
Provisioning Menu

BOARDS

VEGGIE CRUDITÉS
 

 Serves8-12 | $135

Serves10-12 | $57
fresh garden vegetables served with house -made ranch dressing

assortment of domestic and imported artisan cheese wedges. triple cream
brie, white stilton with dried fruit, young gouda, gorgonzola & pecan-
crusted chevré, berry garnish & crackers

ARTISAN CHEESE BOARD



SHRIMP COCKTAIL
16-20 count | $139

ANTIPASTO BOARD
 

FRESH FRUIT BOARD
 

CHARCUTERIE BOARD
 

SMOKED SALMON & CAVIAR TORTE
 

Serves10-12 | $60

 

Serves10-15 | $135

Serves10-20 | $172

Smallserves6-8 | $135;Largeserves 12-14 | $270

pineapple, honeydew, grapes, cantaloupe, & berry garnish.

Plumpjumboshrimp, zesty cocktail sauce & lemon wedges

Smoked salmon, chopped red onion, avocado and chopped egg layered
in a cream cheese torte topped with caviar. Served with crackers

assortment of soppressata, prosciutto, cappicola, smoked gouda, pepper
jack and triple cream brie cheese with marinated olives, mango ginger
chutney, berry garnish, whole grain mustard, candied nuts, assorted
crackers and crostinis.

a traditional assortment of Italian specialties: mortadella, genoa salami,
capicola, imported olives, artichoke , pickled vegetables, hearts of palm,
provolone & fresh mozzarella



SANDWICHES 

ALL AMERICAN DELI PLATTER | $18 per person 
assortment of turkey, roast beef and ham. Swiss, American and 
provolone cheeses, sliced breads and

condiments. served with lettuce, tomato & onion.

HORS D'OEUVERE BOARDS
 

 | $235

One Dozen of Each Item

ASIAN    $195
 

$195

$20 per person

DELI WRAPS AND SANDWICHES $12 per person
Assorted over-stuffed deli sandwiches and wraps, served with condiments
Sandwich Filling Choices: turkey and provolone, ham and swiss, roast beef and 
cheddar, tuna salad, chickjen salad, egg salad, ham salad. 
Wrap Filling Choices: italian, roasted vegetable, chicken saesar, caesar, tomoato 
caprese, chicken salad, tuna salad, egg salad, ham salad. 

COASTAL
 

MEDITERRANEAN | 

DELUXE BOX LUNCH  | 

stu ed grape leaves, falafel, spanakopita, tzatziki, marinated olives, hummus &
pita bread

cilantrolimeshrimp, sesame tuna medallions with wasabi, crab cakes, 
bacon wrapped scallops, lobster spread with crackers, lemon wedges, soy &
pickled ginger

|
duck confit withplumsauce, edamame dumplings with ponzu, chicken satay 
with peanut sauce, Korean meatballs, sesame tuna medallions with wasabi, soy
& pickled ginger

Sandwich & choice of 2: potato salad, pasta salad, coleslaw or fruit salad. Comes
with chips and chocolate-chip cookie. 

|



CAESAR SALAD | $65 

COBB SALAD | $86 

GARDEN SALAD | $64 

GREEK SALAD | $71
FIELD GREENS WITH STRAWBERRIES
& BLUE CHEESE | $78

ADD…
Chicken | $6 per person
Flank Steak | $10 per person

Serves 10-12

TEA SANDWICHES | $37 per dozen
2 filling selections per dozen.

Dressing choices include: Blue Cheese, Ranch, Greek, Raspberry or
Balsamic Vinaigrette for Cobb, Garden & Field Green Salads

selections include; tuna salad, egg salad, chicken salad or ham salad,
smoked salmon, pimento- cheese and cucumber cream cheese.

FRESH GREEN SALADS



BRUNCH

BREAKFAST CROISSANT SANDWICHES | 

9” QUICHE
Serves 6-8

COFFEE SERVICE
 

FRESH FRUIT PLATTER | 

Spinach | $30
Lorraine | $31
Ham & Broccoli
| Crabmeat | 

Serves8 | $35

premium roasted co ee with creamers, stirrers, sugar & sweeteners

$31

Market Price

ASSORTED PASTRY BOARDS | $84 per dozen
mini size pastries available | $34 per dozen
Scone Platter - Raspberry white chocolate, blueberry and apple cinnamon
Danish Platter - Cheese, cherry, apple Muffin Platter - Carrot & Walnut,
blueberry, cranberry orange. 

$69, Serves 10-15

$14 per person 

choices include; bacon, ham or sausage with egg & cheese

Pineapple, honeydew, grapes, cantaloupe and berry garnish. 



