Thc Exchangc ConFcrencc Ccnter 617-5%0-9455

We]come to Lega] Cateriﬂg at The Exchange Comcerence Center

Forover 50 Years Legal Sea Foods has been devoted to serving onlg the l’liglnest clualitg
Sealcood available. The salcety of our guests is Paramount, and we are Passionatc about
Protccting their health bg serving oniy fish and shellfish that's been tested and proven wor-
thy of the Le al name. Thc same is true for our non-seafood items. \We want every sin le
Y ot ysing
ingredient usedin| e al recipes to be of the utmost qualituy. We literally search the world to
2 g P quaity Y
select the finest and most flavorful gooc]s. For cxamplc, we bug vanilla from 7| ahiti, saffron
from Spain, olive oil from ]’cal}j andjasmine rice from | hailand.

The Catering division is of no exception! Ourgoa! is to make your event the best it can
Possiblg be. To highlight your event our Chef ePitomizcs the Lega] Sea [Toods standards
of fabulous menus, suPeriorFood quality and creative Presenta’cion. Seafoodlovers and
landlubbers alike will find a wide range of menu items guaranteed to Clelight your guests.

Our Prochsiona] catcring staff will work c!osc]g with you to ensure your event is a success.

We welcome the oPPortunitg to customize a menu for your event. A” of our menu items are

Prcpared to order and we strive to accommodate sPccial requcsts.
Your Sales Kepresentative can answer any questions you may have regarcling the menu
and will work c]oselg with you assist you n creating the best menu for your event and to

ensure all of the details have been tended to.

Tlﬂank you, for choosing Legal Catcring and the Exchangc Comcerence Ccnter.

CATERING,

Al Prices subject to an 18% administrative chargc and 7% Massachusetts meal tax



The Exchangc Conference Center 617-5%0-9455
(Cold Fassed [Hors &’ oecuvres

/D riced per piece with a 50 piece minimum per item
perp P P

C alifornia Roll $2.25
Avocado, (_ucumber, [Daikon and Kice rofled in a Sushi Wrapp@r served with 50ﬂ Sauce,
Wasabi and Fickled G/hgcr

SPicq CrabRoll $2.75
Fresh Maine (rabmeat //g/?i’/y tossed with Maﬂonna/se, [ emon and Asian Ked (hili Faste
ina Sushi Wra/olocr served with 505 Sauce, VWasabi and Fickled G/}vgcr

SPicq T una Roll* $2.75
Sashimi (Grade Yellow Fin [ una with 5p/cy Ked Chili Maﬂonnaise
ina Sushi Wra/olocr served with 505 Sauce, Wasabi and Fickled G/}vgcr

ragrant T hai Crab Salad $2.75
Fresh Maine (rabmeat tossed with [ ragrant 7 hai [Herbs, 5plbcs and [ ime, atop Shced Star Fruit

Jamaican Jerk Chicken $2.25
_Jamaican 5/3/660/ Chicken with Mango and Scallions atop a C/‘/ls/oy Flantain VWater

Shrimp Cocktail $2.75
C/?///@d Juméo 5/7r/m/o with cha/ Sea [ oods’ Tasiy Coaéi'a//ﬁaucc

Sashimi T una Wheel* $2.75
535/7//77/ Girade Yellow Fin [ una atop a Cucumber KRound with | emon C/u/bot/c Sesame Ajoli

T una Wonton* $2.75
Sashimi (Grade Yellow Fin [ una on a Sesame Wonton (_racker with Seaweed Salad

Smokecl Salmon Canapé $2.50
/\/ort/7 /4 thantic 5moécaf 53//770/7 and D/// C ream Cﬁccsc’ atop a Br/oc/m Toast F oimnt

T enderoin of Beef and (Goat Cheese Crostini $2.75
Shiced T enderloin of Peetand [Jerb (Goat (heese atop a Garie Crosting

Salmon T artare* $2.50
53//770/7 Tarfarc with C/mmpagnc \//77egaranc/ 5/73//01’5 atolo a Jaloancsc C ucumécrﬁa/aa’

Fctitc Lobstcr Ro” $%.50
/ﬁcga/ Sea [ oods’ [Famous C/w//ed Lobster5a/ad served in a §avory [Frofiterole

