
CLASSIC CLAMBAKE MENU

CUSTOMIZE YOUR MENU

PIT-STYLE POT-STYLE

Homemade Clam Chowder,
Fresh Rolls and Butter

Red Bliss Potatoes, Corn on the 
Cob and Homemade Coleslaw [GF]

Freshly Sliced
Watermelon [GF]

Cape Cod Steamer Clams,
Mussels and Linguiça [GF]
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And all the classic clambake sides:

10oz. High Quality,
Choice Black Angus Sirloin [GF]

OR OR

11/4 Pound Native
Hardshell Lobster [GF]

BBQ Bone-in
Chicken Thigh [GF]

Includes your choice of mains:

Appetizers
50 person minimum per added item
Fruit & Cheese Board [SF] $4
with Charcuterie $8

Grilled Bruschetta [SF] $3

Caprese Skewers [GF] [SF] $3
Tomato, mozzarella, basil

Grilled Jumbo Shrimp [DF] $4.50

Scallops and Bacon [GF] [DF] $4

Shrimp Cocktail [GF] [DF] $5.75

Marinated Chicken $3
Skewers [DF] [SF]

Watermelon, Feta $3
and Mint [GF] [SF]

Grilled Oysters [GF] $4

Pulled Pork Mini Taco [DF] [SF]  $4

Smoked Salmon Crostini [SF] $5

Pear Goat Cheese  $3
and Pistachio [GF] [SF]

Prosciutto Wrapped $5.50
Asparagus [GF] [DF] [SF]

Eggplant Bruschetta [SF] $3

Bacon Wrapped Dates [GF] [SF] $4

Mini Ahi Tuna Taco [DF] [SF] $4

Crab and Avocado $5
Crostini

Beef Tenderloin Crostini [SF] $5

Candied Bacon [GF] [DF] [SF] $4

Step 3: Special Items
Individual/Extra Orders
Grilled Swordfish [DF] [SF] $24

Sirloin Strip Steak [GF] [SF] [DF] $21

BBQ Chicken [GF] [SF] [DF] $11

Grilled Salmon [DF] [SF] $15

Blistered summer $8
Vegetables [GF] [DF] [SF]

Buns for items below are NOT gluten free
Grilled Sausage Peppers $8
and Onions [GF] [SF] [DF]

Hamburger [GF] / Cheese Burger [SF] $8
Veggie Burger [GF] [DF]

Hot Dog [GF] [DF] [SF] $6

Desserts
Fresh Fruit Salad [GF] [DF] [SF]  $3
Strawberry Shortcake [SF] $4
Assorted Fresh $3
Baked Cookies [SF]

Homemade Whoopi Pies [SF] $3.50
S’mores Station [SF] $6
Gourmet Doughnuts [SF] $3.75
Cannoli [SF] $3

Kid’s Meal
Hamburger or Hot Dog [SF]  $16 
Sides: Corn on the Cob, 
Potato Chips, and Watermelon

Mac and Cheese [SF] $16
Sides: Corn on the Cob, 
Potato Chips, and Watermelon

Step 1: Pit or Pot
Traditional Pit-Style Clambakes
Groups of 50 or more.*

50-99 people $63.00

100+ people $55.00

Traditional Pot-Style Clambakes
1-39 people               Minimum $2100 

40-74 people $53.00

75-150 people $48.00

150+ people $44.00

Step 2: Appetizers
Raw Bar Boat [GF]

Native Oysters, Little Necks and Fresh Chilled 
Shrimp Cocktail in a six-foot boat filled with 
ice, garnished with homemade Cocktail 
Sauce and Lemon.
With clambake +$13

Raw Bar Add Ons
Jonah Crab Claws [GF] [DF]  $6.75

Lobster Tails [GF] [DF]  $13

Tuna Sashimi [GF] [DF]  $8

Tuna Poke [DF]  $5

Tuna Tartare  $5

All prices are per person.

Get Baked with Us!
774.413.9191

sales@clambakesetc.net

[GF] 
GLUTEN FREE

[DF] 
DAIRY FREE

[SF] 
SHELLFISH FREE

[GF] 
GLUTEN FREE

[DF] 
DAIRY FREE

[SF] 
SHELLFISH FREE

*All priced subject to 18% Admin and 7% MA meals tax. 
For vegetarian options, refer to the “Individual/Extra 
Orders” section. Larger lobsters available upon request.


