Coastal Clambake

This buffet embraces the spirit of New England’s signature cuisine.
Our coastal clambakes are open for one and a half hours, unless

%«?Ci&ll %67’1 [s otherwise contracted. All plates and cups used at this event are made
617-973-5205 from corn fiber or cornstarch. All utensils are made from potato starch.

events@neaq.org They are all biodegradable, compostable or recyclable. Silverware is

available upon request.

Reception
Chowder Station with New England clam chowder

Enhance this station with charred lobster and corn chowder

Dinner
Lobster and steamer station with 1%-pound Maine lobsters with
drawn butter.

Larger lobsters available upon request at market price

Steamer clams with drawn butter and broth
Herb-marinated grilled breast of chicken

Mixed green salad

Fingerling potato salad with mustard vinaigrette
Corn on the cob

Cornbread with sweet butter

Dessert

Homemade shortcake, balsamic macerated strawberries and fresh
whipped cream, accompanied by cinnamon sugar, chocolate shavings and
powdered sugar. Served with freshly brewed regular and decaffeinated
coffee and an assortment of herbal teas

New England ( We proudly feature ocean—friendly seafood choices recommended by the
Aquarlum New England Aquarium’s Sustainable Seafood Programs. 07/10