*|nformation about the saFety of consuming raw food is available upon request

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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Hot Fassccl Hors d’ oeuvres

Priced per Piccc with a 50 Piccc minimum per item

Stuffed Artichoke
Olven Roasted Artichoke Pottoms stutted with a Sattron and Farmesan (Gratin

Provencal Profiterole

A 5av0/y Frotiterole of (Goat (_heese, Sun-dried T omato, K alamata (Jlive and [resh [Jerbs

Avrtichoke and Parmesan Zucchini Cups
A [resh Jucchini C up tilled with Farmesan Cheese and Artichokes, finished with | ruffle O//

Tuscan Stuﬁccc{ Mushroom
Marinated Roasted Mushroom Ca/o stutted with Sun-dried T omatoes, Poursin and [ine Nuts

Feking Duck
Mar/natcc/ and K casted Tcnc/cr Duck 5/’635[’ served on a Cr/spﬂ Wonton Crackcr with
[Hoisin, Scallions and T oasted Sesame Seeds

Teriqaki Salmon Satay
North A tHantic 53//7}0/7 5,écwcr marinated in Asian (7/aze

Chicken or Beef Satay
Marinated Skewered (hicken or Peet with a Sesame Feanut or Terl’yah’ Dppl}gﬁaucc

Petite Bee{: We”ington
563/’601 566/[ Tcnaler/o/n with Mushroom Duxc‘//c‘, Wraplocc/ 2 F uff F astry

Brie and APricot Fl’zq”o Triangles
French Prie with [ oasted Fecans and Apr/cot baked in [ /ly//o Doug/lz

Sca“ops WraPPed in Bacon
/: resh 563 5&3//0/05 with Brown 5ugar and Bacon

Petite Marqlancl Crab Cakes
[_cga/’s own, made with Marﬂ/anc/ / ump Crabmeat, 5/012:65 and Preadcrumbs with Mustard Sauce

Lobster Stuged Mushroom
Koasted Mushroom Ca/o stutted with [resh Maine Loé.ster to/o/occ/ with Kich Buttcry Crumbs

| obster and Shitake Croustade
Fresh | obster Meat and Shitake Mushrooms with a |Varm Tarragon DPoursin (heese
ina [ oasted Pread Cu/o

| amb Cl‘OP Lo”ipops

$2.25

$2.25

$2.25

$2.25

$2.50

$2.75

$2.50

$2.75

$2.50

$2.50

$2.75

$%.00

$%.00

$4.50

New ealand \Spr/n‘g [ amb /zops marinated in [ emon and T/zﬂme served with Sweet (_aramelized (Onions

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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Stationarq Hors d’ oeuvres

Priced per person with a 50 person minimum order per item

chctablc Cruclité $5.00
A Variety of Freshly Cut VVegetables accompanied by (_hef's choice of Dips

Chowder Station $6.50
[ egal Sea [Foods’ Award Winning New [~ ngland (lam Chowder with Oyster Crackers

]mpor‘ted and Domestic Cheese Platter $6.00
Assorted Cheeses and Crackers garmished with Fresh Grapes and Strawberries

T urkey Medallions $6.00
Roast [ urkey [ oin sliced and served with Cranberry Citrus (Chutney and Onion [Dill T oast Round's

Pasta $6.50

Cheese [ ortellin with Farmesan (_ream Sauce and [usilli Fasta with Pasil Festo Sauce

accompanied by [resh Farmesan (Cheese

Blackened T una Sashimi* $8.50
Seared Rare Sashimi Crade Yellow [Fin T una served with Seaweed Salad,

Wasabi, and [ickled (inger with an Asian Dipping Sauce

Smoked Salmon $8.50
North Atlantic Smoked Salmorn with Prioche [ oast and T raditional Accoutrements

Oqstcrs Kockcmccllcr $8.50
[ F@S/?/ﬂ Shucked Oﬂstcrs baked with 5/0/'1736/7 tinished with [Jollandaise
Clams Casino $8.50

Shucked [ ittleneck (lams baked with (arlic Butter topped with Sacon and Crumbs

Assian Pork T enderloin $7.50
[ive Spice Rubbed Fork T enderloin with Spicy Mustard, [ oisin Sauce, Scallions and Wonton (rackers

Leg;al Sea [oods’ Shrimp Wontons $8.50
Flandmade Shrimp filled Wont‘ons steamed and served with Seaweed Salad and Ginger Soy Sauce

