
Policies, Terms and Conditions
Semi Service
We arrive, set up our grills, cook, replenish the buffet, feed everyone and go!

Clambake Crew  $475.00 up to 75 guests. For groups of 100 or more, 
additional labor/set up charges may apply.

Full Service
We arrive, set up our grills, cook, replenish the buffet and feed everyone. Our
waitstaff services the buffet and clears the tables. Service is based on chinet
serviceware. Pricing for grill cooks & staff depend on guest count and dinner
serviceware used. Based on a 4 hour event.

Clambake Crew  $475.00
Servers start at  $195.00 each, plus travel
15% Gratuity will be added 

Caveman Express Service
For certain menus up to 50 guests.
We arrive, everything is already cooked (BBQ to Go), set up the chafers with 
food, rollups and plates. You serve yourself, eat like you’re on fire and toss your 
own trash away!

$150.00 (up to 75 guests) Certain menu restrictions may apply. For groups of 100 
or more, additional labor/set up charges may apply.

Deposits
A $500 deposit is required to reserve your date & delivery time.
All deposits are non refundable & non transferable. Cash, check or credit
card are accepted for deposits. Final guest count due 14 days prior to your
event. The balance is due (10) days prior to the event. We accept money
orders, bank check or cash for final payment.

Pricing & Service
Pricing does not include labor, waitstaff or service.
BBQs include: Chafers, sterno, serving utensils, chinet service.
Lobster Market Pricing Confirmed 7 days prior.
For peak dates and holidays, revenue minimums may be required.
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www.travelingclambake.com

20 Pleasant Street
Millis, MA 02054

Tel: 508.376.2026
Fax: 508.376.5066
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www.travelingclambake.com

www.partytimetents.com

20’ x 20’  Tent, tables & chairs (30 Guests)  $599.99
20’ x 30’  Tent, tables & chairs (50 Guests)  $699.99
20’ x 40’  Tent, tables & chairs (70 Guests)  $799.99
30’ x 30’  Tent, tables & chairs (80 Guests)  $899.99
30’ x 45’  Tent, tables & chairs (100 Guests)  $1,399.99
30’ x 60’  Tent, tables & chairs (125 Guests)  $1,499.99

Includes Tables for Buffet

Additional Party Rental Items 
Buffet Tables  $10.00 each
Skirting  $75.00 each
Table Linen  $10.00 each
Round Banquet Tables  $10.00 each
White Folding Chairs  $2.25 each 
Dinner Plates  $0.75 each
Dessert/Salad Plate  $0.75 each
Water Glass  $0.75 each
Wine Glass $0.75 each
Chafers $16.00 each
Sterno $2.50 each
Rollups (Dinner fork/knife linen napkin)  $1.75 each
 
Plus delivery & set up

Add a raw bar to your Clambake!

Skipper’s Raw Bar
Jumbo Shrimp

Littleneck Clams

Market Price

SHUCKER’S RAW BAR

6 foot raw bar boat
12/01/23



SAVORY DISPLAYS
Pricing based on a 50 guest minimum

 
 
 
 
 
 
 
 

Antipasto Table   $595 
Assorted Cheese & Crackers   $165

Vegetable  & Dip   $125
Shrimp Bowl (4 dzn)   $150

Antipasto Platter   $165
Fresh Fruit Tray   $125

Antipasto
Table

New England
Clambake

New England Clam Chowder
Tossed Garden or Caesar Salad

Chilled Cole Slaw  
Steamer Clams

Sweet Italian Sausages
1-1/4 lb. Maine Lobster

Boiled New Potato 
Steamed Corn on the Cob

$40 pp (Min. 40 guests) 

Cape Cod Clambake
Surf & Turf

New England Clam Chowder 
Fresh Baked Specialty Breads

Tossed Garden Salad
Caesar Salad
Potato Salad

1-1/4 lb. Lobster 
Grilled Steak Tips

Sweet Corn on the Cob
Chilled Fruit Cocktail

$45 pp (Min. 50 guests)
 

Traveling Clambake
“To Go”

New England Clam Chowder
Tossed Garden
Steamer Clams

1-1/4 lb Maine Lobster
Boiled New Potato 

Steamed Corn on the Cob

$35 pp (Min. 35 guests)
Express To Go Includes

Chafers, Chinet Paper Service,  
Serving Utensils, Drawn Butter,  

Chowder Cups and Spoons, 
Lobster Bibs and Wet Naps. 

