
                                                   
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 

 *CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH, TUNA, OR FRESH SHELL EGGS MAY INCREASEYOUR RISK OF FOODBORN ILLNESS, ESPCIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
 
 

 
  

Beach Club Cafe Restaurant & Market

Seafood

BUOY ONE
Long Island New York

APPS 
COCONUT SHRIMP 12 
THAI CHILI SWEET SOY SAUCE 

FIRE ROASTED OYSTERS 13 
NOLA|PEPPER|BUTTER|CRUMBS 

FRIED WHOLE CLAMS 
DOZEN 22 HALF DOZEN 12 

FRIED OYSTERS 
DOZEN 18   HALF DOZEN 9 

SNOW CRAB LEGS 15 
SERVED WITH DRAWN BUTTER 

BUCKET OF CLAMS 14 
STEAMED LITTLENECK or TOPNECK CLAMS 

FRESH GARLIC|CRUSHED RED PEPPER 

FRIED CALAMARI 11 
MARINARA SAUCE 

PEPPER SEARED TUNA* 13 
SEAWEED SALAD|CRISPY WONTONS 

SWEET SOY|WASABI MAYO 
STUFFED OYSTERS 13 

SHRIMP & OYSTER CREAM STUFFED 
PANKO CRUSTED|TOPPED WITH THAI GLAZE 

BAKED CLAMS 9 
LONG ISLAND CHOPPED CLAMS|STUFFED 

NEW ENGLAND CLAM CAKES 10 
DEEP FRIED|OLD BAY 

BUCKET OF MUSSELS 
SCAMPI- WHITE WINE|LEMON| GARLIC|BUTTER 
ASIAN STYLE- GARLIC|SRIRACHA|SOY SAUCE 

MARINARA- HOUSEMADE TOMATO SAUCE 
BUCKET 18   HALF BUCKET 11 

SHRIMP BY THE POUND 
COCKTAIL| FRIED|BUFFALO 

THAI GLAZED| GRILLED|STEAMED 
SAUTEED|SCAMPI|BLACKENED 

MEDIUM 18/LB. ½ 10 
LARGE 21/LB.  ½ 12 

SOUPS 
MANHATTAN CLAM CHOWDER  

PINT 9    QUART 17 

NEW ENGLAND CLAM CHOWDER 
PINT 9    QUART 17 

SEAFOOD BISQUE 
PINT 10     QUART 18 

RAW BAR 
          OYSTERS*                         CLAMS* 
       ON THE HALF SHELL                                ON THE HALF SHELL 
   DOZEN 18   HALF DOZEN 10                 DOZEN 15  HALF DOZEN 8 
 

 

BASKETS & 
HANDHELDS 

 
FISH N’ CHIPS 

FLOUNDER or CODFISH 
DINNER 16     LUNCH 12 

 
OYSTERS 

DINNER 19     LUNCH 14 
 

BAY SCALLOPS 
DINNER 16     LUNCH 12 

 
SHRIMP 

DINNER 16     LUNCH 12 
 

CLAM STRIPS 
DINNER 13     LUNCH 10 

 
 FISH SANDWICH 12 

FLOUNDER or CODFISH 
 

BUOY SEAFOOD BASKET 
FRIED FILET|BAY SCALLOPS 

SHRIMP|CLAM STRIPS 
DINNER 16     LUNCH 13 

 
FISHERMANS BASKET 18 

FRIED FILET|SHRIMP|CALAMARI 
|BAY SCALLOPS|CLAM CAKES 
ONION RINGS & FRENCH FRIES 

 
BUOY BURGER* 12 

FRESH GROUND BEEF 
LETTUCE|TOMATO|ONION 

ADD: AVOCADO $2 
GRILLED ONION|MUSHROOMS|BACON $1.50 

AMERICAN or CHEDDAR $1.25 
 

COD & SHRIMP BURGER 12 
HOUSEMADE|LETTUCE|TOMATO 

NOLA TARTAR|ON A BUN 

 
SALMON BURGER 12 

HOUSEMADE|LETTUCE|TOMATO 
CHILI MAYO|ON A BUN 

 
TAKE HOME ANY OF OUR HOMEMADE SAUCES 

 THAI GLAZE BOTTLE 
SCAMPI SAUCE 

MARINARA SAUCE 
CLAM SAUCE RED or WHITE 

TARTAR SAUCE 
 COCKTAIL SAUCE 

RIVEHREAD 1175 W. MAIN STREET 
631-208-9737 

ORDER ONLINE AT BUOYONE.COM 
OR ON OUR BUOY ONE APP! 



