butter

brick pressed chicken lemon chicken jus

vegetable bibimbap sushi rice, shiitake mushrooms, edamame,  
spinach, house-made kimchee, sunny up egg 

braised beef short rib red wine jus

the smith bar steak chimichurri ($8 supplement pp for entire party)

ny strip peppercorn sauce ($13 supplement pp for entire party)

filet mignon peppercorn sauce ($16 supplement pp for entire party)

PLATED
ricotta gnocchi truffle cream

rigatoni alla vodka tomato, stracciatella cheese, crème fraîche, 
sesame

bolognese spaghetti, red wine braised chicken ragu, parmesan, basil
roasted salmon*
brick pressed chicken baby spinach, smashed garlic potatoes, 
lemon chicken jus

vegetable bibimbap sushi rice, shiitake mushrooms, edamame,  
spinach, house-made kimchee, sunny up egg 

braised beef short rib jalapeño cheddar grits, crispy onions, red 
wine jus

the smith bar steak chimichurri, fries ($8 supplement pp for entire party)

ny strip peppercorn sauce, fries ($13 supplement pp for entire party)

filet mignon peppercorn sauce, fries ($16 supplement pp for entire party)

sticky toffee pudding skillet baked, medjool dates,  
vanilla ice cream

seasonal pie*
berries + cream whipped cream, seasonal sorbet

smashed garlic potatoes 
fries
jalapeño cheddar grits
shishito peppers
baby spinach toasted garlic, lemon

potato chips blue cheese fondue
black truffle arancini 
mushroom risotto, mozzarella, truffle 
aioli
shrimp cocktail 
burrata overnight tomatoes, 
japanese eggplant, basil almond pesto, 
garlic ciabatta toast
spicy salmon tartare crispy 
rice, avocado, sriracha, nori
blistered shishito peppers 
yuzu aioli, lava salt
crispy sesame calamari  
gochujang aioli, thai basil, lime
little gem caesar parmesan frico

kale + quinoa salad  
sun dried cranberries, ricotta salata, 
toasted almonds, dijon vinaigrette

MA INSSTART ER S
add on table hors d’oeuvres before starters, choice 
of two for $9 pp

S I D E S

D E S S ERT S  *includes cookies

family style to share 
3 STARTERS • 3 MAINS • 2 SIDES •  

2 DESSERTS & COOKIES

plated 
3 STARTERS TO SHARE • CHOICE OF 3 MAINS •  

2 DESSERTS TO SHARE & COOKIES

DI
NN

ER

Please view additional offerings on our seasonal private dining menu.*

raw bar $19 pp oysters • spicy 
salmon tartare • shrimp cocktail 
passed hors d’oeuvres 
choice of four $22 pp see 
page 8
dark chocolate cake $150 
approximately 30 guests

ADD I T I ONS
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brunch
2.5 hours standing reception • Sat & Sun only

6 PASSED HORS D’OEUVRES 

unlimited brunch cocktails (choice of two), selected 
house red, selected house white, cava, draft beer, 

fountain soda, juice, coffee, and tea

evening
2 or 3 hours standing reception 

not available at Lincoln Square 

7 PASSED HORS D’OEUVRES 

premium open bar and (optional) two passed  
specialty cocktails

CO
CK

TA
IL

 P
AR

TY

PA S S ED  H O R S  D ’ O E UVRE S
ALL OCCASIONS
mac + cheese balls
spicy salmon tartare crispy rice, avocado,  
sriracha, nori

black truffle arancini mushroom risotto,  
mozzarella, truffle aioli

ricotta gnocchi truffle cream

avocado tacos queso fresco, tomatoes

crab cake tots southern tartar, apple chutney

fries green peppercorn aioli

spicy tuna tartare shrimp cracker

bibimbap croquettes house made kimchee,  
sriracha

seared tuna cucumber, tapenade

chicken wontons hoisin dip

chicken parmesan
short rib dumplings smoked paprika aioli

steak frites potato chips, balsamic onion jam

BRUNCH ONLY
mini french toast bites
chicken sausage in a blanket
goat cheese & kale quiche
grilled ham & cheese
smoked salmon toast

potato chips $6 pp
blue cheese fondue

crudités $7 pp
raw hand cut vegetables & herb aioli 

artisanal cheese $8 pp
selection of cheeses & fruit

mediterranean plate $8 pp
babaganoush, hummus, feta dip, lavash

smoked salmon board $10 pp
smoked norwegian salmon, traditional garnish

shrimp cocktail $11 pp

mini smith burger $11 pp
bacon shallot jam, cheddar, crispy onions,  
house pickles, TSB sauce, potato bun

oysters $16 pp 
on half shell

HORS  D ’ O E UVRE S  STAT I ONS
priced per person for entire party only, minimum of 
25 guests; only available for cocktail parties

DE S S ERT  B I T E S
all items included for an additional $10 pp

chocolate chip cookies • 
rainbow cookies
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Pricing pp for unlimited beverages. 

