Est. 1959

ToM’sS COUNTRY PLACE
BUDGET BAKE CLAMBAKE MENU

APPETIZERS

NEW ENGLAND CLAM CHOWDER
HoOT BOUILLON CLAM BROTH
OYSTER CRACKERS

ENTREES

ONE HALF, OVEN ROASTED CHICKEN
WITH
ONE DOzZEN TOP NECK CLAMS W/MELTED BUTTER
OR
FOR THE NON-CLAM EATER:
12 Oz. STRIP STEAK

SIDES

CORN ON THE COB
STEAMED SWEET POTATO
FRENCH BREAD AND BUTTER
CHOICE OF:
GARDEN SALAD WITH SPRING GREENS AND TWO DRESSINGS
OR
COLESLAW

OTHER SERVICES INCLUDED:

A-1 STEAK SAUCE
PLASTIC PLATE AND CUTLERY KITS
FULL WAIT STAFF
CHAFING PANS
CHARCOAL AND GRILLS

OTHER OPTIONS.:

EXTRA DOZEN CLAMS AVAILABLE ($6.50/DOZEN)
STEAMED GARLIC BUTTERED MUSSELS ($3.75/D0OZEN)
FILET MIGNON (MARKET PRICE)

LIVE LOBSTERS (MIN 20)

A 50 PERSON MINIMUM IS REQUIRED
STEAKS COOKED ON SITE
SERVED BUFFET STYLE
1 /2 HOUR SERVING TIME



