
Catering Menu 

NEW ENGLAND CLAM BAKE 

All Dinner Selections include Assorted Breads and Rolls, Coffee, Decaffeinated Coffee and Herbal Teas 

A Fee of $100.00 per Chef will apply. A 50-guest minimum applies. 

SOUP 

New England Clam Chowder with Oyster Crackers 

SALADS 

Bibb Lettuce, Asparagus Tips, Applewood Smoked Bacon and Chèvre with Hazelnut Vinaigrette 

Grilled Vegetable Display 

Sliced Tomato and Fresh Mozzarella, Pesto Vinaigrette 

HOT ENTRÈES 

Lobster, Drawn Butter 

Grilled BBQ Rubbed Chicken 

Steamers, Clam Broth 

ACCOMPANIMENTS 

Roasted Red Bliss Potatoes 

Sweet Corn of the Cob 

Assorted Corn Bred 

DESSERT 

Sliced Watermelon 

Strawberry Shortcake Station 

Mini Boston Cream Pies 

All Food and Beverage items listed are subject to a 14% Gratuity, 7% Taxable Administrative Fee and 7% Massachusetts 
Sales Tax. 