Baked Brie en Crotite $60 per wheel
DPric baked in a Fastry Shell accompanied by Grapes, Strawberries and Shiced Paguette

Wild Mushroom and Rosemary Priec en Croite $75 per wheel
Wild Mushrooms and Rosemary topped Prie baked in a [astry Shell accompanied by Sliced Baguette

Pesto bakccl Brie en Croftite $70 per wheel
Basil and Fine Nut Festo topped Pric baked in a Fastry Shell accompanied by Sliced Paguette

APricot Pecan Brie en Croiite $65 per wheel
Imported Apricot [reserves, [ oasted [ecans topped Pric baked in a Fastry Shell accompanied by Shiced Raguctte

*|nformation about the sa]cety of consuming raw food is available upon request

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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Stationarq Hors d’ oeuvre Tables

Friccd per person with a 50 person minimum order

Mediterranean Sprcads $7.00
[Fummus, ] aboul;, and Paba (Ganoush with Stutfed Grape [ caves
Olives, Cc/cry and (_arrots accom/oan/ec/ fy [Fita C/H/DS

Pates and T errines $8.50
Puck [ ver T errine, Fate Maison, and Pluetish Fate with | raditional Accoutrements and Sticed Baguctte

Dip Trilogy $8.50
cha/ Sea [oods’ |Warm Crab and [Horseradish D/ID, Koasted Ked [ c/o/ocrﬁlo/nacﬁ D//o and

Athernian | omato D//o served with Fita C/w/os and [resh Preads for D//o/o//lg

AntiEasto $12.00
I r65/7/y 5/1'&‘:0/ [talian Meats and (heeses accompamba/ bﬂ /mportcc/ Olives, Assorted Marinated

and KOanCC/ ch@taé/es, a /: resh Mozzarc//a, Tomato and 555//52/30{ and f 7’omemaa/c F estos,
accom/oan/ca/ éy Fita C/wps and Crarlic (rostin

Spanish Tapas $12.00
Citrus Marinated Olives, Pocconcini with Salsa \/erde and Koasted Red and Y ellow Feppers,
Mearinated (Calamari with (hristmas [Peans and [ickled Onions, Manchego Cheese with [g (akes,
] hinly Sticed Serrano [Jam and Artichoke Bottoms filled with Sattfron and Farmesan (ratin
| egal Specialties

Fricecl per person with a 50 person minimum order

These stationarg hors &’ oeuvres are not included in the reception Packages

A $75.00 feeis rcquirecl for each shucker

Lee;al Kaw Bar*
Sumbo Shrimp accompanied by [ egal's | asty (ocktail Sauce
[ egal Sea [oods’ pristine Shelltish including: [reshly Shucked Oysters and [ ittleneck (ams
With Jalapeno Salsa, (hampagne Mignonette and [ Jorseradish
$24.00
| egal's Seafood Martini Bar
Seatood (ocktails Straight p with a [ wist in a Martini (lass with your choice of Sauces

| obster T ail 5&3//0[0 Ceviche, Juméo 5/7/7'mp and [ ump Crabmeat
f:resﬁ/ﬂ 5/7ucéec/ Oﬂsi’crs and [ﬁ/’l't/enccé C/ams

Accompan/ca/ Z{g [_cga/’s Cockta//\Saucc, Ja/a/ocno 53/55,
Cﬁampagne M{gnonette, Horseradisﬁ and Mcrcca/cs 5auce

$3%6.00

*|nformation about the sa]cety of consuming raw food is available upon request

CATERING,

Al Prices subject to an 18% administrative chargc and 7% Massachusetts meal tax
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A Gala Occasion

7_/761‘(3 /sa 50 person minimum for the Ga/a Occasfon
As75 feeis rcqu/rea/ for cach Station (_hef, Shucker or Parista

chcgtion

ChOiCC O]C ICOUF PaSSCd hOFS dj ocuvres

(Choice of two stationary hors &’ oeuvres

Dinner Stations

(Choice of two dinner stations from the Fo”owing menus

(Grand Finale
(Choice of one delectable Dessert Station

Freshly Brewed Coﬂcees and Assorted T eas

$80.00 perperson

Dinner Carving; Stations
Carving Stations are served with Mixed (Greens Salad and f:rcshlg PBaked Preads
Priced per person with a 50 person minimum order for each dinner station

