COLD PLATTERS
Small Serves 10-12 Large Serves 20-24

Shrimp Cocktail $55/$95
Served with Zesty Cocktail Sauce
and Lemon

Crudite $40(one size)
Fresh Cut veggies served with
Ranch dressing

Fruit & Cheese $85(one size)
Assorted cheeses, sausage, grapes,
berries and crackers

*Gravlax $75/$150
Cured Salmon with Mustard

Dill Sauce

*Poached Salmon $75/$150

Cucumber scaled and served
With cucumber dill sauce & lemon

Pepper or Sesame Crusted Seared Tuna
$70/$140

Served withWasabi, Wakami, pickled
ginger, and soy sauce

* Roast Tenderloin of Beef

$195/$375

Roasted to a perfect MediumRare served
with Horseradish sauce and Toasted
Crostini Bread

Sides Small/Large

Coleslaw $20/$35
Pasta Primavera $40/$70
Ceasar Salad $35/$65
Garden Salad $35/$65
Roasted Potatoes $35/$65

Roasted Vegetable Medley  $35/$65
Sesame String Beans $35/$65

APPETIZERS
Small Serves 10-12
Large Serves 20-24 approx

Mini Crab Cakes* $60/$120
Swedish Meatballs $40/$75
Spring Rolls* $50/$90
Chicken Fingers* $40/$75

Raspberry and Brie Filo  $70/$125

HOT PLATTERS
Small Serves 10-12 Large Serves 20-24

Jumbo Chickn Wings $40/$75
(Choose Buffalo, BBQ, or Caribbean
Jerk) Served with celery and Bleu
Cheese

Chicken Provencal $50/$90
Grilled Chicken in a fresh tomato, garlic,
olive, and herb sauce

Mussels Fra Diavolo $40/$75
Fresh mussels in a zesty tomato sauce
(also avail in a garlic wine sauce)

Shrimp Scampi $75/$140
Sauteed Shrimp in a garlic, butter, herb,
and white wine sauce

*Seafood Paella $225/$425
A classic prepared with Lobster, Shrimp,
Calamari, Mussels, Clams, Chorizo, and
Chicken slow cooked in Saffron Rice

Whole Bird (8pc) BBQ or Old Bay
Roasted Chicken $18
LOBSTER DINNERS

All Lobster Dinners include, Lobster,
Mussels, Clams, Corn on the Cob,
Coleslaw, butter & Lemon

Prices starting at: MKT

*Prices based on actual lobster size

APPETIZERS
Small Serves 10-12
Large Serves 20-24 approx

Clams Casino $45/$85
Scallops & Bacon  $60/$120
Spanakopita $45/$85
Pigs in a Blanket*  $45/$85

Comes with appropriate dipping sauces



