
Please inform us of any food allergies when placing your order  |  48 hour notice for all catering orders is required

PPX

BOAT MENU
Small (3-6 ppl) Large (7-12 ppl)

CHIPS & DIPS
• Black Bean & Corn Salsa with Tortilla Chips

• Guacamole & Tortilla Chips

• Salsa & Tortilla Chips

• French Onion Dip & House-made Potato Chips

• Hummus & Pita Chips

RAW BAR & SHRIMP COCKTAIL
• Oysters w/Traditional Condiments

• Clams w/Traditional Condiments

• Chilled Lobster Salad w/Brioche Crostini

• Halibut Ceviche w/Tortilla Chips

• Shrimp Cocktail

PLATTERS
Crudite with Hummus or Ranch dip

Fruit Platter

Cheese Board: Selection of Four Cheeses Fresh Fruit, 
Nuts, Raspberry Jam, Truffle Honey, Crackers

Charcuterie: Selection of Three Pickled Vegetables, Mus-
tards, Mixed Olives, Crackers

Cheese & Charcuterie: Assorted Condiments, Assorted 
Crackers, Spreads, Nuts, Fruits, Pickled Vegetables

Caviar: Bellini’s, Toast Points, Egg, Red Onion, Chives, 
Creme Fraiche

*Caviar Selection to be Discussed with Client, 48 Hours 
Advance Notice Required Market Price

Heirloom Tomato & Buffalo Mozzarella, Balsamic Glaze, 
Arugula, Pine Nuts, Basil Pesto

Grilled Summer Vegetables: Carrots, Zucchini, Eggplant, 
Asparagus, Red Onion, Bell Peppers,
Herb Oil

Sushi Platter: Spicy Tuna Roll, Hamachi Roll, Vegetable 
Roll, Wakame and Sesame Cucumber
Salad, Wasabi, Soy Sauce, Ginger

Tomato Bruschetta: Grilled Baguette, Sweet Diced Toma-
toes, Basil, Garlic, Mozzarella

Grilled Watermelon: Feta Cheese, White Balsamic Glaze, 
Arugula, Toasted Almonds

Chickpea Salad: Feta Cheese, Cucumber, Cherry Toma-
toes, Herbs, Pickled Onion, Red Wine
Vinaigrette

Grain Salad: Farro, Quinoa, Sunflower Seeds, Shaved 
Carrots, English Peas, Basil, Purple
Cabbage, Apple Cider Vinaigrette



Please inform us of any food allergies when placing your order  |  48 hour notice for all catering orders is required

SANDWICHES
Ham & Swiss: Tomato, Lettuce, Herb Aioli, Sourdough 
Bread

Roast Beef: Horseradish Spread, Arugula, Roasted Red 
Peppers, Baguette

Chicken Salad: Curried Mayo, Red Onion, Arugula, Wheat 
Bread

Turkey & Swiss: Alfalfa Sprouts, Avocado, Tomato, Garlic 
Herb Mayo, Sourdough Bread

Caprese Sandwich: Mozzarella, Tomatoes, Arugula, Basil 
Pesto, Balsamic Reduction

Vegetable Wrap: Hummus, Shredded Carrots, Bell Pep-
pers, Pickled Red Onions, Cucumber, Greens, Feta, Olive 
Oil

Prosciutto & Brie: Arugula, Roasted Peppers, Pickled 

Shallots, Truffle Mayo, Baguette

Lobster Rolls (Regular or Mini)

PPX

BREAKFAST ITEMS
Breakfast Sandwiches: English Muffin, Cheddar Cheese, 
Scrambled Egg

Choice of One: Ham, Bacon, Sausage

Breakfast Pastries

Mixed Berries & Yogurt

Fresh Squeezed OJ

Coffee Service (Tea available upon request)

 
SALAD & SALAD ADDITIONS
Caesar Salad

Garden Salad

SALAD ADDITIONS
Chicken - Steak - Shrimp - Lobster

B&G FAVORITES
Sliced Filet Mignon, Horseradish Sauce, Crostini

Pigs in a Blanket

Mediterranean Platter: Hummus, Olives, Artichokes,  
Marinated Feta, Roasted Tomatoes, Sliced
Cucumber, Toasted Pita

Bluefish Pate w/Crackers

DESSERTS
Small: Choice of Two Offerings – Large: Choice of Four 
Offerings

Chocolate Chip Cookies Lemon Squares

Peanut Butter Cookies Brownies

Assorted Macaroons Blondies