As$75ceis rcquirec{ foreach Shuckcr, Station Chef or Parista

Hcrb Roas’ccd Turkey Breast SPiral Honeg Ham Stuﬂzed Roasted For‘( Loin

Cranbcrry Citrus Chutncg, Tar\gg Mustard Saucc and Tender Fork Loin Stugecl with an Herb
T raditional Stuging and Mashed Potatoes Vanilla Branc]y Sweet Potatoes and APPIC Stuging
$17.00 $17.00 With Fig and Flum Compote)
Roastcd Rccl Fotatocs & Fork 6rav3
$19.00

Roast Sirloin of Beemc Stuﬁced Rolled FFlank Steak Herb E ncrusted T enderloin of Beef

[Horseradish (ream Sauce and Stuffed with Spinach and Roasted Roasted Garlic Demi Glace and

Gar]ic Mashec{ Fotatoes Kecl FePPers with Kice Fi!axc ch Bliss Fotatocs

$2%.00
$2%.00 $25.00

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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Dinner Stations

Friccd per person

There isa 50 person minimum order for each dinner station

Salmon 3 Waqs’
Accompanfecl bg Mixed (ireens Salad and Freshlg
Paked Breads

Asian Roasted Salmon [Filet with
FincaPPlc Mango Salsa

Fecan E_ncrustec{ Salmon with Bourbon Maplc Buttcr

North Atlantic Smoked Salmon
accomPanied }33 Briochc T oast,
Egg, Mustard Sauce, CaPers and Red Onion

$17.00

Pasta Station
Accompaniec{ 135 Legal’s (Caesar Salad and
Garlic Breac{sticks

chal’s | obster Ravioli served with a

Sherry Cream Sauce

Cheese T ortellini or Farfalle Pasta
tossed to order with (Guest’s choice of
Roasted Chicken Breast, Jumbo 5}1rim[:> and [Fresh
\/egetables in Garlic White Wine Sauce or
Basil Marinara Sauce

$17.00

Alsian Station
AccomPanicd bg Seaweed Halad, Wonton Crackers and
Jasmine Rice

Blackened T una Sashimi*
Seared Rare Sashimi (Grade Yellow [Fin T una with
Wasabi, Ficued Gingcr and 505, Ginger Dipping Saucc

Asian Pork T enderloin
Five SPice Rubbcd Pork Tcndcrloin with
Spicy Mustarc{ and }“loisin Sauce

Lega] Sea [ oods Shrimp Wontons
Steamed [Jandmade Shrimp filled Wontons served with
Asian Ginger 505 Sauce

$18.00

Seafood Station
Accompanicd bg Mixed Greens 5a|ad and Frcshly
Baked Preads

Fac”a ~ SHrimP, Musscls, and Clams with Sagron Kice,
Fresh Herbs and Comcetti \/egetables

cha|’s Seafood Casserole - SHrimP, Sca”ops and
Fishina Shcrrg | obster Sauce with [Fine [Herbs toppcd
with Buttery Breadcrumbs

Fresh 50|e stuffed with Spinach and Parmesan (Cheese
toPPed with a Chive Velouté¢

$22.00

*|nformation about the salcetg of consuming raw food is available upon request

CATERING,

Al Prices subject to an 18% administrative chargc and 7% Massachusetts meal tax



The Exchangc Conference Center 617-5%0-9455

(Grand [Finale
Al Dessert Station include our Own Frcshlg Brewed FPeet's (Coffees and Assorted | eas

(Cookies and Petit Pastries Jce Cream Sundae Par

An Assortment of Tea Cookies Two flavors of [Homemade
and Petit Pastries Jce Cream and one Sorbet
Frepared 133 Legal Sea [Toods’ Fastry [Hot Fuclge and Caramel Sauces
Chef Fresh Fruit, Candg, Nuts and
$9.00 PerPerson Freslﬂlg Whipped Cream

$9.00 PerPerson

Flambé Station
Bananas Fostcr
and

. Cherries Jubilee
ion:‘lglsdtar:tlol: Frcparcd to order }33 our Chef Chccsccakc Station
res iced | ruit,

