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2010 Menu



The Packages

The Sandpiper $24.00 $30.00 Campfire
Grilled Hot Dogs with Buns Grilled Hot Dogs with Rolls
4oz Grilled Angus Beef Burgers with Rolls 6oz Grilled Angus Beef Burgers with Rolls
Veggie Burgers with Rolls Veggie Burgers with Buns
Condiment Bar to Include: Condiment Bar to Include: 
Ketchup, Ballpark Mustard, Relish, Lettuce, Tomato & Cheese Ketchup, Ballpark Mustard, Relish, Sliced Onion, Lettuce, Tomato & Cheese

Selection of Individual Bags of Chips & Snacks BBQ Chicken Thighs & Drums with Honey BBQ Sauce
Farmer's Market Garden Salad with Herb Vinaigrette Fresh Corn on the Cob with Butter
Watermelon Slices Old Fashioned Potato Salad
Chocolate Chip Cookies Creamy Coleslaw
Disposable Paper/ Plastic Products Watermelon Slices
Labor Chocolate Chip Cookies
(Minimum 100 Guests) Disposable Paper/ Plastic Products

Labor

Pig & Whistle $32.00 $29.00 Tiki Island

Texas Style Beef Ribs with House Dry Rub & BBQ Sauce BBQ Chicken Thighs & Drums with Mango BBQ Sauce

Dixie Pulled Pork Sandwiches on Soft Potato Rolls Grilled Steak Tips with Peppers & Onions

Marinated Grilled ½ Chicken Old Fashioned Potato Salad

Baked Beans Creamy Coleslaw
Old Fashioned Potato Salad Farmer's Market Garden Salad with Herb Vinaigrette
Creamy Coleslaw Watermelon Slices
Watermelon Slices Fresh Baked Cookies & Brownies
Fudge Brownies & Bars Disposable Paper/ Plastic Products
Disposable Paper/ Plastic Products Labor
Labor

What is included in each package?

Each food item listed in the package of your choice will be on the buffet. 

Flip Flops will provide 2 buffet tables, 2 disposable table covers, all the paper plates, plastic utensils, 

2 hours of set-up/ prep, 2 hours of buffet food service and 1 hour of clean-up/ breakdown

paper napkins, appropriate staffing and any necessary cooking equipment.

All packages are based on a minimum of 75 guests. Please ask for pricing on parties of less than 75 guests.

Flip Flops Clambake’s packages include labor based on 5 hours of service. 



More Packages

Bikini Bay $32.00 $32.00 Fenway Park

Teriyaki Grilled Salmon Filet with Summer Fruit Salsa Fenway Sausages with Peppers & Onions  with Buns

Marinated Grilled Chicken Breast with Mango BBQ Sauce 6oz Grilled Angus Beef Burgers with Rolls

Grilled Zucchini, Asparagus and Red Peppers Grilled Hot Dogs with Rolls

Old Fashioned Potato Salad Ketchup, Ballpark Mustard, Relish, Sliced Onion, Lettuce, Tomato & Cheese

Farmer's Market Garden Salad with Herb Vinaigrette Old Fashioned Potato Salad

Watermelon Slices Creamy Coleslaw

Fudge Brownies & Bars Watermelon Slices

Disposable Paper/ Plastic Products Fresh Baked Cookies & Brownies

Labor Disposable Paper/ Plastic Products

Labor

Classic New England Clambake $45.00 $49.00 Marblehead

New England Clam Chowder with Oyster Crackers & Tabasco 1 lb Steamed Lobster with Warm Butter

1 lb Steamed Lobster with Warm Butter Marinated Grilled Steak Tips with Zesty BBQ Sauce

Native Clams Steamed in Broth Native Clams Steamed in Broth

Steamed New Potatoes with Linguica Fresh Corn on the Cob with Butter

Fresh Shucked Corn on the Cob with Butter Steamed New Potatoes with Linguica

Soft Rolls with Sweet Butter Farmer's Market Garden Salad with Herb Vinaigrette

Chilled Watermelon Slices Soft Rolls with Sweet Butter

Fresh Baked Cookies & Brownies Strawberry Shortcake with Whipped Cream

Disposable Paper/ Plastic Products Disposable Paper/ Plastic Products

Labor Labor

Lunch Box $32.00

New England Clam Chowder with Oyster Crackers & Tabasco

New England Lobster Roll

Cape Cod Potato Chips

Farmer’s Market Garden Salad with Herb Vinaigrette

Fresh Baked Cookies & Brownies

Disposable Paper/ Plastic Products

Labor

* The Lunch Box Package can also be delivered as a drop off for $28 pp.