                                                   
BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 

 *CONSUMING RAW OR UNDERCOOKED MEATS, SHELLFISH, TUNA, OR FRESH SHELL EGGS MAY INCREASEYOUR RISK OF FOODBORN ILLNESS, ESPCIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS 
 
 

 

PASTA 
*ALL PASTAS CONTAIN PARMESAN CHEESE & INCLUDE GARLIC BREAD* 

 
SHRIMP SCAMPI 21 

WHITE WINE|LEMON|GARLIC|BUTTER|OVER LINGUINE 
 

PASTA MEDLEY 23 
MUSSELS|SHRIMP|CLAMS|SCALLOP 
MARINARA SAUCE|OVER LINGUINE 

 
SHRIMP, SCALLOPS & CALAMARI 23 

WHITE WINE|LEMON|GARLIC|BUTTER|OVER LINGUINE 
 

MUSSELS MARINARA 21 
FRESH P.E.I. MUSSELS|MARINARA SAUCE|OVER LINGUINE 

 
FARFALLE GARLIC ALFREDO 21 

SAUTEED MUSHROOMS| WITH SHRIMP or CHICKEN 
 

LINGUINE WITH CLAM SAUCE 22 
WHOLE & CHOPPED FRESH LONG ISLAND CLAMS 

RED or WHITE 
 

VEGGIE FARFALLE 20 
SEASONAL VEGETABLES|WHITE WINE TOMATO SAUCE 

 

SALADS 
CAESAR or HOUSE SALAD 9 

ADD a GRILLED PROTEIN 
SHRIMP 8 

CHICKEN 6 
SALMON 10 

 
SEAFOOD COBB SALAD 14 

GRILLED SHRIMP|CRAB MEAT|AVOCADO 
ROASTED RED PEPPERS|SUNDRIED TOMATOES 

CUCUMBER|CARROTS|TOMATOES 
OVER MIXED GREENS|BALSAMIC VINAIGRETTE 

 
WARM SHELLFISH MEDLEY 14 
SAUTEED SHRIMP, CLAMS, MUSSELS, AND 

SCALLOPS|ROASTED RED PEPPERS 
TOMATOES|CARROTS|CUCUMBER|SUNDRIED 

TOMATOES|OVER MIXED GREENS|GARLIC SAFFRON 
 

ENTREES 
OUR Signature DISH 

THAI GLAZED 
          SALMON 26|TUNA*27|CODFISH 24|SHRIMP 25 
                     SAUTEED SPINACH|JASMINE RICE 
 

 
HORSERADISH CODFISH 24 

MASHED POTATO 
STEAMED BROCCOLI 

 
BLACKENED SALMON 26 

MASHED POTATO 
ASIAN STIR FRY VEGETABLES 

 
SESAME CRUSTED TUNA* 27 

JASMINE RICE 
ASIAN STIR FRY VEGETABLES 

WASABI MAYO|SWEET SOY 
 

ALMOND CRUSTED FLOUNDER 24 
WHIPPED VANILLA SWEET POTATO 

STEAMED BROCCOLI 
LEMON BEURRE BLANC 

 
ROASTED LOCAL DUCK 28 

ROASTED HALF DUCK FROM CRESCENT FARMS 
LEMON HONEY SAUCE 

BAKED POTATO|ASIAN STIR FRY VEGETABLES 
 

CRISPY PORK 24 
TENDERIZED PORK CUTLET 

BREADED & PAN  FRIED|HOI SIN SAUCE 
WHIPPED VANILLA SWEET POATO 

STEAMED BROCCOLI 
 

LOBSTER DINNER MP 
STEAMED 

SEASONAL VEGETABLE 
BAKED POTATO 

 
BUOY ONE CLAM BAKE 26 

STEAMED 1 ¼ LOBSTER 
 SHRIMP|HARDSHELL CLAMS|MUSSELS 

SEASONAL VEGETABLE 
BAKED POTATO 

 
HOT POT 27 

STEAMED 1 ¼ LOBSTER 
SNOW CRAB LEGS CORN ON THE COB 

 OLD BAY FRIES 
 

ADD A HALF POUND OF CRAB LEGS FOR $15 
 

SIDES 
SEASONED BROCCOLI 6 

SAUTEED SPINACH 6 
CORN on the COB 5 
BAKED POTATO 5 
BBQ COLESLAW 5 

ONION RINGS 5 
GARLIC BREAD 4 

MASHED POTATO 6 
IDAHO FRIES 5 

JASMINE RICE 6 
ASIAN STIR FRY VEGETABLES 6 

WHIPPED VANILLA  SWEET POTATO 6 
 


