
 
 

GROUP MENUS FOR PARTIES OF 50 PEOPLE OR LESS 

The Skipper’s Menu                     $30.00/Person 
 

FIRST COURSE 
Choice of: 

 

Creamy Clam Chowder 
 

Mixed Green Salad 
 

ENTRÉE COURSE 
Choice of: 

 

Daily Fish Specials (Chef’s Choice) 
 

Shack Style Boston Scrod - Haddock with Tomato & Crumbs 
 

Classic Lobster Rolls with Fries 
 

Steamed 1 lb Lobster with Corn on the Cob 
 

Beer Battered Native Fish & Chips 
 

Fried Fresh Florida Rock Shrimp with Fries 
 

Shack Meatloaf with Mashed Potatoes & Gravy 
 

Seasonal Vegetable Medley (vegetarian) 
 

DESSERT COURSE 
 

Chef’s Seasonal Dessert 

The Captain’s Menu                      $35.00/Person 
 

FIRST COURSE 
Choice of: 

 

Creamy Clam Chowder 
 

Mixed Green Salad 
 

ENTRÉE COURSE 
Choice of: 

 

Daily Fish Specials (Chef’s Choice) 
 

Barbequed Bluefish with Gordon’s Smoked Shrimp Butter & Coleslaw 
 

Steamed 1 lb Lobster with Corn on the Cob 
 

Steamed 1 ½ lb Lobster with Corn on the Cob – available upon request - $5 surcharge 
 

Surf & Turf – Garlic Roasted Rock Shrimp & Sirloin Steak with Mashed Potatoes 
 

Wood Grilled Sirloin Steak – Tomato, Corn Salad, Basil Butter and Roasted New Potatoes 
 

Fried Whole Belly Ipswich Clams & Fries 
 

Fried Fresh Sea Scallops & Fries 
 

Seasonal Vegetable Medley (vegetarian) 
 

DESSERT COURSE 
 

Chef’s Seasonal Dessert 
 

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

Prices and items subject to change 


