
 THE PERFECT PICNIC 
“Chubby’s” Original Fried Clams 

 with our own homemade tartar sauce GF 

Woodman’s Famous Lobster Roll family recipe 

  Chicken Salad or Veggie Sandwich by request 

Side Dishes 
Sweet Corn on the Cob GF 
Homemade Cole Slaw GF 
Homemade Potato Chips GF 
Pickles GF

Includes
Watermelon GF
Bottled Water

A Family Tradition Since 1914

CLAMBAKES    BARBECUES    CORPORATE EVENTS    REHEARSALS and more...

   ALL AMERICAN CLAMBAKE    

Award Winning New England Clam Chowder GF 
Steamed Clams with drawn butter & clam broth GF

1 ½ lb. Hot Boiled Lobster with drawn butter & lemon GF 
One-Quarter Rack Baby Back Ribs slow cooked! GF

Side Dishes
Sweet Corn on the Cob GF 
Homemade Cole Slaw GF 
Corn Bread 
Includes
Watermelon GF
Bottled Water

 GRAMP’S ULTIMATE CLAMBAKE    

Award Winning New England Clam Chowder GF 
Steamed Clams with drawn butter & clam broth GF

1 ½ lb. Hot Boiled Lobster with drawn butter & lemon GF 
Grilled Chicken house marinated GF 

Side Dishes
Sweet Corn on the Cob GF 
Homemade Cole Slaw GF 
Includes
Watermelon GF
Bottled Water

GUEST COUNT  PRICING
Minimum 1-34  $3,517.00
35-124  $101.50 pp
125-224  $97.00 pp
225-399  $92.50 pp
400+  $88.25 pp
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119 Main Street, Essex, MA 01929
978.768.6451

woodmans.com 
catering@woodmans.com

 ESSEX LOBSTER BAKE    

Award Winning New England Clam Chowder GF 

1 ½ lb. Hot Boiled Lobster with drawn butter & lemon GF 
Hamburger with lettuce, tomato, onion & cheese 

Old-Fashioned Hot Dog
Side Dishes 
Sweet Corn on the Cob GF 
Homemade Cole Slaw GF 
Homemade Potato Chips GF 
Includes
Watermelon GF
Bottled Water

GUEST COUNT  PRICING
Minimum 1-34  $3,386.00
35-124  $97.50 pp
125-224  $92.95 pp
225-399  $88.50 pp
400+  $83.50 pp

GUEST COUNT  PRICING
Minimum 1-34  $3,386.00
35-124  $97.50 pp
125-224  $92.95 pp
225-399  $88.50 pp
400+  $83.50 pp

GUEST COUNT  PRICING
Minimum 1-34  $3,386.00
35-124  $97.50 pp
125-224  $92.95 pp
225-399  $88.50 pp
400+  $83.50 pp

100 YEARS OF CLAMBAKE CATERING!
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All prices are exclusive of tax and minimum 15 % gratuity.

We c�e to y� and c�k! Gluten Free
Seaf�d, Ch�d� & m�e
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 LAND & SEA    

Award Winning New England Clam Chowder GF 
Classic Caesar Salad 
1 ½ lb. Hot Boiled Lobster with drawn butter & lemon GF
Marinated Steak Tips GF 
Side Dishes
Homemade Red Bliss Potato Salad GF 
Sweet Corn on the Cob GF
Corn Bread
Includes 
Watermelon GF 
Bottled Water

 FAMILY FAVORITES    

“Chubby’s” Original Fried Clams 
   with our own homemade tartar sauce GF 
Woodman’s Famous Lobster Roll family recipe 
Baby Back Ribs slow cooked GF

Larger Lobsters Available Upon Request GF 
Down East Raw Bar littlenecks, oysters on the half shell 
& jumbo shrimp cocktail GF

 CHILDREN’S MEALS    

(for Children under 10 years of age)

Old Fashioned Hot Dog with roll & 
condiments Macaroni & Cheese
Includes
Pickles & Chips GF
Watermelon GF
Bottled Water $17.50 per child

GUEST COUNT  PRICING
Minimum 1-34  $3,638.00
35-124  $104.50 pp
125-224  $100.00 pp
225-399  $95.00 pp
400+  $90.75 pp

 CHUBBY’S   

ORIGINAL FRIED CLAMS

Sweet, Tender Fried Clams 
as a main dish or appetizer 
with our own tartar sauce!

