Ready to elevate your holiday feast this year?! Make this holiday season one to remember.

Plan ahead and scan the QR code orask your
B RING server fora catering take out menu and place
‘zy S your Thanksgiving Holiday take-out order

—'R'ESTA'U'RANJT & RAW BAR— tOday!

/-’or the
14{0/ qays/

Schu(’czy S Holiday Take-Out Menu

Soup
Homemade Lobster Bisque (Quart) * 28

Homemade New England Clam Chowder (Quart) - 20
Raw Bar

Florida stone crab claws * market price

Shrimp Cocktail + 1 Pound U2 © 24

Oyster Bay Little Neck Clams on the V% Shell - Dozen - 18
Oysters on the %2 Shell - Dozen * 30

Sauces: Cocktail - Mignonette - Hogwash + Wasabi Soy
Schultzys Seafood Salad + Price per pound + 40

Lobsters
Split and chilled « market price

Steamed * market price

Crab meat s’cuﬂed - market price

Starters

Schultzys Wings 1/2 tray - Korean BBQ or Buffalo - 65
Mini Crab Cakes - 1/2 tray * 100

Schultzy's Baked Stuffed Clams « 2 Tray (20 Pieces) * 45
Littleneck Clams Casino - /2 Tray (26 Pieces) * 45

Fire Roasted Oysters * 2 Tray (16 Pieces) * 50

Fried Calamari- V2 Tray" 55

Schultzy's Buckets Cuddeback Clam Pot * 65

Drunken Mussel Pot - 55

Entrees

Homemade Shrimp Scampi * V2 Tray (Serves 4-6) + 100
Linguini with White Clam Sauce + /2 Tray (Serves 4-6) * 70
Baked Crabmeat Stuffed Shrimp * 1 Dozen - 80

Crabmeat Stuffed Lobster -1 4 1b Lobster- 50

Fried Shrimp - V2 Tray (Serves 4-6) * 65




