
 
Mersea Restaurant  

Event Menu 

Chilled Shellfish Bar 
$5 per piece 

Oysters on the Half Shell


Topneck Clams on the Half Shell


Shrimp Cocktail


Platters 
$15 per person per platter 

Charcuterie


Cheese 


Veggie




Hor d’Oeuvres 
choose 3 

$10 per person, 30 minutes of passed her d’oeuvres  
or $5 per piece 

Crab salad on brioche

 tarragon, pickled shallots, lemon 

Ceviche on cucumber cups

 coconut, lime, serrano chiles 

Stuffed Mushrooms

 provolone, parmesan, breadcrumbs 

Deviled Eggs

 smoked paprika, dijon, parsley 

Seared Rare Filet

 wheat sourdough, onion jam, thyme 

Mini Pulled Pork Tostada

 marinated onions, crema, cilantro 

Snacks 
choose two 

$9 per person, 30 min 
Fries


Hurricane Popcorn

Nuts


Chip n Dip

Olives




Lunch $40 per person 

Lunch 1st Course 
choose one 

Wedge Salad

iceberg, cherry tomatoes, radish, cilantro lime, queso fresco 

Apple Salad

kale, arugula, feta, sunflower seeds 

Parke's Chowder

haddock, potatoes, white wine 

Ricotta Ravioli

mushrooms, roasted chicken, parsley 

Lunch Entree 
choose two 
Fish n Chips


potato wedges, yeasted beer batter, curried tartar 
Shrimp Louis


butter lettuce, cherry tomatoes, cucumber, hard boiled egg 
Seared Tombo Tuna


haricot vert, castelvetrano olives, cherry tomatoes, egg salad 
All Natural NY Steak


summer succotash 
Roasted Chicken Breast


couscous tabouleh 

Desserts 
choose one 

Brownie Delight

caramel soft serve, peanuts, chocolate sauce 

Lemon Poundcake

vanilla soft serve, summer berries, caramel 

Chocolate Chip Bread Pudding

preserved cherries, chantilly, praline 

Butterscotch Pot de Creme 
malted chantilly, pirouette, sea salt 



Dinner $60 per person 

Dinner 1st Course 
choose one 

Dungeness Crab Salad

roasted pepper puree, baby kale, toasted almonds 

Pozole Rojo

roasted pork, hominy, tomato chile broth 

Tuna Crudo

pickled radish and carrots, stone fruit, daikon sprout 

Beet Salad

paprika, goat cheese, pistachios 

Dinner Entree 
choose two 
Yellowtail


chickpea puree, roasted eggplant, tatziki 
Scallops


summer squash, smoky tomato broth, basil 
Short Rib


creamed corn, spinach, fried shallots 
Filet


roasted potatoes, sweet peppers, marinated tomatoes 
Pork Chop


pasilla chiles, chayote, tomatillo salsa 

Desserts 
choose one 

Brownie Delight

caramel soft serve, peanuts, chocolate sauce 

Lemon Poundcake

vanilla soft serve, summer berries, caramel 

Chocolate Chip Bread Pudding

preserved cherries, chantilly, praline 

Butterscotch Pot de Creme 
malted chantilly, pirouette, sea salt 



Buffet $45 per person 

Buffet 
choose two 
Pork Loin


ancho chile, tomatilla salsa 
Roast NY


au jus, horseradish chantilly 
Halibut


roasted corn salsa 
Turkey Breast

mole poblano 

Sides 
choose three 

Roasted Potatoes

Green Salad


Broccoli Dicicco

Braised Greens


Coleslaw

Roasted Corn on the Cob


Tomato Salad

Pepper Bread Pudding


Menu items must be chosen 4 days prior to your event.


Please note that our Chef changes the menu seasonally and according to 
availability of product. Certain described items may not be available at the time of 
your event, and all menus and menu items are subject to change. 


Unless otherwise stated, vegetarian and special requests are accommodated with 
chef’s choice.




Additional choices can be added for an additional charge of $10 per person, per 
choice


A deposit of 50% and a signed contract are required to hold the space; the 
deposit is applied to your final bill. The signed contract and deposit must be 
returned within 7 working days of receiving the contract to secure the room. 


- The deposit is non-refundable if cancellation of the event occurs 44 days or 
less prior to the scheduled date


- The deposit is refundable if cancellation occurs 45 days or more before the 
date of the event


- If cancellation occurs within 72 hours of the scheduled date, you will be 
charged for all estimated food, beverages, service and tax. 


- Full payment is due at the conclusion of your event. 

- We accept all major credit cards, company checks and cash. 






