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e SERVED ON TRAY WITH
: CHOWDAHS & BIS COCKTAIL SAUCE & LEMON
» SERVED WITH CUPS, SPOONS B ‘ 1.5# TRAY
& OYSTER CRACKERS Apx 27 Shrimp
$35
QUART GCLAM OR FISH
Serves 4. Hot or Cold 2# TRAY
$20 Apx 36 Shrimp
1/2 GALLON CLAM OR FiSH b5
H
erves $,_/00t or Co 25# TRAY
Apx 45 Shri
GALLON CLAM OR FISH pX " Hme
Serves 16. Hot or Cold
550 34 TRAY
QUART LOBSTER BISQUE OR CAJUN Apx 5;’;"”"’”
Serves 4. Hot or Cold
525 4% TRAY
1/2 GALLON LOBSTER BISQUE OR CAJUN Apx 72 Shrimp
Serves 8. Hot or Cold $85
$50
GALLON LOBSTER BISQUE OR CAJUN i 5
Serves 16. Hot or Cold :
$100

PLEASE INFORM US OF ANY ALLERGIES YOUR PARTY MAY HAVE™ @LOBSTERCLAWNR
77 MEALS TAX NOT INCLUDED" ‘CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS'
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TROZEN RETALL

| UR FAMOUS RIED LASSICE SERVE ;

FAMILY STYLE ON 1/2 TRAY

WITH CHCICE OF 8 0Z SAUCE o SEA}_—OCDD
HADDOCK PIECES .................. $ 80 ] - —
CHICKEN TENDERS ............... $ 50 2# C&K LOBSTER MEAT $115
BUFFALO TENDERS ......ooonno... $ 55 2# T.C.K. LOBSTER MEAT $120
WHOLE BELLIED CLAMS ........... $ 120 2# ALL TAIL LOBSTER MEAT $125
CLAMSTRIPS ooooeooeoe $70 2#16/20 P/D TAIL ON SHRIMP $25
jslm ggl\sﬂgll’wép """"""""""" sst :;150 2# 31/40 P/D TAILLESS SHRIMP $25
POPCORN SHRIMP ............. $ 65 2.5# TUBE & TENTACLE CALAMARI $40
CALAMARI oo $70 BAG OF KRABBY CAKES $35
OYSTERS oo $100 -
U $70
COCONUT SHRIMP (40 PCS) .... $70
TCTVT AH VY () — $65
1] L $25
SWEET POT WAFELE FRIES ....... $30 = -
1] 1 $30 OUR FRESH SALADS SERVED FAMILY
ONION RINGS $25 STYLE ON 1/2 TRAY
WING DINGS (24 Count) """"" $40 WITH CHOICE OF 8 0Z DRESSING
FRIED PICKLES ......oooeeeeeee. $30 GARDEN $25
MOZZ STICKS (24 Count) .......... $40 GREEK $30

CAESAR $25
1/2 Tray Serves 8-10

1/2 Tray Serves 8-10

s sum || CUSTOM ORDERS

RICE PILAF ................ $10 (32 02)

CUP OF SAUCE ............. $4 (8 0I) AVAILABLE!

PLEASE INFORM US OF ANY ALLERGIES YOUR PARTY MAY HAVE™
77 MEALS TAX NOT INCLUDED" ‘CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS” *




