MAX’'sS OYSTER BAR PARTY LUNCH MENU

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

SOUP OF THE DAY
CHEFSs CHOICE



ENTREES

CHOICE OF THREE:

HERB CRUSTED CANADIAN SALMON FILET
CHICK PEA FRIES, WILTED GREEN SALAD,
ROASTED TOMATO COMPOTE

TAVERN STEAK
GRILLED ANGUS SIRLOIN WITH GARLIC MASHED POTATOES,
GRILLED ASPARAGUS AND SHALLOT DEMI GLACE

PAN SEARED NATURAL SEA SCALLOPS
SWEET GARLIC AND MUSHROOM FLAN WITH ROASTED
MUSHROOMS, TRUFFLED BEURRE BLANC

MAX’S CHOPPED SALAD
WITH SHRIMP OR GRILLED CHICKEN

ROASTED TOMATO AND SWEET PEA RISOTTO
GARLIC AND PARMESAN CHEESE



DESSERT OPTIONS
CHOICE OF TWO:

VANILLA BEAN CREME 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

[TEMS SUBJECT TO CHANGE



