Lobster Bake Menu
Hors d’Oeuvres
Charcuterie and Cheese Platter with Fruit and Crackers
Chilled Vegetable Spring Rolls
Marinated Chicken Skewers
First Course:
Haddock or Clam Chowder

Lobster Bake:
Steamer Clams in broth

Or Mussels Marnier

1 ¼-1 ½ pound Lobster (1 per person)
Corn on the Cob

Roasted Red Potatoes

Drawn Butter
Meat Alternative:  Grilled Ribeye Steak
Dessert:
Blueberry Pie with Gifford’s Ice Cream
Or

Strawberry Shortcake with Whipped Cream