DESSERT

ASSORTED COOKIE TRAY

DESSERT BAR TRAY
 

MINI DESSERT TRAY
 

 

CHEESECAKE BITES
Serves Up to16 | $63

Ny style, blueberry, white chocolate, chef's selection

 

Serves Upto16 | $57

Serves Upto16 | $32

Serves Upto16 | $34

Serves Upto 16 | $63
Traditional, chocolate covered, powdered sugar with almonds. 

assorted: brownies (contains nuts), lemon, raspberry almond, triple
chocolate coconut, chef's selection.

assorted: heath, chocolate-chip, peanut butter, sugar and oatmeal-raisin

lemon tarts, cannolis, cream pu s, turtle cups, berry tarts, french
macaron, chocolate mousse tarts, chocolate banana cup, petit pecan
pie and chef's selection

MINI CANNOLI TRAY



   C A N  B E  M A D E  G L U T E N - F R E E  F R I E N D LY  W I T H  M O D I F I C AT I O N S  O N  R E Q U E S T

*	Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy  
or special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the 
major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly options, however our kitchen is not completely gluten free. 

S M O K I N G  S H E L L F I S H  T O W E R
T O W E R  F O R  4   12 Oysters, 8 Shrimp, 1 Maine Lobster, 1 Crab Cocktail 	 275 

T O W E R  F O R  6   18 Oysters, 12 Shrimp, 1 ½ Maine Lobster, 1 ½ Crab Cocktail 	 370

T O W E R  F O R  8   24 Oysters, 16 Shrimp, 2 Maine Lobster, 2 Crab Cocktail  	 460

A P P E T I Z E R S  Priced per dozen

W H I T E  T R U F F L E  C AV I A R  D E V I L E D  E G G S *       	 44

A H I  T U N A  TA R TA R E *   Avocado, Pickled Ginger, Crisp Wontons  	 60

L O B S T E R  R O L L   Toasted Brioche Bun, Lobster Dressed with Red Wine Vinaigrette  	 84

S T E A K  TA R TA R E  C R O S T I N I *   Caper Dressing 	 72

C A P R E S E  S K E W E R S   Fresh Mozzarella, Tomato, Basil, Balsamic 	 48

B A K E D  B R I E  B I T E S   Apple Chutney 	 42

T R U F F L E  P O P C O R N   750ml	 10

S U S H I  R O L L S  Serves 1-2 people

P R I M E  R O L L*   Tempura Shrimp, Cream Cheese, Scallion, Beef Carpaccio 	 27

O C E A N  R O L L*     #1 Tuna, Salmon, Hamachi, Avocado, Chili Garlic Oil 	 29

T U N A  R O L L*     Avocado, Scallion, Jalapeño, Shiso 	 30

D Y N A M I T E  R O L L   Tempura Shrimp, Spicy Mayo, Sesame Seeds 	 28

V E G E TA B L E  R O L L   Soy Paper, Crispy Asparagus, Avocado, Daikon, Mango 	 21

A fine dining experience designed exclusively for open water.

A 4% service charge will be added to cover the cost of additional supplies required for private dining events.

O C E A N  P R I M E  O F F S H O R E  D I N I N G

O Y S T E R S  O N  T H E  H A L F  S H E L L*

	 R O S E  &  G A R N E T   

	 Private Label, Cape Cod, MA 	 4 ea.

	 W E S T  C O A S T  H A L F  S H E L L  	 5 ea.

J U M B O  S H R I M P  C O C K TA I L  	 7 ea.

C H I L L E D  C R A B  M E AT  C O C K TA I L  	 29

C H I L L E D  W H O L E  M A I N E  L O B S T E R  	 58

C H I L L E D  M A I N E  L O B S T E R  TA I L  	 33

D U T C H  H A R B O R  K I N G  

C R A B  L E G S  	 70 ½ lb  |  140 1lb

S E A F O O D  O N  I C E   



S P R E A D S    Priced per person

V E G E TA B L E  C R U D I T É   Served Raw. Mixed Veggies. Cucumbers, Carrots, Broccoli, Tomatoes  
	 Dip - Buttermilk Cabernet Dressing, Sherry Vinaigrette, Hummus 	 8

C H A R C U T E R I E  B O A R D   
	 Served with Toasted Crostini, Salami, Swiss Provolone, Goat Cheese, Truffle Honey, Mixed Berries 	 17

C H E E S E  &  F R U I T  	 15

S M O K E D  S A L M O N *   Served with Crostini’s, Shaved Red Onions, Sliced Cucumbers,  
	 Fried Capers, Whipped Cream Cheese, Chives 	 15

S A L A D S   
S H E L L F I S H  “ C O B B ”  S A L A D   Shrimp, Lobster, Bacon, Blue Cheese, Gourmet Dressing 	 29

H O U S E  S A L A D   
	 Romaine, Field Greens, Granny Smith Apples, Goat Cheese, Walnuts, Sherry Mustard Vinaigrette 	 17

C A E S A R  S A L A D   Crisp Romaine, Parmesan Garlic Dressing, Brioche Croutons 	 17

C R A B  W E D G E   Jumbo Lump Crab, Tomatoes, Red Onion, Blue Cheese, Louis Dressing 	 21

C R I S P  I C E B E R G  “ W E D G E ”      
	 Candied Bacon, Marinated Tomatoes, Pickled Onions, Blue Cheese, Cabernet Buttermilk Dressing 	 17

