
 
 

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 
Chefs Choice 

 
 
 
 
 

Items subject to change 



 
 

ENTREES 
CHOICE OF THREE: 

 
 

Cashew Crusted Carolina Rainbow Trout 
Sweet potato and summer leek salad,  

Jamaican rum butter, watercress 
 

Grilled Wild Pacific Salmon Filet 
Fennel, red onion and tangerine relish, 

Fregola di Sardinia, basil citrus jus 
 

Tavern Steak 
Grilled Angus Sirloin with Garlic Mashed Potatoes, 

 grilled Asparagus and Shallot Demi Glace 
 

Pan Seared Jumbo Sea Scallops 
Young artichoke, pancetta, tomato confit, seasonal 

forest mushrooms, basil chiffonade, 
asparagus tip risotto  

 
Max’s Chopped Salad 

with chilled chopped shrimp or grilled chicken  
 

Roasted Tomato and Sweet Pea Risotto 
Garlic and parmesan cheese 

 
 
 
 

Items subject to change 



 
 

DESSERT OPTIONS 
CHOICE OF TWO: 

 
 

 
Vanilla Bean Crème Brulee 

 
Double Chocolate Mousse Torte 

 
Roasted Pumpkin Cheesecake 

 
Warm Granny Smith Apple Strudel 

 
 
 
 

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 




