
	  
	    

 
 

 
 
 

PRIVATE EVENTS  
 
 
 
 
 



 
HORS D’OEUVRES 

 
Vegetable Spring Rolls   16/dz 

Veal Meatballs   18/dz 

Fried Calamari   30/platter 

Pulled Pork Sliders   28/dz 

Mozzarella Sticks   18/dz 

Mini Crab Cakes   34/dz 

Buffalo Wings   18/dz 

Thai Chili Wings   18/dz 

Brie & Raspberry in Filo   22/dz 

Jumbo Shrimp Cocktail   34/dz 

Oysters on the Half Shell   34/dz 

Littleneck Clams   22/dz 

Cheese & Crackers   35/platter 

Vegetable Crudités   35/platter 

Bacon Wrapped Scallops   36/dz 

Seafood Stuffed Mushrooms   34/dz 

Smoked Gouda Arancini   28/dz 

Roasted Red Pepper Cream Filos   28/dz 

Asparagus & Asiago Wrap   30/dz 

Reuben Spring Rolls   28/dz 

Mini Assorted Quiche   22/dz 

 



 
BUFFET PACKAGES 

 
 

The Anchor Package 
15/person 

 
Boathouse Salad 

mesclun greens, strawberries, mandarin 
oranges, toasted pecans, crumbled blue 

cheese, raspberry vinaigrette 
 

Garden Salad 
mesclun greens, cucumber, grape tomatoes 

served with balsamic vinaigrette and  
creamy garlic dressings 

 
Assorted Pizzas 

choice of cheese, bacon margherita,  
pulled pork, or fig & goat cheese 

The Lighthouse Package 
20/person 

 
Boathouse Salad 

mesclun greens, strawberries, mandarin 
oranges, toasted pecans, crumbled blue 

cheese, raspberry vinaigrette 
 

Garden Salad 
mesclun greens, cucumber, grape tomatoes 

served with balsamic vinaigrette and  
creamy garlic dressings 

 
Baked Ziti 

Meat Lasagna 
Vegetable Lasagna 

 
 

The Buoy Package 
34/person 

 
Garden Salad 
Dinner Rolls 

Soft Drinks, Coffee/Tea 
Roasted Garlic Mashed Potatoes 

Seasonal Vegetables 
 

Choice of Entrées  
(please choose three): 

Flank Steak 
Pasta Primavera 

Grilled Chicken Breast 
Broiled Cod 

 
 

 
The Harbor Package 

42/person 
 

Garden Salad 
Dinner Rolls 

Soft Drinks, Coffee/Tea 
Roasted Garlic Mashed Potatoes 

Seasonal Vegetables 
 

Choice of Entrées  
(please choose three): 

Hanger Steak 
Honey Pecan Salmon 
Seafood Fra Diavolo 

Stuffed Chicken Breast 
 
 

 



	  

 
PLATED PACKAGES 

 
 

The Dinghy Package 
15/person 

 
Boathouse Burger 

Fish & Chips 
Buffalo Chicken Wrap 

Chicken Spinach Burger 
Boathouse Salad 

 

The Sloop Package 
20/person 

 
Panko Chicken  

Broiled Cod 
Sweet Potato Fish & Chips 

Chicken Parmesan 
Lobster Salad Roll 

 
 

The Schooner Package 
40/person 

 
Garden Salad or Clam Chowder 

Dinner Rolls 
Soft Drinks, Coffee/Tea 

 
10 oz NY Strip &  

Seafood Stuffed Jumbo Shrimp 
 

 
The Yacht Package 

45/person 
 

Garden Salad or Clam Chowder 
Dinner Rolls 

Soft Drinks, Coffee/Tea 
 

Boiled Lobster Dinner 
Baked Stuffed Lobster available for $3 more 

	  
**All Plated Packages require an exact count at least one week prior to the event** 

 
 
 

KIDS MENU 
Chicken Tenders 

Fish Sticks 
Hamburger 

Pizza 
Pasta & Marinara 

Pasta with butter & cheese 
	  

All	  kids	  meals	  are	  $10	  and	  come	  with	  apple	  juice	  or	  milk	  
	  
	  
	  



 
BAR OPTIONS 

 
Open Consumption 

Drinks are ordered a la carte, and the total will be added to  
your final bill.  Your guests do not pay for any drinks.  A full bar is 

offered, with house liquors, wines, and beers. 

 
Pre-Selected Consumption 

You determine the type of liquor offered, and the total will be added to 
your final bill.  Your guests do not pay for any drinks.  You are able to 

customize the bar choices, such as “beer and wine only,”  
“beer and wine with one signature drink,” etc.  

 
Budgeted Consumption 

You determine a certain amount to go toward open bar.   
Once that amount is reached, all drinks are purchased by your guests. 

 
Cash Bar 

All drinks are purchased by each guest.  A full bar is offered,  
with house liquors, wines, and beers. 

 
 
 

 
 
 
 

DESSERTS 
 

The Boathouse works closely with three local bakers to provide all types 
of desserts.  Whether you are looking for a full dessert buffet, a 

birthday cake, or just a little something sweet for after dinner, we’ll find 
just what you’re looking for.   

 
 
 



 

GENERAL 
INFORMATION 

 
• MINIMUMS: We do not charge a room rental fee, but there is a food and beverage 

minimum that must be met for each event.  Please inquire about specific date 
minimums. 
 

• CAPACITY: Our private room can hold up to 60 people seated, and up to 75 
people cocktail style.   

 
• VALID THROUGH: All of the menu items and pricing in this packet are valid 

through May 1, 2016. 
 

• ADDITIONAL FEES: All prices are subject to 6.35% CT tax and a 20% service 
charge. 

  
• FINAL COUNTS: Final counts and menu choices must be received no later than 1 

week prior to your event.  In some cases, counts will be required even earlier.  
 

• DEPOSIT: A signed contact and $250 cash or check deposit is required to hold the 
date. 

 
• PAYMENT: Payment is due, in full, at the conclusion of the event.  No split checks 

are permitted without prior consent.  Final payment may be made with cash, check, 
or credit card. 

 
• LINENS: All tables are covered with white linens.  We are happy to provide colored 

linens for an additional fee. 
 

• MUSIC: Our private room is equipped with an audio system with direct plug-and-
play (iPod, mP3 players, etc.).  You are welcome to bring in your own music, or we 
are happy to play ours for you.  

 
• FLOWERS: Blue Lane Floral provides The Boathouse with beautiful arrangements 

of all sizes and within all budgets.  Please let us know if you require any flowers for 
your event.  Please note: our tables do not have centerpieces.  You are encouraged to bring 
your own or make arrangements with us to provide them. 

 

• ALCOHOLIC BEVERAGES:  No outside alcoholic beverages are permitted.  
Alcoholic beverages may not be removed from the premises.  We have the right to 
refuse service of alcoholic beverages to anyone. 

	  


