
SET UP A RAW BAR AND HIRE A 
SHUCKER FOR YOUR NEXT EVENT! 

Whether it’s a small cocktail party or large-scale event, 
we can set up a full Raw Bar on site and have our staff on 

hand to take care of everything. Please ask a manager
for details.

$6.95

$7.50

$8.95

$6.95

$7.95

$7.95

Market Price

$75

$50

$70

Market Price

$45

SANDWICH WRAPS
Served on a flour, whole wheat, sundried tomato, or basil-pesto wrap w/ crisp romaine 
lettuce and a side of potato salad.

Tuna Salad Wrap ..............................................................................................................
Fresh steamed yellowfin tuna mixed w/ jalapenos, white onions & tomato.
Curried Tuna Salad Wrap  ................................................................................................
Fresh steamed yellowfin tuna mixed w/ madras curry, golden raisins,
red onions, cilantro & mayo
Spicy Tuna Wrap ..............................................................................................................
Raw sushi-grade yellowfin mixed w/ our homemade spicy sauce then
wrapped w/ seaweed salad, chopped nori & fresh scallions 
Shrimp Salad Wrap ..........................................................................................................
Sweet shrimp mixed w/ scallion, celery, lemon pepper & mayo
Tarragon Shrimp Salad Wrap ..........................................................................................
Sweet shrimp mixed w/ fresh tarragon, capers, cornichons, parsley,
chives and mayo
Salmon Salad Wrap ..........................................................................................................
Fresh salmon poached in white wine and shallots then blended w/ 
smoked salmon, chives, lemon juice, parsley & mayo
Lobster Salad Wrap ..............................................................................................
Fresh chunks of claw and tail meat tossed w/ celery, scallions, lemon 
pepper and mayo

PLATTERS
Shrimp Cocktail Platter ...................................................................................................... 
Seventy-five extra large cooked shrimp served with our homemade cocktail sauce 
and lemon wedges 
(Serves 12-15)
Raw Bar Platter ...................................................................................................................  
Sixteen extra large cooked shrimp, a dozen oysters, and a dozen littlenecks opened 
on the half-shell and served with our homemade cocktail sauce, mignonette sauce and 
lemon wedges
(Serves 4)
Sandwich Wrap Platter .......................................................................................................
Your choice of eight sandwich wraps cut into finger sandwich-size portions,
24 pieces total (Additional charge for Lobster Salad Wraps)
(Serves 10-12)
Lobster Roll Platter .............................................................................................. 
Eight rolls filled with our fresh & famous lobster salad 
(Serves 8)
Smoked Salmon Brunch Platter ..........................................................................................
Two pounds of smoked salmon arranged on a platter w/ capers, lemon wedges 
and a container of our homemade scallion cream cheese.  Served w/ a dozen
fresh bagels from Ruthy’s Bakery.
(Serves 10-12)

DID YOU KNOW?                          
THE LOBSTER PLACE SELLS NEARLY 

1 MILLION POUNDS OF LOBSTER PER YEAR.

FREE LOCAL DELIVERY! 
$30 MINIMUM
CATERING OPTIONS AVAILABLE

www.lobsterplace.com

75 Ninth Avenue
Chelsea Market
212-255-5672
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252 Bleecker Street
West Village
212-352-8063

PREPARED FOOD MENU

M-F: 9:30-8,
Sat: 9:30-7,Sun: 10-6

M-S: 10-8,
Sun: 10-7

E S T A B L I S H E D 1 9 7 4



SOUPS ............................      
Lobster Bisque, New England Clam Chowder, Manhattan Clam Chowder, 
Cajun Crab & Corn Chowder, Shrimp & Black Bean Soup

BREAD BOWL ........................................................................................................... 
Fresh Amy’s peasant loaf hollowed out and filled with the chowder or 
bisque of your choice

COCKTAIL PLATES
Shrimp Cocktail ................................................................................................................
Six pieces of extra large shrimp served w/ our homemade cocktail sauce and lemon
Smoked Salmon Cocktail .................................................................................................
Six slices of Norwegian smoked salmon served w/ our scallion cream cheese, 
capers and Amy’s bread
Crab Claw Cocktail ...........................................................................................................
Eight Jonah Crab Claws served w/ our homemade mustard sauce and lemon

”SHACK-IN-THE-BACK” ROLLS
Served on a buttered and grilled top-split bun w/ potato chips and cole slaw on the side…

