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 Max’s Oyster Bar 
Dinner in the Private Room 

2008 
The Wine Room is available for  
private dining Sunday-Thursday 

 

Maximum Capacity is 30 people. 
There is a 20 person minimum charge  

to reserve the private room.   
You will be charged a room charge for 

the difference in number of guests if you 
have under 20 people in attendance. 

Room Charge is $60.00 per guest under 
the total amount of twenty 

 

The four course food menu is  
$60.00 per person. 

 

A $250.00 non-refundable, non-
transferable deposit is required to 
confirm your date and hold the wine 
room. If your event is a “no show” or 
cancels under 24 hours prior to the 

event there will be a $250.00 additional 
charge to your credit card on file. 

(totaling $500.00) 
 

Additional charges will include: 
6% CT Sales Tax & 18% Gratuity 

additional raw bar items or (additional 
food not included in the set menu) 
All beverages (alcoholic and non-

alcoholic) are charged upon 
consumption. 

 

Menu choices are due one week prior to 
the event date. 

 

Audio visual equipment can be provided 
for an additional charge. 

I understand this contract and agree to 
pay for all charges incurred; 

Signature____________________________________
Date__________________________________________ 



 
APPETIZER OPTIONS  

CHOICE OF TWO: 

 
Maryland Jumbo Lump Crab cake 

Sweet corn coulis, harissa aioli, jicama-chayote slaw 
 

New England Clam Chowder 
Loads of clams, fresh thyme and  

applewood smoked bacon 
 

Baltimore Style Shrimp Cocktail 
Chilled Shrimp Steamed in Beer and Old Bay 

 
Wonton Tuna Tacos 

Charred Tuna, Wasabi Aioli,  
Sushi Rice, Mango Salsa 

 
 
 

SALAD OPTIONS 
CHOICE OF ONE: 

 
House Salad 

Baby Field Greens, Sweet Sherry Vinaigrette 
 

Traditional Caesar Salad 
Hearts of Romaine, Croutons, Shaved Parmesan 

 
 Max’s Chopped Salad 

Crumbled Gorgonzola Cheese,  
Sweet Sherry Vinaigrette 

 
 
 
 
 

Items subject to change 



 
DINNER OPTIONS 

CHOICE OF THREE: 
 
 

Barbequed Scottish Salmon 
Mustard greens, warm potato salad, dijon vinaigrette 

 
Pan Roasted “Murray’s” Chicken 

Pan jus, broccoli rabe, garlic mashed potatoes 
 

Grilled Atlantic Swordfish Steak 
Summer orzo salad, sauce romesco, arugula 

 
Grilled Angus New York Strip 

Creamed spinach, pommes frites, demi-glace 
 

Pan Seared Jumbo Sea Scallops 
Baby artichokes, pancetta, roasted tomatoes,  
young basil, dry sherry, risotto al pomodoro 

 
Lobster and Crab Ravioli 

Plum tomato confit, lobster brandy sauce 
 
 
 
 

Items subject to change 



 
 

DESSERT OPTIONS 
CHOICE OF TWO: 

 
 

 
Vanilla Bean Crème Brulee 

 
White and Dark Chocolate Mousse Cake 

 
Key Lime Pie 

 
Housemade Doughnuts 

 
 
 
 

ALSO AVAILABLE FOR COCKTAIL HOUR OR 
GUEST RECEPTION: 

 
 

MAX’S SKYSCRAPER   
The freshest assortment of shellfish including 
Oysters, clams, mussels, crab, prawns and more! 

Additional Charge $88.95 
 
 
 
 
 

Items subject to change 
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Lunch in the Wine Room: 

 
The Details 

 
The Wine Room is available for special 

events Monday through Sunday. 
 

Maximum Capacity is 30 people. 
There is a 15 person minimum guarantee 

to reserve the  room.  The limited menu is 
$30.00 per person. 

 
 

There is a $150.00 non-refundable 
deposit to confirm your date and  

hold the wine room. 
 

Additional Charges will include: 
6% CT Sales Tax 

18% Gratuity 
Any additional raw bar items 

All beverages 
 

Our Chef would be happy to design a 
custom menu upon request. 

 
Audio visual equipment can be provided 

per your request for an additional 
charge. 



 
 

APPETIZER OPTIONS  
CHOICE OF TWO: 

 
 
 
 

New England Clam Chowder 
Loads of clams, fresh thyme and  

applewood smoked bacon 
 

House Salad 
Baby field greens, sweet sherry vinaigrette 

 
Traditional Caesar Salad 

Hearts of romaine, croutons, shaved Parmesan 
 

Max’s Chopped Salad 
Crumbled gorgonzola, sweet sherry vinaigrette 

 
 
 
 
 
 
 
 
 

Items subject to change 



 
 

ENTREES 
CHOICE OF THREE: 

 
 

Miso Poached Scottish Salmon 
Lemongrass risotto, fresh ginger, pea tendrils, edamame 

 
Tavern Steak 

Grilled Angus Sirloin with Garlic Mashed Potatoes, 
 grilled Aspar agus and Shallot Demi Glace 

 
Blue Crab Grilled Cheese 

Dill havarti, creamy Dijon aioli 
 

Pan Seared Jumbo Sea Scallops 
Baby artichokes, pancetta, roasted tomatoes, young basil, 

seasonal exotic mushrooms, risotto al pomodoro 
 

Max’s Chopped Salad 
with chilled chopped shrimp or grilled chicken  

 
 
 
 
 
 

Items subject to change 



 
 

DESSERT OPTIONS 
CHOICE OF TWO: 

 
 

 
Vanilla Bean Crème Brulee 

 
White and Dark Chocolate Mousse Cake 

 
Key Lime Pie 

 
Housemade Doughnuts 

 
 
 
 

ALSO AVAILABLE FOR COCKTAIL HOUR OR 
GUEST RECEPTION: 

 
 

MAX’S SKYSCRAPER 
The freshest assortment of shellfish including 
oysters, clams, mussels, crab, prawns and more! 

Additional  Charge $88.95 
 
 
 
 
 
 

Items subject to change 


