The Catch looks forward to hosting your event. Ourgoal is to ensure that

your party, meeting, dinner orgathcring is memorable and flawless.

Available Parties

Seamcoocl (ocktalil Fartg $22. pPp *+
The Catch Luncheon $22. pp *++
Thc Catch Brunchcon $25. pp *++
The Catch $30. pp ++
The Catch Flus $35. pp ++
The Catch Ultra $4-0. pp *++
The Catch Lobstcr and Clam Bake $75. pp *++

Bar beverages will be charged by consumption.
2 gead by P

Our beverage experts can tailor oPtions to your buclgctarg constraints.

Dcposits
50% due as a deposit to ho]d your date
40% due 50 dags Prior to your event

[Final payment including bevcrage service due at event

Catch Extras

S}Wimp Cocktail anhog Stuffie

$2.00 each $3.00 cach
Kaw Bar Lobster Ro”
B /Z.OOPchcrson $3.00 each

NYS sales tax and 18% gratuity will be added.

Menus are subject to cl—langc based on seasonal availabilit\g.



Seafood (ocktail [a rty

(alamari

corn meal dusted with two c///’oplhg sauces

(_rab and Spinach DIP

with cr/’spﬂ Pita c/'wps

Guacamolc

with C/?/p.s and 5ID/Cy tomato salsa

M eatballs
stutted with mozzarella and fresh /f)crés, the Catc/ll way

FE] Musse]s

with tomato gar//c and fresh herbs

Fish Fingers

beer-battered Hounder with C atch-made tartar sauce

Catch Extras
Shrimp (ocktall Quahog Stuffie

$2.00 each $3.00 cach
Raw Bar Lobster Ko”
B iZ.OOPcrIDcrson $3.00 each

$22. per person Plus liciuor, tax and gratuitg

Menu sui:jec’c to change based on seasonal availabih’cg.



Thc—: Catch Lunch

T o Start
Catch Luncheon Sa]ac]

mixed greens with v//76~ri/'oe/76c7/ tomato and a/jon red wine VIhaigrctte

Entrée

Gri”ec] Jack C)’zccsc Longburger

with /ctl’uce, tomato, onion, /4//2:6 s Kussian c/rcss/ng and hand-cut fries

or
Rigatoni

with seasonal vege fab/cs, tomatoes, 531‘//(: and herbs

(atch Shrimp Salad

with Ce/e/:g, onions and house-made maﬂonna/sc on a bed of greens

or

Mounder Sandwich

C/n/bot/e mayonnaise, tomato and avocado with hand cut-fries

Grilled Chicken Cobb Salad

on a bed of. greens with blue C/7€65€, tomato, avocado and bacon

Dcssert

(Cheesecake with [Tresh Strawberry FPurée

Moclna Joe’s Catcl—] Blenc{ Comcxcees or Hameg & Sons 5elcct Teas

$22. per person Plus liquor, tax and gratuity

Menu subject to change based on seasonal availabilitg‘



The Catch Bruncheon Euget

lnc]udes basket of house-made muffins and seasonal fruit displag

Brea‘ocast [tems Pick 2
Organic Scramb]ed E_ggs

with cheese, western style or Io/a/h
E_ggs Penedict
with 5a/mon, add $ 3
[ rittata

with 5P1}73C/7, bacon and swiss cheese or add veggies of the season

]:rench Toast

Wli'/l Carame/téanana malo/c Sﬂ/‘U/.')

Smokcc] Salmon F]at’cer
with fresh-baked bagels, tomato, onion and cream cheese, add $5
Salads Pick i
C}‘sickcn (aesar

with [)3[35 romaine and our own cacsar a/ressfr?g

Greek Fasta

with fresh tomato, kalamata olives, feta cheese and red wine vinaigrette

Salmon Cobb

with cgg, [7acon, str/ng [763/75, fresh tomato and avocado

Fortobe”o Steak
with marinated skirt steak and grilled portobe//o, add $3
Fa;ta Pick i
Shrimp FPenne
with tomato cream sauce
Rigatoni
with seasonal vegetables, garlic and extra virgin olive ofl
Desser’c
Chocolatc Cai(c and Cheesecake
Mocha Joe’s Catch Plend Coffees or [Harney & Sons Select T eas



