Over 25 Years

Any Season, Any Time
At Your Home Or On The Beach
For Family and Friends
For Corporate Events
Rehearsal Dinners
Graduations

Any Special Occasion

No Party Too Big or Small
Each Event Is Customized To Meet Your Needs!

Our Classic Clambake
Favorite Additions!
1st Course-Mussels in Herbed White Wine Sauce
2rd Course-Steamers with Drawn Butter and Broth ] )
3rd Course-Lobster, Steamed Bliss Potatoes, Corn on the Marinated Sliced Steak
Cob and Caesar Salad Grilled Marinated Butterflied Leg of
Lamb
Our Basic BBQ . .
Linguine and White Clam Sauce
Hamburgers & Hot Dogs Manhattan Clam Chowder
Barbequed Chicken & Ribs or Pulled Pork Grilled Tuna or Swordfish with
Corn on the Cob Tropical Salsa
Choice of Three Salads Thai Mussels in Coconut Broth
Couscous Salad w Toasted Pecans &
Currants

Wow Your Guests with Our Famous Raw Bar!
Clams - Oysters - Shrimp Cocktail — Seviche
Seafood Salad - Chilled Split 1obster T ails

Broccoli Salad w Roasted Red
Peppers and Balsamic
Vinaigrette

Orzo Salad w Artichoke Hearts

Farfalle w Pesto & Tomatoes



