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BONFIRE

WOOD BURNING 

BONFIRE

 $750

With Smores Table 

(hersheys chocolate, graham 

crackers, marshmellows)

*Includes labor and 

materials, set-up/ 

breakdown

Are you looking for a deliseaous experience? These locally inspired grazing platters are 

perfect for seafood lovers. They can be served for dinner or as a prelude to any affair. 

Each Seafood platter comes with a selection of crab claws with drawn butter, jumbo shrimp cocktail 

with cocktail sauce, clams and oysters on the half shell (mignonette sauce), mini lobster rolls, 

parmesan crusted crab dip, smoked salmon dip, tuna tartare, artisan crackers and crostini.

THE ULTIMATE SEAFOOD PLATTER $569/P

Each Seafood platter comes with a selection of mini lobster rolls, poached salmon, Mediterranean 

couscous, seasonal vegetables, peel & eat shrimp cocktail with cocktail sauce, parmesan crusted 

crab dip, smoked salmon dip, artisan crackers and crostini. 

THE ORIGINAL SEAFOOD PLATTER $449/P

Each Seafood platter comes with a selection of four whole Maine lobsters (halved, served with drawn 

butter), peel and eat shrimp cocktail (cocktail sauce), oysters on the half shell (mignonette sauce), 

grilled asparagus, baked potatoes and local corn on the cob.

THE LOBSTER PLATTER $479/P

 Seafood mélange with local shellfish (clams, mussels, shrimp), fresh herbs and white wine broth
LOCAL SHELLFISH PLATTER $72/P

SEACUTERIE PLATTERS Hors Dourves $5/p

Arancini 
mozzarella

Arancini Messinese
bologonese

Beef Tenderloin Crostini
horseradish

Caprese Bites
bocconcini, cherry tomatoes, 

basil

Ceviche Shooters
local fluke, scallops, shrimp

Mediterranean Flatbread
chicken, caramelized onions, 

gorgonzola cheese

Mini Lobster Rolls
classic with citrus mayo +$7

Lobster Mac &  Cheese
Bites +$2

Octopus Salad +$2

Clam Chowder Soup Shots
red or white

Lobster Bisque Soup
Shots +$2

Passed Butler Style or Stationary

DESSERT
FRESH BAKED $5/P
Blondies, Brownies, Coconut 
macaroons, Chocolate chip 
cookies, Double chocolate 
cookies, White chocolate 
macadamia cookies, 
Peanut butter cookies, 
Shortbread cookies

*Gluten free on request

ICE CREAM BAR $10/P
Chocolate, Strawberry and 
Vanilla ice cream with toppings: 
chocolate, strawberry and 
pineapple puree, butterfinger, 
heath and oreo cookie crumbles 
+ pecans, peanuts + fresh 
whipped cream

GELATO BAR $12/P
Served In cones or cups

Cioccolato, Lemon, Nocciola, 
Pistachio, Stracciatella, 

Strawberry

SHORT & SWEET 
DESSERT SHOOTERS 

$8/P

Presented in mini parfait cups 
with demitasse spoons

Apple pie + NY cheesecake + Key 
lime pie + Pomagranate panna 

cotta + Sicilian cannolis + 
Strawberry Shortcake

Traditional tiramisu

CUPCAKES OR MINI 

CAKES $6/P

Chocolate, Red Velvet or Vanilla
*Gluten free on request

SORBET IN SHELLS $7/P
Coconut, Lemon, Orange

NORTH FORK FARM 

PIES $5/P

Served as slices or parfaits

Apple, Blueberry, Cherry, Peach, 
Strawberry

Blueberry, Cherry or Chocolate 
Cream Pies

F
o

o
d
 S

tations
 M

e
n

u

S e r v e s  6




