
SUMMER NEW ENGLAND CLAMBAKE

FIVE O’CLOCK

Guests Arrive

COCKTAILS AND HORS D’OEUVRES

Warm Artichoke Dip with Buttery Herbed Crostini

Creamy New England Clam Chowder
Served in Mugs from a Black Kettle, Oyster Crackers

SIX O’CLOCK OR SO... 
BUFFET

1 ½ Pound Steamed Lobsters
Drawn Butter and Lemon

Grilled Citrus Marinated Chicken, Pacific Rim Sauce

Summer Corn on the Cob, sweet butter

Red Potato Salad with Parsley and Kosher Salt

The Best Caesar Salad, Hand Cut Croutons, Housemade Dressing

Baskets of French Bread and Corn Bread
Whipped Butter

DESSERT

An Assortment of Italian Cookies

Miniature Strawberry and Blueberry Shortcakes, Whipped Cream and Mint

Freshly Brewed Coffee and Tea

Perfect Possibilities
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