
S T A R T E R S
Mixed Greens Salad 
Mixed Greens, Cranberries, Cucumber, Grape Tomatoes, 
Toasted Pecans, Goat Cheese, and White Balsamic 

Caesar Salad 
Romaine, Shaved Parmesan, Croutons, and Caesar Dressing

Clam Chowder 
Creamy Chowder filled with Tender Clams

Shrimp Cocktail
Paired with Creamy Tartar, Bold Cocktail Sauce, and Lemon

A C T I O N  S T A T I O N
Jambalaya
Customize with Shrimp, Fish, Mussels, Sausage, Chicken,  
Red Beans, Rice, Peppers, and Onions

M A I N  B U F F E T
Fried Cod
Crispy Beer-Battered Cod with Light Citrus Finish

Atlantic Salmon
Pan-seared and finished with Lemon Butter Caper Beurre Blanc

Fried Clam Strips 
Paired with Creamy Tartar and Bold Cocktail Sauce 

Hushpuppies
Golden-fried and paired with Honey Butter

Lobster Ravioli 
Topped with Roasted Butternut Squash, Wild Mushrooms, 
Toasted Walnuts, Parmesan, and a Creamy Tomato Sauce

Eggplant Parmesan 
Stuffed with Creamy Ricotta Cheese, Fresh Basil and Garlic, 
topped with Marinara Sauce 

Shrimp Scampi 
Sautéed Shrimp, Grape Tomatoes, Penne Pasta finished with a 
Lemon Butter Sauce 

Roasted Brussels Sprouts 
Tossed in Lemon, Honey, Crispy Shallots, and Feta 

D E S S E R T
Chef’s Assorted Desserts 
A rotating selection of Chef-prepared Desserts 

S E A F O O D  B U F F E T

Consuming raw or undercooked meats, poultry, seafood, or shellfish may increase your risk of foodborne 
illness, especially if you have certain medical conditions. All our seafood is sourced sustainably.