C H O P  C H O P  S A L A D      Hard Cooked Egg, Salami, Fresh Mozzarella, Smoked Bacon, Club Dressing 	 19

H A N D C R A F T E D  H A N D H E L D S    Serves two people

I TA L I A N   Salami, Ham, Pepperoni, Iceberg, Roma Tomato, Provolone Cheese, Hoagie Bun  
	 Served with Red Wine Vinaigrette and Red Pepper Relish 	 24

C H I C K E N  S A L A D   Croissant, Celery, Red Onion, Mayo, Red Grapes, Bibb Lettuce 	 22

G R I L L E D  C H I C K E N  S A N D W I C H   Cold Grilled Chicken Breast, Tzatziki, Feta, Lettuce,  
	 Pickled Red Onion, Cucumber, Calabrian Chili Oil, Hoagie Bun 	 23

R O A S T E D  T U R K E Y   Turkey, Arugula, Cheddar Cheese, Roasted Tomato Relish, Balsamic Reduction,  
	 Hoagie Bun. Served with Red Wine Vinegar and Extra Virgin Olive Oil 	 23

I N D U L G E N C E S  Priced per dozen

C A R R O T  C A K E  B I T E S   Cream Cheese Icing and Pineapple Syrup 	 24

C H O C O L AT E  T O R T E  B I T E S       
	 Dark Valrhona Chocolate Ganache, Flourless Chocolate Cake, Spiced Almonds 	 21

C H O C O L AT E  P E A N U T  B U T T E R  P I E  B I T E S   Peanut Butter Mousse, Bittersweet Chocolate Ganache 	 22

O C E A N  P R I M E  O F F S H O R E  D I N I N G
A fine dining experience designed exclusively for open water.

   C A N  B E  M A D E  G L U T E N - F R E E  F R I E N D LY  W I T H  M O D I F I C AT I O N S  O N  R E Q U E S T

*	Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness. Please inform your server if a person in your party has a food allergy  
or special dietary need (e.g. gluten intolerance). While we will do our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all the 
major FDA allergens (peanuts, tree nuts, eggs, fish, shellfish, milk, soy & wheat). We offer gluten-free friendly options, however our kitchen is not completely gluten free. 

A 4% service charge will be added to cover the cost of additional supplies required for private dining events.
20% gratuity will be automatically added to all charter experiences.



 

Salads
(trayed or packed individually)  

Dressing: Blue Cheese, Caeser, Italian, Ranch, Russian 

Cobb Salad SM (5-7ppl) - $85  LG (8-10ppl) - $135 
Turkey, Pastrami Bacon, Blue Cheese Crumbles, Avocados, 
Egg, Tomato, on a bed of mixed lettuce.  

Caesar Salad SM (5-7ppl) - $65  LG (8-10ppl) - $95 
Romaine, Parmesan Cheese, Croutons and Caesar 

Platters 

Sandwich   $27.50 per person  
Served on a Challah Knot or in a wrap comes with Potato Salad, 
Coleslaw, Pickles, Mustard, Mayo and Russian Dressing.   

Meat Type: 
Corned Beef, Brisket, Turkey, Hebrew National Salami, 
Roast Beef, Pastrami +2/pp, Tongue +2/pp 

Assorted Cheese  SM (5-7ppl) - $35  LG (8-10ppl) - $55 
(To accompany a sandwich tray) 

Deli Salad SM (5-7ppl) - $85  LG ( 8-10ppl) - $135 
Comes with tomatoes and pickles. Onions upon request. 

Deli Choice: 
Tuna Salad, Chicken Salad, Egg Salad, Chopped 
Chicken Liver  
Bread Type: 
Rye, Challah, Seedless Rye, Sourdough  

Vegetable SM (10-15ppl) - $85  LG (20-25ppl) - $125 
Seasonal vegetables include bell peppers, carrots and celery 

Bagel & Cream Cheese $6.50 per person 
 (Add Nova or Whitefish Salad +$6/ppl) 

Bagels Type: 
Plain, Everything, Poppy, Sesame, Pumpernickel 

WOLFIE'S AT SEA



Fresh Fruit SM (5-7ppl) - $65  LG (8-10ppl) - $110 
Assorted Melons, Variety of Berries, and other Seasonal Fruits 

Assorted Cookies SM (10-15ppl) - $85  LG (20-25ppl) - $135 
Assorted homemade cookies and pastries  

Sides and Beverages 

Sides $3 per person or 39.50 per boat (10-15 ppl) 
Available sides:  
Beet Salads, Coleslaw, Cucumber Salad, Potato Salad   
Epicure Market Applesauce, Assorted Pickles  

Beverages 
Coke:   $3 each  
Coke, Coke Zero, Sprite 
Dr. Brown’s:   $4 each 
Black Cherry, Diet Black Cherry, Cream Soda. 
Diet Cream Soda, Cel-ray, Ginger Ale  

WOLFIE'S AT SEA




