
 
 
 

sample lunch menu 
 
 

APPETIZER 
select up to two: 

 

classic mooring clam chowder 
 

hummus plate 
fresh cut vegetables, grilled pita 

 

mixed greens salad 
cucumber, carrot, tomato, house vinaigrette 

 
ENTREES 

select four: 
 

house salad 
mixed greens, shaved carrot, cucumber, tomato, house vinaigrette 

host’s choice of grilled chicken or grilled salmon 
 

salmon blt 
grilled salmon, bibb lettuce, tomato, bacon, garlic mayo, brioche bun 

 

chicken blt 
grilled chicken, bibb lettuce, tomato, bacon, garlic mayo, brioche bun 

 

angus beef burger 
Brandt Farms, beef, lettuce, tomato, cheddar cheese, brioche bun 

 

mediterranean vegetable wrap 
mushrooms, roasted red peppers, arugula, hummus, feta, kale, tabbouleh 

 

new england lobster roll 
chilled lobster meat, celery, tarragon dressing, brioche bun 

 

marinated flank steak 
arugula salad, fries, shallot demi 

 
DESSERT 

select two: 

seasonal creme brulee 
 

new york style cheesecake 
 

sorbet of the day  
 

flourless chocolate torte 
 

additional menus & pricing available upon request | menu offerings change seasonally 
food & beverage minimums and site fees apply 



 
 
 

sample dinner menu 
 
 

SALAD 
mooring caesar 

chopped romaine, rosemary croutons, Grana Padano, house-made dressing 
 

APPETIZER 
select two: 

classic mooring clam chowder 
hummus plate

fresh cut vegetables, grilled pita 
 

shrimp cocktail 
 

the mooring doughnuts 
lobster & shrimp fritters with chipotle-maple aioli 

 

 
ENTREES 

select four: 

shrimp scampi 
sauteed garlic shrimp, parmesan risotto, tomato, herbs, white wine 

 

atlantic salmon 
parsnip puree, sauteed swiss chard, beets, mushroom, fig-red wine reduction 

 

roasted half chicken 
creamy polenta, swiss chard, chicken jus 

 

12 oz. beef sirloin 
grilled sirloin, garlic whipped potato, grilled broccolini, shallot demi

 

steamed lobster 
1 ¼ lb. lobster steamed, drawn butter, potato 

upgrade to baked stuffed  |   upgrade to 2lb. steamed 
 

DESSERT 
select two: 

seasonal creme brulee 
 

new york style cheesecake 
 

sorbet of the day 
 

flourless chocolate torte 
  
 
  

additional menus & pricing available upon request | menu offerings change seasonally 
food & beverage minimums and site fees apply 


	new england lobster roll
	chilled lobster meat, celery, tarragon dressing, brioche bun
	marinated flank steak
	arugula salad, fries, shallot demi

