
 
 

 
COMMANDER’S MENU 

 
STARTER COURSE 

(Served family style) 
Vegetable & Cheese Crudités 

 
APPETIZERS 
(Served family style) 

RI Calamari with Hot Peppers and Garlic 
Mini Crab & Lobster Cakes 

 
CHOICE OF SOUP OR SALAD 

 
Cup of Clam Chowder 

Garden Salad 
Caesar Salad 

 
CHOICE OF ENTRÉE 

 
Baked Stuffed Shrimp 

Lobster Ravioli  
(Basil pasta filled with lobster and ricotta with charred tomato coulis and 

 fresh lobster meat; drizzled with basil oil) 
Baked Scrod 

Grilled Chicken Breast 
(Herb marinated breasts topped with basil pesto, tomato and 

 fresh mozzarella;  finished with balsamic syrup) 
 

All Entrees served with Mashed Potatoes or Fresh Vegetable of the day 
 

DESSERT 
 

Dessert Platters with Chef’s Signature Desserts 
Coffee or Tea 

 

$45 per person  



 
 

 
CAPTAIN’S MENU 

 
APPETIZERS 
(Served Family Style) 

Grand Shellfish Platters 
Mini Crab & Lobster Cakes 

 RI Calamari with Hot Peppers and Garlic 
 

CHOICE OF SOUP OR SALAD 
 

Cup of Clam Chowder 
Cup of Lobster Bisque 

Garden Salad 
Caesar Salad 

 
CHOICE OF ENTRÉE 

                                             
Filet Mignon 10 oz.  

    Baked Sea Scallops 
Grilled Yellow Fin Tuna 
Grilled Atlantic Salmon 
Grilled Chicken Breast 

(Herb marinated breasts topped with basil pesto, tomato and 
 fresh mozzarella;  finished with balsamic syrup) 

 
All Entrees served with Mashed Potatoes or Fresh Vegetable of the day 

 
DESSERT 

 
Dessert Platters with Chef’s Signature Desserts 

Coffee or Tea 
 

$55 per person  



 
 

 
CLAM BAKE 

 
APPETIZERS 
(Served family style) 

RI Calamari with Hot Peppers & Garlic 
   

CHOICE OF SOUP 
 

Cup of New England Clam Chowder 
Cup of Manhattan Clam Chowder 

 
CHOICE OF ONE 

 
Maine Steamers with drawn butter 

or 
Portuguese Grilled Littlenecks 

 
MAIN COURSE 

 
2 lb. Boiled lobster  

Corn on the cob 
 

Entrée served with Mashed Potatoes 
 

CHOICE OF DESSERT 
 

Apple Crisp 
Three Berry Tart 

 
Coffee or Tea 

 
$65 per person  



 
 
 

 
ADMIRAL’S MENU 

 
APPETIZERS 
(Served family style) 

Grand Shellfish Platters 
Assorted Seafood Platters  

 (RI Calamari, Scallops & Bacon and Clams Casino) 
 

CHOICE OF SOUP OR SALAD 
 

Cup of Clam Chowder 
Cup of Lobster Bisque 

Garden Salad 
Caesar Salad 

 
CHOICE OF ENTRÉE 

 
2 lb. Baked Stuffed Lobster 

Filet Mignon 10 oz. with Baked Stuffed Shrimp (2) 
Filet Mignon 10 oz. with Baked Sea Scallops 

14 oz. Certified Angus New York Sirloin 
Mixed Seafood Grill 

 
All Entrees served with Mashed Potatoes or Fresh Vegetable of the day 

 
CHOICE OF DESSERT 

 
New York Style Cheesecake 

BTYM Chocolate Cake 
Home Made Carrot Cake 

 

Coffee or Tea 
 

$75 per person 


	Admiral's Menu.doc
	ADMIRAL’S MENU

	Commander's Menu.doc
	Vegetable & Cheese Crudités

	Captain's Menu.doc
	Clam Bake.doc
	Entrée served with Mashed Potatoes
	CHOICE OF DESSERT
	Coffee or Tea