Tea Cookics and Found Cake Served over Vanilla |ce (Cream Freg‘f ]?ack:jeii\:[lork
With Warm (Chocolate $9.00 Fer Person ’ L
wit
Fondue for DiPng (Chocolate , Rum Caramel Sauces
$9.00 PerFerson And Seasonal Berries with
]:reshly WhiPPec{ (Cream
$9.00 PerFPerson

Decadent Dessert Station
An Assortment of Tea Cookies} Fctit Fours
(Chocolate Dipped Strawberries and T ortes
Frepared bg chal Sea [Toods’ Fastrg Chef
Accompanicd }33 SIiccd Fresh Fruit
$12.00 PerPerson

Esprcsso Par Cordial Cart

[ave our Parista prepare an Espresso, ]nc{ulge your guests with a TOP Shelf Cordial
Cafe¢ au |_ait or Cappuccino Amaretto Di Sarrona, PBaily’s |rish Cream, Chambord,
Enjoy them [Flavored with your choice of Drambuie, Frangclico, (rand Marnier, K ahlua,
Vanilla or [Hazelnut Syrups, accompanied bg Sambuca Romana
SEavcd Chocolate, Cinnamon and Rock Candg Stirrers
$7.00 FPerFerson $7.95 each

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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Legal Sea Foods’ Buﬁzct Dinner

Choice of three Passed hors d’ oeuvres

Choicc of one stationar9 hors d’ oeuvre

Choice of one carving, board item, two entrees and two accomPaniments

Mixed (Greens Salad and ]:reshlg Baked Breads
A Dessert | able of Tea (Cookies, | ortes, and Petite Pastries and (Chocolate Dipped Strawberries
FresHy Brewed Coffees and Assorted | eas
C arving Board [ ntrées

(Choose One) (C/zo/cc of Two)
Roast Pork | oin with Raisin [erb Stu)q:ing

Bakcd Boston Scro& with Buttery Crumbs

SPiral Honeﬂ [Ham with Tangy Mustard Sauce and T omato 5|ice

Roast Sirloin of Peef Asian Marinated Salmon [Filet
with [Torseradish (Cream Sauce

with FineaPPle Mango Salsa
Roasted T urkey Preast Sautéed Chicken with Ficcata Sauce
with T raditional [Herb Stuffing Apricot Clazed Chicken
(375 fee per Carving Chef) Fusilli and Fresh Vegetables tossed with Pesto Sauce

Mushroom Ravioli with Parmesan (Cream Sauce

Accompaniments
(Choice of Two) Paked Jumbo Shrimp stuffed with
White and Wild Rice Filaf (Crabmeat, Almonds and (Gouda (Cheese
(Garlic Mashed Potatoes
Roasted Putternut Squash with Dried Cranberries
Sautéed \/cgetaHes
Roasted Root \/egetables
(areen Beans with A]monds

Legal’s Seagood Casserole
Fresh [Fish, Sca”ops and Shrimp ina
Lobster Sherrg Saucc with But’ccry Brcadcrumbs

$75
Fer Ferson

Al Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax



Thc Exchangc ConFcrencc Ccnter 617-5%0-9455

Plated Dinners
]ncludc Appctizer, E_ntréc, SCasonal \/egetablc and Freshly Bal«id Brca&s
Dcssert with ]:rcng Brewec{ CoFFces and Assorted Teas

AE Eetize rs
(Choice of (One)

New E ngland Clam Chowder
Legal Sea [Foods [Fish (Chowder
Rhode |sland Red Chowder
(lassic Caesar Salad
Simple Mixed Gireens with [erb \/inaigrette
Bitter Gireens with T oasted Walnuts and Bluc Cheese
I:rcsh Mozzare”a and Tomato Bruslﬁetta

| egal Sea [Foods Spccialtics
(An additional $5.00 per Person)

Jumbo Shrimp Cocktail
(Clams Casino
Ogsters Rocke{:e”er

Smokcd Salmon with T raditional Accoutrements

E_ntrces
(Choice of One)
Apricot Chicken $4-8.00
Sautéed Chicken Breast in an Apricot Citrus Sauce

Chicken Mediterranean $4-8.00
Roasted Chicken Breast toPPed with Articl’rokes, Mushrooms, Tomatocs and CaPers

Chicken Ficcata $4-8.00
Sautéed Cl’n’cl«m Breast toPPed with Lemon Caper Bcurre B|anc

