
Chicken Parmigiana   27

Chicken Francese   27

Stu�ed Pork Chops   36

Filet Mignon    49

Surf N Turf    M/P
(Lobster tail & 10oz Filet Mignon)

Basa Riviera     26  

Shrimp Scampi   27

Shrimp Parmigiana     28

Stu�ed Shrimp   35

Salmon Dijonnaise   33

Blackened Shrimp & Scallops 39
(over Tri-Colored Salad or Risotto)

Broiled Seafood Combo  39

Zuppa Di Pesce    42

Mare Mundo (White Sauce)  49
(1/2 Lobster tail, Clams, Mussels,
Shrimp, and Calamari over Risotto)

Lobster Fra Diavolo   M/P

Lobster Tails (2)   M/P

Penne Vodka    25

Fettuccine Carbonara                          26

Tortellini Primavera                            25

Add Grilled Chicken 6 Add Shrimp 9

By Sea By Land

Pasta

M A I N  C O U R S E

Fresh Mozarella & Roasted Peppers 22 Lobster Arugula Salad 30Frutti Di Mare 24

Jumbo Shrimp Cocktail (4)
Zuppa Di Mussels (Red or White)

Fried Calamari

Octopus Scampi

Seafood Tier
4 Jumbo Shrimp Cocktail, 4 Oysters, 4 Clams
1/2 Lobster

19

23

23

50

S A L A D S

Mozzarella In Carrozza 

Eggplant Rollatini

Clam Cocktail (6)

Baked Clams (6)

Oyster Cocktail  (6)  

12

12

16

16

18

26

A P P E T I Z E R S
M E R R Y  C H R I S T M A S  F R O M  C O L E ’ S  D O C K S I D E !

                                                           M/P

Kids Menu
18

Flatbread Pizza             
Chicken Fingers and Fries 
Penne (Red Sauce or Butter)
Includes Soda and Ice Cream

Consuming raw or undercooked meats, poultry, seafood, shell�sh,
 or eggs may increse your risk of foodborne illness



Dockside’s Catering Menu 

Starters

COLD ANTIPASTO    $65
(Serves 6-8 People)

HOT ANTIPASTO   $50
(Serves 6-8 People)

FRESH MOZZARELLA  $60
(Serves 6-8 People)

OCTOPUS    $80
(1/2 Pan)

CLAM COCKTAIL   $25
(Per Dozen)

SHRIMP COCTAIL   $60
(Jumbo/ Per Dozen)

OYSTER COCKTAIL    $30
(Per Dozen)

MOZZARELLA CARROZZA  $55
(1/2 Pan)

ZUPPA DI MUSSELS   $45
(1/2 Pan)

EGGPLANT ROLLATINI  $55
(1/2 Pan)

ZUPPA DI CLAMS    $65
(Per 1/2 Pan)

BAKED CLAMS    $25
(Per Dozen)

BAKED OYSTERS   $35
(Per Dozen)

FRIED CALAMARI   $55 
(1/2 Pan)    

FIRECRACKER SHRIMP  $60
(Fried/ 20 Pieces)

FRUTTI DI MARE SALAD  $30
(Per Pound)

CAESER SALAD   $40
(1/2 Pan)

TRI COLOR SALAD   $45
(1/2 Pan)

BROCCOLI RABE   $65
(1/2 Pan)

POTATO CROQUETTES  $36
(Per Dozen)

EGGPLANT PARMIGIANA   $55
(1/2 Pan)

We also have delicious desserts!



Main Dishes
LINGUINI GARLIC & OIL  $40
(1/2 Pan)

LINGUINI WHITE CLAM SAUCE $50
(1/2 Pan)

LINGUINI MUSSELS  $50
(White or Red, 1/2 Pan)

ORECCHIETTE   $70
(1/2 Pan)

ZUPPA DI PESCE   $65
(1/2 Pan)

PENNE A LA VODKA  $40
(1/2 Pan)

CHICKEN     $55
(1/2 Pan, 8 - 10 Pieces Prepped to Your Liking)

FILLET OF SOLE    $80
(Oreganato, 8 Pieces)

SALMON DIJONNAISE   $100
(8 Pieces)

STUFFED FILLET OF SOLE   $95
(8 Pieces)

SHRIMP    $80 
(25 Pieces, Prepped to Your Liking)   
 
STUFFED SHRIMP   $75
(20 Pieces)

LOBSTER TAILS   $35
(Each)

SCALLOPS    $48
(Per Dozen/ Fried, Blackened or Broiled)

BACON WRAPPED SCALLOPS $60
(Per Dozen)

We also have delicious desserts!


