
 

*Soda, coffee and tea is included in the menu price 
* Prices do not include 7% state & local tax, 20% gratuity/service fee, and a 3% taxable administrative fee. 

* This is just a sample menu and alternative options are available. 
* A minimum of 30 people is required for a buffet menu. 

 

SAMPLE BUFFET MENUS 

Buffet 1                            $30.00/person 

CHOWDER 

Choose one: 
 

Creamy Clam Chowder 
 

Spicy Bermuda Fish & Crab Chowder 
 

SALAD 

Choose One: 
 

Classic Caesar with Garlic Croutons 
 

Mixed Greens with Vinaigrette 
 

Iceberg with Cucumber & Red Onion 
 

ENTREES 

Choose Two: 
 

Marinated and Grilled Steak Tips with Caramelized Onions & “Shack Sauce” 
 

Herb Roasted Chicken 
 

Jasper’s Fried Chicken 
 

Baked Scrod “Shack Style” with Herbed Crumbs and a Tomato Fondue 
 

Bluefish with Seasonal Garnish 
 

Roasted Salmon with a Beurre Blanc Sauce 
 

Add one Vegetarian Entrée for $2.00/person 
 

Stir Fried Vegetables with Crispy Tofu 
 

Farfalle Fra Diavolo 
 

Four Cheese Roasted Penne Pasta with Heirloom Tomatoes, Basil, and Four Italian Cheeses 
 

STARCH 

Choose One: 
 

Jasmine Rice 
 

Brown Rice 
Creamy Mashed Potatoes 

 

Rosemary Roasted Potatoes 
 

SWEETS 

Choose One: 
 

Warm Fruit Crisp with Vanilla Ice Cream 
 

Seasonal Bread Pudding with Vanilla Ice Cream 
 



 

*Soda, coffee and tea is included in the menu price 
* Prices do not include 7% state & local tax, 20% gratuity/service fee, and a 3% taxable administrative fee. 

* This is just a sample menu and alternative options are available. 
* A minimum of 30 people is required for a buffet menu. 

 

 
Buffet 2                              $35.00/person 

CHOWDER 

Choose one: 
 

Creamy Clam Chowder 
 

Spicy Bermuda Fish & Crab Chowder 
  

SALAD 

Choose One: 
 

Classic Caesar with Garlic Croutons 
 

Mixed Greens with Vinaigrette 
 

Endive, Beet & Blue Cheese  
  

ENTREES 

Choose Three: 
 

Herb Marinated and Grilled Skirt Steak with Blue Cheese Butter 
 

Horseradish Crusted Pork Tenderloin 
 

Baked Scrod “Shack Style” with Herbed Crumbs and a Tomato Fondue 
 

Grilled Shrimp Skewers with Tomato & Garlic Butter 
 

Roasted King Salmon with Mussels, Leeks, Tomatoes & Saffron Broth 
 

Seasonal Fish Entree 
 

Stir Fried Vegetables with Baby Bok Choy, Japanese Eggplant & Crispy Tofu 
 

Wild Mushroom Pappardelle with Truffle Oil 
 

Spinach & Cheese Lasagna with Artichoke Hearts & Sundried Tomatoes 
 

STARCH 

Choose One: 
 

Jasmine Rice 
 

Brown Rice 
 

Creamy Mashed Potatoes 
 

Sweet Potato Mash 
 

SWEETS 

Choose One: 
 

Warm Fruit Crisp with Vanilla Ice Cream 
 

Seasonal Bread Pudding with Vanilla Ice Cream 
 
 



 

*Soda, coffee and tea is included in the menu price 
* Prices do not include 7% state & local tax, 20% gratuity/service fee, and a 3% taxable administrative fee. 

* This is just a sample menu and alternative options are available. 
* A minimum of 30 people is required for a buffet menu. 