Lobster Roll .........................................................................................................
Fresh chunks of claw and tail meat tossed w/ celery, scallions, lemon
pepper and mayo
Tarragon Shrimp Roll ....................................................................................................
Sweet shrimp tossed w/ fresh tarragon, capers, cornichons, parsley, 
chives and mayo
Salmon Salad Roll ..........................................................................................................
Fresh salmon poached in white wine and shallots then blended w/ 
smoked salmon, chives, lemon juice, parsley & mayo  
Crab Club ........................................................................................................................
Fresh crab salad served w/ lettuce, tomato, bacon and avocado on
your choice of white or whole wheat toast

FRESH STEAMED LOBSTER....................................................................
Pick out any size lobster and we’ll have it cooked, cracked and prepared for you 
to enjoy outside in the Chelsea Market concourse or we can pack it up for you 
to take home.

DRINKS
Coke, Diet Coke, Canada Dry, Diet Canada Dry, Fanta ...........................................  
Poland Spring Water (16 oz.),Snapple Iced Tea (Regular/Diet)............................... 
ITO EN Natural Teas (Pure Green, Green White, Jasmine, Lemongrass, 
Rose Green, Oi Ocha, Citrus Black, Blueberry Green, Mango Oolong)................ 

$7.50

$6.50

$6.50

$8.95

FRESH SALADS
Nicoise Salad  ..................................................................................................................
White albacore tuna, hard-boiled eggs, new potatoes, capers, red onion,
kalamata olives & tomato.  Served w/ a Lemon-Garlic-Thyme vinaigrette.
Cobb Salad  .............................................
Crispy bacon, avocado, egg whites, tomato, & kalamata olives.  Served w/ a 
Balsamic-Herb dressing.
Mediterranean Salmon Salad ......................................................................................... 
Grilled salmon, roasted zucchini, yellow squash, kalamata olives, feta cheese & 
grape tomatoes.  Served w/ a Mediterranean-Herb vinaigrette.
Grilled Shrimp Salad ....................................................................................................... 
Marinated grilled shrimp, carrots, cucumbers, red onion & tomato.  Served w/ a Sweet 
Blush Wine vinaigrette.
Tuscan Albacore Salad ...................................................................................................
White albacore tuna, fresh mozzarella, kalmata olives, grape tomatoes, lemon zest 
& basil.  Served w/ a Balsamic-Herb dressing.     
Caesar Salad ..................................................... 
Chopped romaine, croutons, fresh parmesan & tomato.  Served w/ an Asiago
Caesar dressing.
Poached Miso Salmon Salad ...........................................................................................
Miso-marinated salmon, roasted red peppers, kalamata olives & tomato.  
Served w/ a Balsamic-Herb dressing.
Thai Shrimp Salad ............................................................................................................
Seared shrimp, scallions, carrots & crushed cashews.  Served w/ a Spicy 
Peanut dressing.
Soba Noodle Salad ............................................
Soba noodles, sesame seeds, crushed peanuts, scallions & carrots.  Served w/ a 
Spicy Peanut dressing.
Tuna & Chickpea Salad .................................................................................................... 
Yellowfin tuna, chickpeas, kalamata olives, fresh thyme & tomato.  Served w/ a 
Balsamic-Herb dressing.
Smoked Trout Market Salad ............................................................................................ 
Smoked trout, cherry tomatoes, red grapes & toasted sunflower seeds.  Served w/ a 
Honey Dijon dressing.
Grilled Salmon & Mediterranean Couscous  .................................................................. 
Couscous salad w/ kalamata olives, red pepper, red onion, cucumber, parsley & basil.  
Served w/ a fillet of grilled Scottish salmon.   

$8.50

    Grilled Shrimp: $7.95 / Grilled Salmon: $8.50

$8.50

$7.50

$7.95

Grilled Salmon: $7.95 / Seared Tuna: $9.95

$8.50

$7.95

       Grilled Shrimp: $7.50 / Seared Tuna: $9.50

$7.95

 
$7.95

$7.95

Small: $3.50 / Medium: $5.00 / Large: $6.25

Market Price

$7.95

$8.95

$9.95

 

Market Price

$1.00
$1.25

$2.25

CATERING OPTION:
We can prepare any of our salads in larger portion 
sizes for catered events - we just need one days notice. 
Please ask a manager for details.