To Start
(_alamari

corn meal dusted with two c//IDP/r{g sauces

Guacamolc

with C/)/ps and Splbﬂ tomato salsa

Mcatba”s
stutted with mozzarella and fresh /16/"55, the Catc/ll way

Salad
Mixed [Tield Cireens

with whe-r//’ocncd tomatoes and aﬁon red wine w’na/grctfc

Entrée

Atlantic Cod [Tillet

with [_ong /5/3/70/ tomatoes and black olives over basil smashed /oofa toes

[Herb Roasted Organic (hicken

with smashed [735//}701‘3[“065

Rigatoni

with seasonal vege taé/es, tomatoes, gar//c and herbs

Dessert
Molten Chocolate Chocolate Cakc
Mocha Joe’s Catclﬂ B!cncl Cogecs or f"‘lamcg & SOHS Sclcct Teas

$30. per person Plus liquor, tax and gratuitg

Menu subject to change based on scasonal availability.



The Catch Flus

To 5tart
(_alamari

corn meal dusted with two c///b/o/hg sauces

(_rab and SPinach Dip
with CI‘/:SIDy /D/'ta C/z//bs
uacamole

(atch-made with C/"nlbs and s/o/'c:ﬂ tomato salsa

Meatba”s
stutted with mozzarella and fresh /zerz/;'s, the Catc/: way

Salad
Mixed [Field (Greens

with V/}7e~r/})cncc/ tomatoes and djon red wine v/na{grcttc

[ ntrée

Atlantic Salmon Fillet

g/azcc/ w/t/é /70/7;9 mustard over [735/’/5/7135/760/ poi‘atocs

Hcrb Roasted 6rganic Chickcn

W/'i'/7 smas/lea/ éasf//Dotatocs

Rigatoni

with seasonal vegetables, tomatoes, garlic and herbs
Dessert
Fresh Fruit T art of the Season
Chocolate Chocolate Lager Cakc
Mocha Joe’s Catch Blend Coffees or [Harney & Sons Select T eas

$35. per person Plus liquor, tax and gratuitg

Menu subject to change based on seasonal availabilitg‘



Thc Catch UItra

T o Start
Ca]a mari
with sp/’cy 53r/1'c anc/]a/a/:)eﬁo allp/:)/hg sauce
(Crab and 5Pinacl1 DIP
with crispy /Dita c/’7/):)5
uacamole

with c/7//'05 and 5/:)/Cﬂ tomato salsa

Mcatba”s
stutted with mozzarella and fresh /76r[>5, the Catcﬁ way

Shrimp (ocktall

with house-made horseradish cocktail sauce

Salad
Mixed [Tield Cireens
with whe-r//bcncd tomatoes and aﬁon red wine w’na/grctfc

[ ntrée

[illet of Sole

/)cr[/7~cru5fcc/ over seatood risotto

Hcrb Roasted 6rganic Chickcn

W/l’/7 smas/leal éasf//ooi'atocs

Riga toni
with seasonal vegetables, tomatoes, garlic and herbs
Skir’c Steak
marinated and charcoal-grilled with hand-cut fries
Dcsser’c
Tl‘nc Catch Chcesccake with Gra}‘nam Cracker Crust

Chocolate Chocolate Lager Cakc
Fresh [Truit T art of the Season
Mocha Joc’s Catch B!encl Cogces or Harncg & Sons SClect Teas

$40. per person Plus licluor, tax and gratuitg

Menu subject to change based on seasonal availabiiity.



and our partner

HAMPTON CLAM BAKE & CATERING
BY: CLAM BAKE CATERING, LLC
283 PANTIGO ROAD EAST HAMPTON, N.Y. 11937
TEL: 631-324-8620 « FAX: 631-329-8120
www.hamptonclambake.com
email: info@hamptonclambake.com

DELUXE CLAMBAKE MENU
APPETIZERS:

SALSA & GUACAMOLE W/ CHIFS
CLAMS e MUSOSEL S STEAMEDIN
FRESHHERDPS e WHITE WINE
~SEARED MARINATED TUNASERVED W/ ASOY DIFFING
SAUCE, WASADI & PICKLED GINGER

DINNER:

/4L B.OSTEAMED LOBPSTERW/ MELTEDBUTTER
GARLICBASIL SMASHED REDFOTATOES
GRILLED FREE RANGE CHICKENW. /A CITRUS BBQ GLAZE
CORNON THE COB

DESSEKRT:

HOMEMADE STRAWBERRY SHORTCAKE

$75. per person Plus licluor, tax and gratuity

Menu subject to d—wangc based on seasonal availabilitg‘

Other options available. Ask for full details.



