
 
 
Clam Bakes  
 
STARTERS 
 New England Clam Chowder 
 Manhattan Clam Chowder 
 Shrimp Scampi  
 Grilled Peel-and-Eat Shrimp with Tabasco Butter 
 Thai Grilled Scallops with Ginger-Chili Dressing  
 Grilled Clams on the Half Shell with Tabasco, Lemon 

and Sautéed Garlic 
 Grilled Guava Shrimp Skewers  
 Tuna Tartar 
 Seared Tuna With Miso, Mirin, Soy and Wasabi  

Dipping Sauces 
 Barbecue Shrimp Wrapped In Crispy Bacon 
 Rumaki: Scallops, Water Chestnuts, Crispy Bacon  

with Soy-Ginger Dipping Sauce 
 Pacific Rim Statio: Pot Stickers, Thai Pancakes with 

Beef and Veggies, Lemongrass  
Won-Tons with Ground Chili 

 
 
SEA FOOD ENTREES 
 Whole Steamed Lobster 
 Boiled Olde Bay Shrimp 
 Grilled Scallops 
 Clams Casino 
 Deep-Fried Fish 
 Marinated Mussels 
 Baked and Pan-Seared Varieties of Fish 
 Shrimp Cocktail 
 Deep-Fried Scallops  
 Fried Butterfly Shrimp 
 Coconut Shrimp with Mango Dipping Sauce 

 
 

Continued on next page 
 
 



 

CLAM BAKES (continued) 
 
CHICKEN ENTREES 
 Grilled Tequila-Lime Chicken on a bed of Zucchini Corn and Red Onion Medley 
 Barbecue Chicken 
 Lemon Chicken 
 Roasted Garlic Chicken on the Bone 
 Bourbon Chicken on the Bone over Roasted Potatoes 
 Grilled Chicken Sandwiches with Bacon, Lettuce and Tomatoes 

 
 
SALADS  
 Marinated Potato Salad 
 Traditional Potato Salad 
 Grilled, Marinated Vegetables 
 Portabella Mushroom Salad 
 12 Green Salad with all the Trimmings 
 Mixed Greens with Strawberries and Poppy Seed Dressing 
 House Salad with Balsamic Vinaigrette and Crumbly Bleu Cheese  
 Sautéed Green Beans with Shallots and Roasted Tomatoes 
 Pasta Primavera 
 Tuscan Bread Salad 
 
 

SIDES  
 Bourbon Baked Beans 
 Corn on the Cob with Lime Butter 
 Roasted Herbal Potatoes 
 Baked Rosemary Potato Wedges  
 Baked Corn Gratin 
 Zucchini Au Gratin 

 
 
Also check out our Dessert Menu for a great way to top off your Clam Bake. 
 
 
These menu ideas are just a start. There is no limit to the type of food we can offer. Please contact us so 
we can get together and discuss what you’d like. Once we get closer to your final menu, we can schedule 
a private tasting. We pride ourselves on creating a unique menu for your guests. 
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