 
You provide the claw crackers.

CLAMBAKE’S

Lobster pricing may vary due to fluctuating market. Subject to change.

Pricing includes chinet serviceware & plastic utensils.

The Newport
Clambake

New England Clam Chowder
Tossed Garden or Caesar Salad 

Homemade Coleslaw  
Steamer Clams 

Rotisserie Quarter Chicken  
1-1/4 lb. Lobster

Boiled New Potato 
Sweet Corn on the Cob

$42 pp (Min. 40 guests)

The Martha’s Vineyard
Clambake

New England Clam Chowder 
Tomato Caprese Salad

Caesar Salad
Homemade Coleslaw

Potato Salad 
Steamer Clams

Barbecue Quarter Chicken
Grill Steak Tips

1-1/4 lb. Maine Lobsters
Sweet Corn on the Cob

$50 pp (Min. 50 guests)

HORS D’OEUVRES
 50pc 100pc
Beef Teriyaki Skewers   $140  $275
Boom, Boom Chicken   $100  $200
Caprese Skewers $90  $180
Chicken Satay Skewer with Peanut Sauce $100  $200
Chicken Tenders   $125  $250
Chicken Wings  $125 $250 
     Hellfire, Sweet Teriyaki, Kung Pao, Garlic Parmsean 
Chicken, Cheese & Prosciutto Arancini  $100  $200
Coconut Chicken  $100  $200
Coconut Shrimp  $140  $275
Maryland Crabcakes  $125  $250
Marinated Shrimp & Prosciutto Skewer  $150 $295
Mozzarella en Carozza  $90  $180
Mozzarella & Prosciutto en Carozza  $100  $200
Pigs in a Blanket  $100  $200
Potato Bombas   $100  $200
Raspberry & Brie in Filo  $125  $250
Scallops Wrapped with Bacon  $140  $275
Shrimp Scampi Skewers  $140  $275
Sesame Chicken Skewers  $100  $200
Spinach & Cheese in Filo  $100 $200 
Stuffed Mushrooms  $100  $200
Toasted Ravioli   $75  $150
Vegetable Spring Rolls  $95 $190

$12 pp  
(Min. 50 guests)

Paella, Cioppino, 
Or Fra Diavolo

Paella Station

ADD A PAELLA OR  
CIOPPINO

BBQ’S

Back Yard BBQ
Chicken Broccoli & Ziti

BBQ Chicken
Sausage Peppers & Onions

Hamburger & Hot Dog Station
with Buns & Condiments

Boston Baked Beans
Quartered Sweet Corn

Crazy Cole Slaw

$23 pp (Min. 50 guests)

One Eyed Willy’s BBQ
Tossed Garden Salad

Slow Roasted Hickory Pulled Pork
Fresh Baked Parker Rolls

Grilled BBQ Chicken
Hamburgers and
Hot Dog Station

Angus Burgers & All Beef Hot Dogs
Homemade Coleslaw

Corn on the Cob
Baked Beans

$24 pp (Min. 50 guests)

BBQ Chicken N’ Ribs
Fresh Tossed Garden Salad

Wild Mac & Cheese
Slow Roasted Pork Ribs
Steak Tips or Steakettes
BBQ Boneless Chicken

BBQ Baked Beans
Corn on the Cob

Potato Salad

$26 pp (Min. 50 guests)

 
Wildfire BBQ Special
Tossed Garden or Caesar

Beefsteak Tomato
& Bufula Mozzarella Salad

Country Breads & Flatbreads
Fallin’ Off the Bone Ribs

Grilled BBQ Chicken
Steak Tips~Teriyaki Style

Summertime Paella
Grilled Summer Vegetables 

$36 pp (Min. 60 guests)
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