
Max’s Oyster Bar Dinner Party Menu 
 

APPETIZER OPTIONS  
CHOICE OF TWO: 

 
Maryland Jumbo Lump Crab cake 

Pickled cucumber salad and  
grain mustard sauce 

 
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 
 

Tamarind Glazed Duck Wontons 
Hoisin Dipping Sauce 

 
Steamed  Snug Harbor Mussels 

Tomato, garlic, white wine, parsley 
 
 

SALAD OPTIONS 
CHOICE OF ONE: 

 
House Salad 

Baby Field Greens, Sweet Sherry Vinaigrette 
 

Traditional Caesar Salad 
Hearts of Romaine, Croutons, Shaved Parmesan 

 
20th Century Salad 

Chicory Frisse, Applewood Smoked Bacon, Blue Cheese, 
20th Century Pears 

 



DINNER OPTIONS 
CHOICE OF THREE: 

 
 
 

Herb Crusted Canadian Salmon Filet 
Chick Pea Fries, Wilted Green salad,  

Roasted Tomato Compote 
 

Herb Cured “Murray’s” Chicken 
Tomato mushroom ragout with mascarpone polenta 

 
Grilled Atlantic Swordfish Steak 

Organic Baby Arugula, Roasted Sweet Potato and 
Shaved Fennel Salad, Port Vinaigrette, Sweet Onion Jam 

 
Grilled Angus New York Strip 
Truffle fries, shallot sauce and basil 

 
Horseradish and Potato Crusted 

 George’s Bank Cod 
Lobster watercress sauté with sage brown butter 

 
Pan Seared Natural Sea Scallops 

Sweet Garlic and Mushroom Flan with Roasted 
Mushrooms, Truffled Beurre Blanc 

 
 
 
 
 



DESSERT OPTIONS 
CHOICE OF TWO: 

 
 

 
Vanilla Bean Crème Brulee 

 
Double Chocolate Mousse Torte 

 
Chocolate Banana Cream Pie 

 
S & S Cheesecake 

 
Key Lime Pie 

 
 
 
 

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  $88.00 EACH 
 
 
 
 

Items subject to change 
 
 