Buffet 3                             $40.00/person 

CHOWDER 

Choose one: 

Creamy Clam Chowder 
 

Lobster & Pumpkin Bisque 
 

Spicy Bermuda Fish & Crab Chowder 
 

SALAD 

Choose One: 

Classic Caesar with Garlic Croutons 
 

Mixed Greens with Vinaigrette 
 

Endive, Beet & Blue Cheese  
 

Classic Waldorf Salad with Walnuts & Apples 
  

ENTREES 

Choose Three: 

Marinated and Grilled Skirt Steak with Blue Cheese Butter 
 

Pan Seared Statler Chicken Breast 
 

Spinach & Herb Stuffed Pork Loin 
 

Baked Stuffed Flounder with Beurre Blanc 
 

Pan Seared Tuna with Ginger Soy Sauce 
 

Shack Paella with Shrimp, Mussels & Clams 
 

Spinach & Cheese Lasagna with Artichoke Hearts & Sundried Tomatoes 
 

Pumpkin Ravioli  
 

SIDES 

Choose Two: 
Add a Third for $2.00/person 

Steamed Broccoli with Lemon Butter 
 

Roasted Fall Vegetables 
 

Sauteed Winter Greens 
 

Creamy Mashed Potatoes 
 

Potato Gratin with Caramelized Onions 
 

SWEETS 

Choose One: 

Warm Fruit Crisp with Vanilla Ice Cream 
 

Seasonal Bread Pudding with Vanilla Ice Cream 
 

German Chocolate Cake 
 

Carrot Cake with Cream Cheese Frosting 
 

Mini Whoopie Pies 



 

*Soda, coffee and tea is included in the menu price 
* Prices do not include 7% state & local tax, 20% gratuity/service fee, and a 3% taxable administrative fee. 

* This is just a sample menu and alternative options are available. 
* A minimum of 30 people is required for a buffet menu. 

Buffet 4                             $50.00/person 

CHOWDER 

Choose one: 
Creamy Clam Chowder 

 

Pumpkin & Butter-poached Lobster Bisque 
 

Spicy Bermuda Fish & Crab Chowder 
 

SALAD 

Choose One: 
Classic Caesar with Garlic Croutons 

 

Mixed Greens with Vinaigrette 
 

Endive, Beet & Blue Cheese  
 

Classic Waldorf Salad with Walnuts & Apples 
 

Chilled Marinated Seafood Salad with Shrimp, Calamari & Mussels 
  
 

ENTREES 

Choose Three: 
Petite Grilled Filet Mignon 

 

Pork Tenderloin with Maple Bourbon Glaze 
 

Wild Mushroom & Cheese Stuffed Statler Chicken 
 

Line Carving Station:  
 

Turkey- $4/person, Ham- $4/person, Roast Beef- $6/person, Lamb with Garlic Rub & Fruit Chutney- $8/person 
 

Baked Stuffed Sole with Lobster Corn Stuffing 
 

Lobster Paella with Shrimp, Mussels & Clams 
 

Seafood Newburg 
 

Pan Seared Rock Crab Cakes with Remoulade  
 

Spinach & Cheese Lasagna with Artichoke Hearts & Sundried Tomatoes 
 

Wild Mushroom & Goat Cheese Ravioli  
 

SIDES      SWEETS 

         Choose Two:                   Choose One: 
          Add a Third for $2.00/person        Warm Fruit Crisp with Vanilla Ice Cream 

           

           Steamed Broccoli with Lemon Butter       Seasonal Bread Pudding with Vanilla Ice Cream 
  

Roasted Fall Vegetables        German Chocolate Cake 
 

          Sautéed Winter Greens              Carrot Cake with Cream Cheese Frosting 
 

Potato Gratin with Caramelized Onions             Mini Whoopie Pies 
 

        Creamy Mashed Potatoes                                                     Coffee Pots De Dreme 

  

             Bananas or Apple Foster 
  

              Make your Own Ice Cream Sundaes 
  

                          Pies: Pumpkin, Apple, Key Lime, Toll House, Cream 