Shn’mp and Chicken Piccata $52.00
Sautéed Cl’nicl«in Breast toppcd with Sl’lrimp anda| emon Caper Beurre Blanc

CATERING,

Al Prices subject to an 18% administrative chargc and 7% Massachusetts meal tax
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Scrocl Roclcc{:c”cr $48.00
[Fresh Poston Scrod with 5/0//73(:/11 Wra/opea/ in [ /Iﬂ//o Doug/l finished with [ Jollandaise

Stuffed Filet of Sole $52.00
Sole [Filet Stutfed with 5/3//75(:/1 tinished with an [Jerb Veloute

Sole Filet stuffed with Crabmeat $58.00
50/6 /://cfﬁtuﬁ[ca/ with Lgﬁt[g Secasoned rabmeat and to/opcc/ with a [ emon (Chive VVeloute

Alrctic Char $58.00
Asian Marinated Arctic (har toppcd with F/ncapp/c Mango Salsa

Sca“op and 5hrimp Mediterranean $52.00
Mediterranean Marinated 5C8//0/3 and 5/7r/m/o Kabob with | omato and [eta

Salmon Filet $52.00
[Herb Marinated Salmon with a (hive Puerre Planc

Salmon [Filet stuffed with Crabmeat $58.00
[erb Marinated Salmon Stuffed with [_{g/ln‘/ﬂ Seasoned (_rabmeat fO/D/DCG/ with [ emon (_hive VVeloute

Salmon [Filet stuffed with | obster $68.00
[Ferb Marinated 53//770/7 51511/[/[@0/ with Maine [_obst@r tinished with /_oéster\S/zcr(g Crcam Sauce

Baked Stuffed Jumbo Shrimp $58.00
5/7#/17/3 5furrzfcc/ with Craémcat, Gouc/a and, A/mona/s

Halibut Filet toPPccl with Crabmeat $58.00
[Halibut Filet L‘o/o/occ/ with (rabmeat in a Loﬁsl’crﬁ/wrrﬂ Sauce

Halibut Filet ToPPecl with | obster $6%.00
[Falbut Filet To,olocc/ with | obsterin a Loéstcrgﬁcrry Sauce

Slow Roasted Pork | oin $4-8.00
C enter C ut /'> ork Lo/n to/o/oed with K osemary Orange 5auce

Mascovg Duck Breast $55.00
5@3/’60/ Puck Brcast with /D ort Wine and (Goat Cﬁccse

CATERING

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax



The Exchangc Conference Center 617-5%0-9455

Filet Mignon $55.00
[Ferb Encrustca/ [ilet M{gnon finished with a eppercormn Pemi (Glace

Filet Mignon Toppcd with Crabmcat $58.00
[Ferb Encrust@c/ [ilet M{gnon Toppec/ with Craémcai’ and [Follandaise Sauce

Filet Mignon and Margland 5t3|c Crab Cakc $58.00
[Ferb Encrusi'ca/ [let M{gnon finished with a eppercormn Pemi (Glace served with a
Mary/anc/ 5@/@ Crab Ca,éc toppea/ with Mustara/ §aucc.

Filet Mignon and Stuffed Shrimp $68.00
J[Herb [ ncrusted /://61‘ M{gnon /oa/rea/ with 5/7r/'mp stutfed with Craémcaz‘, Crouda and A/monals

Filet Mignon and | obster Tail $78.00
[Herb [ ncrusted /://CL‘ M{gnon with Ho//ana/a/:sc §aucc Pa/rcc/ with Loéstcr 7 ail stutted with
Craé and Buftcfg Brcadcrumés

Rack of | amb $65.00
Kack of [Domestic | amb with [Joisin and. Sesame Seeds

Vegetable Blossom $4-0.00
An abundance of fresh chcfaé/cs stir fried in an aromatic Citrus, G/hg@r5oy 5aucc
with Asian Noodles served in a Cf/5f>ﬂ Weonton Plossom

Parisian Roasted chctablc Boule $40.00
Marinated Roasted \/egetables with a Spring \/cgetab!e Pesto Wrapped in Puff Fast9 Topped with
An Herb FPuree

Wild Mushroom Ravioli $40.00
Tossecl with Farmcsan Cream Sauce and served in a For‘tobe”o Mushroom CaP

