
 
 
 

New England Style Clam Bake  
Maine Lobster, Long Island Little Neck Clams, Prince Edward Island Mussels, 

Hot Sausage, White Potatoes, Sweet Potatoes, Fresh Corn on the Cobb, 
Sweet Onions 

 
 

Layered and Cooked over Charcoal Grills Lined with Fresh Seaweed and 
Covered with wet tarpaulin 

 
 

Served with melted butter, lemon wedges, lobster crackers and plenty of napkins! 
 
 

Clam “Chowdah” 
Served in soup cauldrons right off the grill with oyster crackers 

 
 

Shrimp Boil 
Peel and eat shrimp cooked in seasoned boil with ears of corn, potatoes and 

vegetables 
 


