
Oyster Roast 
–Buffet Menu– 

 
Salads 

Spring Mesclun Greens, Romaine, Baby Iceberg, Baby Spinach, Arugula 
Traditional Garnishes, Vinaigrettes and Dressings 

 
Tomato, Cucumber, Red Onion, White Balsamic 

Young Creamer Potato Salad, Boiled Egg, Whole Grain Dijon 
Carolina Poppy Seed Coleslaw 

House Baked Jalapeno Cheddar Cornbread 
 

Chowder Station 
New England Clam Chowder, Oyster Crackers 

 
Hot Off the Grill 

Local Oyster, Split Lobsters 
Drawn Butter, Spicy Cocktail, Shallot Mignonette, Cognac Sauce 

 
Hot Offerings 

Steamed Clams & Mussels, White Wine Parsley & Garlic Sauce 
Citrus Herb Rotisserie Chickens 

Grilled Sausages, Bratwurst, Knockwurst and local Soupy 
Sweet Butter Corn on the Cob 

Grilled Summer Vegetables, Pesto 
Oven Roasted Marbled PeeWee Potatoes 
VT Ham and Cheddar Mac N’ Cheese 

 
Desserts 

Banana Cream Pie 
Red Velvet Cupcakes 

Pecan Bars 
Lemon Bars 

Key Lime Pie 
Hummingbird Cake 

 


