PRIVATE DINING

Let us take care of every detail.

CONTACT: Events@e3restaurantgroup.com | 206.957.3221



LOBSTER SHOP
PRIVATE DINING ROOM

From a business event to a lavish celebration, let
us take care of every detail. Our two rooms offer
panoramic views of Commencement Bay, the Olympic
Mountains, Mt. Rainier, all enhanced by expansive
windows that allow you to fully immerse yourself in
these breathtaking sights. We can arrange for a wide
variety of special touches including linens, flowers,
decorations, and audiovisuals to elevate your event.

Our team is here to help you create your own
personalized private dining experience, paying
attention to every detail from menu selection to wine
pairings and floral arrangements. We host events such
as business meetings, retirement parties, birthdays,
graduations, as well as other celebrations.

Serving you and exceeding your expectations truly
brings us joy. We consider our guests family and will
always treat your event as if it were our own. Whatever
the occasion, we would be honored to help you celebrate
and provide the most unsurpassed private dining
experience.

Thank you for giving us that opportunity!
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Allison Carter
Private Dining Manager
Events@e3restaurantgroup.com



OLYMPIC ROOM

ROOM AMENITIES
Sweeping views of Commencement Bay and the Olympic Mountains
Fully-private
Floor-to-ceiling windows
Exquisite glass-enclosed wine room
Optional privacy sun shades

Room Capacity: 30 seated

Table Size:
Up to 20 guests at one table or up to 30 guests at 3 tables.

Room Fee: $150 (Memorial Day - New Year's Eve)
Projector/Screen Rental: $150

Minimums depend on day and time of event.
Your private dining coordinator will provide more details.



RAINIER ROOM

ROOM AMENITIES
Sweeping views of Commencement Bay and Mt. Rainier
Semi-Private
Floor-to-ceiling windows
Exquisite glass-enclosed wine room
Optional privacy sun shades

Room Capacity: 27 seated

Table Size:
Up to 18 guests at one table or up to 27 guests at 3 tables.

Room Fee: $0

Minimums depend on day and time of event.
Your private dining coordinator will provide more details.
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	Lobster Shop Group Menus.pdf
	LS Large Party Wine List.pdf
	Large Party Wine List
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	LS Appetizer Menu.pdf
	By The Dozen
	minimum of 2 dozen per order
	orders must be placed one week prior to event date
	S W E E T  &  S P I C Y  S H R I M P
	C H I L L E D   T I G E R   P R A W N S
	L O B S T E R   C A N A P E S
	M I N I   C R A B   C A K E S
	C A R P A C C I O   C A N A P E *
	Wagyu New York Striploin, herbed aioli, mushrooms, radish, fennel, crostini  38
	W A G Y U   B E E F  S K E W E R S
	V E G A N  C R A B  C A K E S
	B R U S C H E T T A
	Tomato, basil, garlic, brioche crostini, V  26


	LS Custom Lunch Menu.pdf
	WAGYU BEEF BURGER* Half pound Wagyu beef patty, white cheddar, horseradish aïoli, pickled red onion, arugula, brioche bun, shoestring fries  22
	CAESAR SALAD *
	Romaine, herbed croutons, Spanish anchovies, crispy capers,
	Caesar dressing
	HOUSE SALAD
	Anjou pears, blue cheese crumbles, candied pecans,
	Dijon mustard vinaigrette
	LOBSTER BISQUE
	Lobster stock, Maine lobster, sweet vermouth, sherry cream, chives
	CLAM CHOWDER
	New England style, bacon, potato, celery, cream

	LS Custom Dinner Menu.pdf
	CAESAR SALAD *
	Romaine, herbed croutons, Spanish anchovies, crispy capers,
	Caesar dressing
	HOUSE SALAD
	Anjou pears, blue cheese crumbles, candied pecans,
	Dijon mustard vinaigrette
	LOBSTER BISQUE
	Lobster stock, Maine lobster, sweet vermouth, sherry cream, chives
	CLAM CHOWDER
	New England style, bacon, potato, celery, cream
	PRIME NEW YORK STRIPLOIN
	12oz, potatoes, seasonal vegetables  70


	LS PDR Digital Packet