BEVERAGE  PACKAGE S

soft drinks- $12
soda, juice, coffee, & tea

BREAKFAST
breakfast package- $16
choice of two specialty brunch 
cocktails served with juice & soda

LUNCH + BRUNCH
brunch cocktails - $30
choice of two specialty brunch  
cocktails, fountain soda, juice, coffee 
& tea

beer & wine - $30
selected house wine, cava, draft beer, 
juice, fountain soda, coffee & tea

brunch cocktails, beer & 
wine - $35
choice of two specialty brunch  
cocktails, selected house wine, cava, 
draft beer, juice, fountain soda, coffee 
& tea

premium open bar- $45
full beer & wine package along with 
premium alcohol, and choice of two 
specialty cocktails

top shelf open bar- $60
full standard open bar package 
along with top shelf alcohol and 
choice of two specialty cocktails

DINNER
beer & wine - $45
selected house wine, cava, draft
beer, juice, fountain soda, coffee 
& tea

premium open bar - $55
full beer & wine package along with 
premium alcohol, and choice of two 
specialty cocktails
top shelf open bar - $70
full standard open bar package 
along with top shelf alcohol and 
choice of two specialty cocktails

please see page 10 for premium & top shelf options

SP EC I A LT Y  COCKTA I L S  (choose 2)

BUBBLY + BRIGHT
the spritz
aperitif / citrus / 
sparkling wine / soda 
rosÉ sangria
rosé / strawberry / peach / 
cucumber / vermouth blanc / citrus  
the gatsby
american gin / pomegranate / 
hibiscus / lemon / prosecco
sparkling cosmo 
vodka / aperol / cranberry / lime / 
orange blossom water / prosecco

SMASHES + SOURS
lychee gimlet
gin / shochu / lychee / sake  
vermouth / salted yuzu 
wildflower
hibiscus mezcal / tequila / 
watermelon / habanero / aperitif / 
lime / tajín salt 
hunky dory
rum / pisco / caramelized  
pineapple / amaro / aperitivo / lime
cucumber loco
tequila blanco / cucumber /  
elderflower / orange liqueur / lime
sunburn sour
bourbon / apricot / ginger / orange 
liqueur / citrus

HIGHBALLS + FIZZES
strawberry collins
gin / strawberry / rhubarb /  
lemon / elderflower tonic
sunset paloma
tequila blanco / aperol / ginger / 
lemon / grapefruit soda
incognito mojito
rum / clarified mint & lime cordial / 
soda
the mule
vodka / ginger beer / lime

BOOZY + CLASSIC
the dirty
vodka / dry vermouth / olive brine / 
olive bitters / olive oil
midtown manhattan no. 3
bourbon / rye / amaro / vermouth 
rojo / sherry / bitters
oaxacan sunshine 
mezcal / reposado tequila / 
grapefruit liqueur / tamarind / 
amaro / mole bitters
espresso martini 
vodka / coffee liqueur / vanilla / 
cold brew

ZERO PROOF
all day spritz
verjus / NA aperitif / orange  
blossom / grapefruit soda
city bird
pineapple / pomegranate /  
hibiscus / NA aperitif / lime
fancy free
watermelon / cucumber / mint / 
lime / rosewater / elderflower tonic

BRUNCH COCKTAILS

• bloody mary 
• the spritz
• rosÉ sangria
• freshly squeezed 
mimosa
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PREM I UM  OP EN  BAR
all draft beer & selected 
red, white, & sparkling 
wines

port 
cockburn’s 

vodka
ketel one
ketel one citroen
stoli
stoli orange
tito’s

tequila
herradura silver

gin
bombay sapphire
tanqueray
 

cordials and liqueurs
aperol
bailey’s
campari
chambord
limoncello
kahlua
pimm’s
sambuca

bourbon, rye, & whiskey
bulleit bourbon
maker’s mark bourbon
bulleit rye
deadwood rye
crown royal
dewar’s white label
jack daniel
seagram’s 7

rum 
bacardi light
captain morgan
mt. gay
gosling’s 

TOP  S H E L F  OP EN  BAR  (includes all premium open bar)

vodka
belvedere
chopin
grey goose

gin 
hendrick’s
plymouth

cognac 
hennessy vs
remy martin vsop

tequila 
corralejo reposado
don julio blanco
don julio reposado
don julio añejo
 

bourbon, rye, & scotch
woodford reserve  
small batch bourbon
sagamore rye
glenlivet 12 yr
johnnie walker black label
balvenie 12