Accompaniments Desserts
Choice of one

Choicc of one accomPanimcnt

Kice Filaf cha/ Sea [oods’ Boston (ream [re
Jasm/nc Kice Key [ ime [ie

(arlic Mashed Fotatoes 7_/7}7/6 Cﬁoco/atc Laﬁcr (ake with W/wppc‘a/ Cream

[Ferb Mashed Fotatoes Warm [ ruit C/’/Zs/o with 5/012:65/ W/%//:)Pcd Cream
Soft Folenta [lated [ ea (ookies andD/FP@c/B@rrfcs

Koastcdﬁcdfotatocs New York (heesecake with [Fresh Fruit

Fresh [ruit Sorbet with Perries

All Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax
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New E_ne;lancl (lambake Fackag,cs
Your cha[ Seafoods (Clambake will be served buffet st}jlc with a nautical flair

Larger Lo]:)sters are also available

The Classic The ch;al Feast
New Eng/and Clam Chowder New Eng/and Clam Chowder
Mussels and Steamer C/am.s Mussels and Steamer C/ams with Proth and [Drawn Butter
I % Found Steamed [ obster with [Drawn Putter and [ emon 1 % Found Steamed [ obster with [Drawn Putter and [ emon
K oasted F otato §a/ac/ Marfna ted and K oasted Breast of C/w'c,écn
Com on the Co[) Koastca/ /D otato 5a/ac/
[Tomemade (ole Slaw Cornon the (ob
[resh (Cormbread J ossed (Garden Salad
Seasonal Fruit [Homemade (_ole Slaw
[ FCS/?/ﬂ Paked ( ookies & Prownies [resh (Cornbread
Seasonal [ruit
[ resﬁ/ﬂ Paked C ookies and Rrownies
5tra Wécrry 5/70rfca,éc

$75 Friced Fer Ferson

$85 Fricecl Fer Ferson

Ac]c! on these items to enhance your Ncw England Clambakc

ch,al Kaw Bar*
[_egal Sea [Foods pristine Shellfish including: [Freshly Shucked Oysters, [ ittleneck Clams and Jumbo Shrimp
accompanied by [ egals Tasty Cocktail Sauce, Jalapeno Salsa, (Champagne Mignonette and [orseradish
$24.00 Fcr Fcrson

A$75 fecis required for each shucker. *]mcormation about the samcety of consuming raw food is available upon request

Jumbo Shrimp Cockta $30 Per Pound Salads

Shrimp and Scallop Kabob $12Fach  [astaSalad $# FerPerson
Petite [Filet Mignon $18Fach  Tossed Garden Salad s4 Per Person
New York Siroin s16Fach [ egal CacsarSalad $5 Per Person
Marinated Chicken Preast $10[ ach

Sweet [Finish

Stra Wberry 5/10#(:24@ $7 Fer Ferson

[Tome Paked (_ookies $18 Per Dozen Seasonal Fruit Cobbler $7 Per Person

f:ua/gc 5/‘0\4:/’)/65 $22 Fcr Dozcn chL/MC /D/c y ])cr Fcrsor\
Jce Cr@am jundac Par $9 Fer Person )

Cogce, Deca]c or Tea $3 Fer Ferson
(Cheesecake Station $9 Per Person

All Prices subject to an 18% administrative c!’xarge and 7% Massachusetts meal tax



The Exchangc Conference Center 617-5%0-9455

Bcvcragc 5clcctions
Bars can be set up as Hostec{ OPC"‘ Bars or Casl'l Bars

All open bars are chargc& ona consumPtion basis per drink and can be customized to suit your needs

Non Alcoholic

Soda, 5/Dané//hg Water $2.50
Bccr
Domestic:
BUJWCI'ser&BUG/L[g/Jt $4.50
Sam Adams & f7’arpoon JFA $5.25
]mportcd:
[Heincken & A mste/[dlgﬁt $5.25
Wines bq the Glass
[House White and Ked $6.50
Premium Lic!uor Brands $6.95

Abso/ut, cht/c Onc, Becfcatec Boméaﬂ, Bacard/; 5auza Go/d, Dcwar’s,
Makcr’s /\//ark §cagram’5 5cvcn, §cagram’5 VO, 50Ui‘/76l‘/7 C omfort

