CATCH OYSTER BAR CATERING MENU

/ CHILLED
OYSTERS $3 EACH
CLAMS $2.50 EACH

LOBSTER COCKTAIL $70/LB
LUMP CRAB COCKTAIL $80/LB

TUNA POKE $45/1B

CEVICHE....MP

\_

~

JUMBO SHRIMP COCKTAIL $4 EACH

-ADD SEAWEED SALAD, GUACAMOLE,

=

WASABI, GINGER, HOUSE MADE CHIPS

+$20

HANDHELDS

BAKED CLAM STUFFIES $60/ 120

COCONUT SHRIMP $65/ 130
SLIDERS-
-CRAB CAKE $7 PER PIECE
-OYSTER PO’ BOY $7 PER PIECE
-SHRIMP PO’ BOY $7 PER PIECE
-FRIED CHICKEN $6 PER PIECE

BLACKENED TUNA WRAPS $100/200

LOBSTER ROLLS $240/480

BLACKENED OR GRILLED FISH TACOS $72/ 140

SALADS

HOUSE OR CAESAR SALAD $60/110

-ADD SHRIMP $45/90

-ADD CHICKEN $90/ 175

-ADD SALMON $30/60
GRILLED OCTOPUS SALAD $90/175

LOBSTER SALAD $70/LB

SHRIMP SALAD $40/LB

K CRAB SALAD $40/LB /

/ CHOWDERS \

$40 RENTAL FEE FOR SOUP BOOT & WARMER

NEwW ENGLAND CLAM CHOWDER
$ 100 PER BOOT
MANHATTAN CLAM CHOWDER
$ 100 PER BOOT
SEAFOOD BISQUE

$120 PER BOOT

LOBSTER & CORN CHOWDER

\ $150 PER BOOT /

WARMED

ROASTED OYSTERS

JAMBALAYA ...$100/200
CRAB CAKES
LINGUINE AND CLAMS
SOUTH SHORE SHELLFISH STEW
SHRIMP AND MUSSELS FRA DIAVOLO ...$100/200
FRIED CALAMARI
SICILIAN CALAMARI
STEAMED CLAMS
DIJON OR BLACKENED SALMON
PEI MUSSELS IN WHITE WINE SAUCE OR RED SAUCE

CLAMS CASINO

...$70/140
...$90/180

...$65/130
..$75/150
...$80/160

..$85/170

..$120/240

...$60/120
..$60/120

...$50/ 100