GLUTEN FREE
$21.95 per guest
Add to any menu
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 BESSIE’S BEST BARBECUE    

For Starters (choose 1)
Award Winning New England Clam Chowder GF 
Tortilla Chips with salsa & guacamole GF
Sliced Italian Sausage with peppers & onions GF 
Jumbo Shrimp Cocktail GF

From the Grill (choose 2)
Italian Sausage with peppers, onions & roll
One-Quarter Rack Baby Back Ribs slow cooked GF 
Marinated Steak Tips GF 
Hamburger & Hot Dog 
Grilled Chicken house marinated GF
Grilled Shrimp Skewer GF

Side Dishes (choose 3)
Homemade Cole Slaw GF
Homemade Red Bliss Potato Salad GF 
Classic Caesar Salad 
Homemade Pasta Salad
Roasted Vegetables GF 
Sweet Corn on the Cob GF
Corn Bread

Includes
Watermelon GF
Bottled Water

GUEST COUNT  PRICING
Minimum 1-44  $3,517.00
45-124  $80.50 pp
125-224  $75.00 pp
225-399  $70.00 pp
400+  $65.50 pp
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All prices are exclusive of tax and minimum 15 % gratuity.

We c�e to y� and c�k! Gluten Free
Seaf�d,  Ch�d� & m�e

Have Your Wedding the
WOODMAN W  AY

Are you planning a casual backyard wedding 
or looking for something a bit more formal?
Call Today to set up a consultation to find 
out if we are the right fit for your Big Day!

978.768.2559
*Just like the dress, our wedding menus are tailored just for you!

Custom menu pricing may apply.

Over 50 years of Wedding Planning!
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MAY WE SUGGEST ADDING...
“Chubby’s” Original Fried Clams 
     with our own homemade tartar sauce GF 
Homemade Potato Chips GF 

Larger or Additional Lobsters GF 
Woodman’s Famous Lobster Roll family recipe 
Steamed Clams with drawn butter & clam broth GF 
Steamed Mussels with wine & garlic GF 
Grilled Shrimp Skewer GF 

Marinated Steak Tips GF 

Baby Back Ribs GF  

Grilled Chicken house marinated GF 

Italian Sausage with roll, peppers & onions 
Macaroni & Cheese
Grilled Hamburger*  
Old-Fashioned Hot Dog
Veggie Burger*
Homemade Red Bliss Potato Salad GF 

Roasted Vegetables GF
Homemade Cole Slaw GF 

Homemade Pasta Salad
Quinoa Salad GF
Classic Caesar Salad
Tomato, Cucumber & Feta Salad GF 

Corn Bread

Woodman's of Essex
119 Main Street Essex, MA 01929

catering@woodmans.com

woodmans.com 
office: 978.768.6451

 BEVERAGES   
   

Chilled Assorted Soda
Chilled Assorted Seltzers
Chilled Bottled Water 

Lemonade
Iced Tea
Crushed or Cubed Ice

  STARTERS   
   

 VEGETARIAN / VEGAN MEAL    

 DESSERTS   
   

   SERVICE UPGRADES 

Tent, Tables & Chairs, Linens, Flatware 
Plastic Cups, Plastic Tablecloths 

Event Coordinator, Additional Crew 
& Bartending Service

*Served with lettuce, tomato, onion & pickles

We c�e to y� and c�k!
All prices are exclusive of tax and minimum 15 % gratuity.

100 YEARS OF CLAMBAKE CATERING!

Award Winning New England Clam Chowder GF 

Downeast Raw Bar littlenecks, oysters on the half shell, & 
jumbo shrimp cocktail GF 

Jumbo Shrimp Cocktail GF  
Scallops Wrapped in Candied Bacon GF 

Pan Seared Mini Crab Cakes with remoulade GF 

Sliced Italian Sausage with peppers & onions GF 

Lemongrass Thai Chicken Sate GF

Variety of Hard Cheeses with crackers 

Vegetable Crudité with homemade dips GF

House Made Potato Chip Bar with homemade dips GF 

Tortilla Chips with tomato salsa & guacamole GF 
Summer Corn Bruschetta on tortilla chips GF

Berry Shortcake with whipped cream 
Citrus Zabaglione with fresh berries GF 

Assorted Cookies  
Brownies 
Whoopie Pies assorted seasonal flavors, GF by request

Quinoa Bowl
with arugula, roasted carrots, edamame, raisins, 

sunflower seeds, pickled beets, and feta cheese. 
Served with a citrus-maple honey mustard 

vinaigrette dressing.
$43.95 per guest
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