Spccialtq Lic!uors $7.95
C/ﬁvas K cga[ G/en /jvct, (Cirahams Six Grapc F ort, Jamcson Jrish W/?/S/<6ﬂ

Martin, Mam‘;attan, or Cosmopo//’tan $10.00
Cordials $7.95

Amaretto D/ﬁarrona, Ba//y’s /r/'5/7 Cream, C/mm[)oraf Dram[;'u/@,
I ran‘gc/ico, Cirand Marnier, K ahlia, §ambuca Komana

Opcn bar Prices are subject to an 18% administrative cl‘xarge.
Allinvoices are subject toa7% Massachusetts Meal T ax.
A fee of $75.00 will be clﬁarged per bartender. Estimate one bartender per /5 guests.

T he client will be billed for the full cost of any speciang ordered wines, !iquors or |fqueurs.

Legal Sea [foods, |nc. reserves the riglﬂt to decline service to intoxicated individuals.
|ndividuals without proper Massachusetts Photo identification to prove age will be declined service.

Lega! SeaFoods, Jnc.is a resPonsiHe &ispenser of alcoholic beverages and cliscourages open bars over four hours in Iength.

CATERING

Al Prices subject to an 18% administrative cl’xarge and 7% Massachusetts meal tax



The Exchangc Conference Center 617-5%0-9455
Wine Suggestions

T}ﬁ@s@ wines are rccommended [39 Sanclg Blocl( MW Forgour event

Chamﬁ/\agnc

oet & (Chandon “lmperial” $52
Veuve Clicquot “Yellow | abel? $65
Dom Fcrignon $159
Whitc Wine
Chardonnag, J Lohr “Riverstone,” Mont@reﬂ $29

Charc{ormay, Sonoma Cutrcr “Russian Kiver Ranchcs,” 50/70/173 Coast $39
Chardonnag, Stag’s Leap Winc Cc”ars “Karia,” /\/apa \/a//cy $47

Meursault, “Vieille \/igncs” Paul Garaudet, Burguna/ﬂ $59
Charc{onnay, Far Niente, /\/a/:)a Va//@ﬂ $62
Foui”g Fuisse, (Chateau Vitallis, ngunc/y $%9
Pinot Grlgio, Santa Marglﬁerita, Va/dac/{ge, /ta/ﬂ $%9
Pinot (ris, T rimbach “Reserve,” Afsace $%5
Sauvignon de T ouraine, Domaine du [Haut Morlu, / oire Va//@y $25
Sauvignon Blanc, T ohu, Mar/[)orougﬁ, New ealand $31
Sauvignon Blanc, Cakebread, /\/a/oa Va//eﬂ $42
Sanccrrc, Chateau de Sancerrc, [ oire Va//cy $%9
Ries!ing, Gunderloch “Jean Baptistc,” K abinett, Kheinhessen $35
(Conundrum, (_alifornia $39

Red Wine
Gamag de T ouraine, (oteaux &’ Ancenis, / oire Valley $21
Finot Noir, Belle Glos “Meiomi,” Sonoma (oast $%9
Pinot Noir, chasus Bag, Wallbara Va//cy, New Jealand $49

Gevreg~Cl’lambcrtin, | ouis Jadot, 5urgundﬂ $52
Merlot, Wild [Horse, faso Kobles $3%8
Mcrlot, Ducl(lﬂorn, /\/a/oa Va//(:y $55
Malbec, Luigi Posca “‘Reserva,” Mcna’oza,ACgcnfina $%8

Zinfandel, Renwood “Old Vine,” Amador $35
5hira7_, Fctcr Lchmann, 53/‘0555 Va//cy,Ausfra//a $%5

(Cabernet Sauvignon, Marques de Casa Concha, /\//a/po \/a//@ﬂ $3 1
(Cabernet Sauvignon, [Hess “Allomi \/incgar&s,” /\/a/oa Va//cy $42
(abernet Sauvignon, Robert Craig “Axclcinitg,” Napa Va//@y $49
Cabcmct Sauvignon, Caymus, /\/aloa Va//cy $85

(Cabernet Sauvfgnon, Silver Qak, Alexander Va//cy $85

Additional wine selections available~ All wines subject to avai!abilit& Prices subject to change

Al Prices subject to an 18% administrative charge and 7% Massachusetts meal tax