 * Delivery charges, administration fees and taxes will apply



Build Your Own
Barbeque or Clambake

Create your own BBQ or Clambake by following these 3 simple steps
A: Pick 1 Entree Package
B: Pick 3 Sides
C: Pick 1 Dessert 

STEP A: Pick an Entrée Package
#1 Grilled Hot Dogs with Rolls, 6oz Grilled Angus Beef Burgers with Rolls, $30.00

Veggie Burgers with Buns and BBQ Chicken Thighs & Drums with Honey BBQ Sauce
#2 Baby Back Ribs, Chicken Drums and Thighs and Pulled Pork Sandwiches $32.00
#3 6oz Angus Burgers with Buns, Grilled All Beef Dogs with Buns and $32.00

BBQ Length Sausages with Peppers and Onions
#4 Teriyaki Grilled Salmon with Fresh Fruit Salsa and Grilled Boneless Chicken Breast $33.00
#5 Teriyaki Grilled Salmon Filet with Summer Fruit Salsa OR $33.00

Marinated Grilled Chicken Brest with Mango BBQ Sauce and
Marinated Dry Rub Grilled Flank Steak with Black Bean & Corn Salsa

#6 Marinated and Grilled Steak Tips and BBQ ½ chicken $35.00
#7 10oz Grilled Sirloin Steak with Herb Butter and Grilled Shrimp Skewer with Guava-Lime Glaze $39.00
#8 House Rub Grilled Rib Eye Steaks, Lime-Soy Marinated Grilled Swordfish Steaks $51.00
#9 Steamed 1 ¼ lb Lobster with Marinated Grilled Steak Tips and Bread/Rolls $52.00

#10 Steamed 1 ¼ lb lobster, Steamers and Chowder and choice of bread/rolls $55.50

STEP B: Pick 3 Sides

Classic Macaroni Salad ~ elbow macaroni, spring peas, celery, cucumber and mayonnaise Carrot Salad with Raisins
Pasta Salad with Sundried Tomato Vinaigrette Fresh Fruit Salad
Old Fashioned Potato Salad Buttered Corn on the Cobettes
German Inspired Red Bliss Potato Salad Traditional Baked Beans
Oven Roasted Potato Salad with Sea Salt, Olive Oil and Herbs Zesty BBQ Baked Beans
Mediterranean Style Cucumbers with Yogurt and Dill Southwestern Rice and Beans
Old Fashioned Creamy Coleslaw Sweet and Sour Red Cabbage Slaw with Dried Cherries

STEP C: Pick Your Dessert
American Favorites Cookies Fresh Fruit Salad
Fudgy Brownies Watermelons Slices
Whoopie Pies

Farmers Market Garden Salad with Herb Vinaigrette
Mixed Greens with Sliced Strawberries, Goat Cheese and Toasted Almonds and Champagne-Shallot Vinaigrette

Baby Spinach with White Mushrooms, Cherry Tomatoes, Scallions and Pinenuts with vinaigrette
Greek Style Market Garden Salad

Southwestern Taco Salad
Grilled Zucchini, Summer Squash, Asparagus and Red Peppers with Balsamic Drizzle



Premium Sides

Add First Courses to Your Package Per Person

New England Clam Chowder with Crackers and Tabasco $4.50

Classic Corn Chowder $4.00

Chilled Summer Gazpacho $4.00

New England Clam Chowder with Crackers and Tabasco $4.00

Steamers with Broth and Drawn Butter Market/availability

Mussels Steamed with White Wine, Garlic and Herbs $5.00

Mussels Steamed with Coconut Curry Broth $5.00

Lobster Bisque $6.00
Shrimp Cocktail with Zesty Cocktail Sauce (3 per person) $7.00

Add a Premium Side Per Person
Tortilla Chips with Salsa, Sour Cream and Guacamole $2.00
Tortellini Salad with Sundried Tomatoes, Basil Pesto and Pine Nuts $2.50
Sweet Potato Salad with Pineapple and Pecans $2.50
Ambrosia Salad with Mandarin Oranges, Cherries, Marshmallows and Coconut $2.50
Oven Roasted Jumbo Asparagus with Parmesan and Balsamic Glaze $2.50
White & Wild Rice Medley with Dried Fruit and Herbs $2.50
Cherry Tomato and Fresh Mozzarella Caprese with Basil, Olive Oil and Balsamic Glaze $3.00
Avocado and Summer Corn Salad on Romaine $3.00
Mediterranean Potato Salad with Capers, Olives, Feta, Parsley, Olive Oil, Salt and Pepper $3.00
Texas Beef and Bean Chili with Jack Cheese $3.00
Cobb Inspired Salad with Cherry Tomato, Avocado, Bacon, Egg, and Blue Cheese $3.00

Add Premium Desserts Per Person
Strawberry Shortcakes $2.50
Cupcakes: Chocolate with White Buttercream $2.50

Yellow with Raspberry Butter Cream
Banana with Peanut Butter Frosting

Individual Blueberry Crumb Pies with Whipped Cream $2.50
Individual Mixed Berry Streusel Pie with Whipped Cream $2.50
Assorted Ice Cream Novelties $2.50


