
Commander’s menu

APPETIZER
(Served family style)

Assorted Fruit & Cheese Plates
Mini Crab & Lobster Cakes

CHOICE OF SOUP OR SALAD
Cup of Clam Chowder

Cup of Lobster Chowder
Garden Salad

Balsamic vinaigrette

Caesar Salad

CHOICE OF ENTRÉE
Grilled Atlantic Salmon

Three onion jam; mashed potato

Shrimp Scampi
Sun-dried tomatoes, fresh garlic, butter, white wine, lemon, linguini

Baked Haddock
Seasonal vegetable

Chicken Napoletana
Herb marinated grilled chicken, Narragansett Creamy fresh mozzarella, vine 

ripe tomatoes, grilled eggplant, squash, basil oil

DESSERT
Chef’s Signature Dessert Platters

Coffee, Tea and soft drinks included

$49 per person



Captain’s Menu
WELCOME COURSE
Jumbo shrimp cocktail

APPETIZER 
(Served Family Style)

Assorted Seafood Platter
Fried RI Calamari, scallops and bacon, clams casino

CHOICE OF SOUP OR SALAD
Cup of Clam Chowder

Cup of Lobster Chowder
Garden Salad

Balsamic vinaigrette

Caesar Salad

CHOICE OF ENTRÉE                                            
Filet Mignon 10 oz.

Gorgonzola butter; mashed potato

Georges Bank Baked Sea Scallops
Seasonal Vegetable

Herb shallot Grilled Swordfish
Rice pilaf

Grilled Atlantic Salmon
Three onion jam; mashed potato

Chicken Napoletana
Herb marinated grilled chicken, Narragansett Creamy fresh mozzarella, vine 

ripe tomatoes, grilled eggplant, squash, basil oil

DESSERT
Chef’s Signature Dessert Platters

Coffee, Tea and Soft Drinks Included
$59 per person 



Admiral’s Menu

APPETIZERS
(Served family style)

Grand Shellfish Platter
Cold baby lobster, shrimp cocktail, oysters, littlenecks

CHOICE OF SOUP OR SALAD
Cup of Clam Chowder

Cup of Lobster Chowder
Garden Salad

Balsamic vinaigrette

Caesar Salad

CHOICE OF ENTRÉE
2 lb. Steamed or Baked Stuffed Lobster

Seasonal vegetable

Filet Mignon 10 oz. & Baked Stuffed Shrimp
Béarnaise sauce; mashed potato

Filet Mignon 10 oz. & Baked Sea Scallops
Béarnaise sauce; seasonal vegetable

14 oz. Porcini Encrusted Creekstone Natural NY Strip
Gorgonzola butter; mashed potato

Herb Shallot Grilled Swordfish
Rice pilaf

DESSERT
new york style cheesecake

Key lime Pie
Chocolate layer cake

Coffee, Tea and soft drinks included

$79 per person



Hemenway’s Assorted Seafood Platter
Clams Casino, Bacon and Scallion Wrapped Scallops and our RI Calamari

$32.95 (serves 5 guests)

Hemenway’s Grand Shellfish Platter
Cold Baby Lobster, Jumbo Shrimp Cocktail, Oysters and Littleneck Clams

$49.95 (serves 5 guests)

Hemenway’s Grand Shellfish Tower
A large version of our Grand shellfish Platter with Alaskan king crab legs 

$ 89.95 (serves 4-6)

RI Calamari
Fried native Rhode Island squid tossed with Hot peppers and garlic butter

$45 (serves 15 guests)

Fruit & Cheese Platter
Assorted artisan cheeses served with fresh locally harvested fruit

$75 (serves 15 guests)

Buffalo Wings
$40 (50 pieces)

Bacon and Scallion Wrapped Scallops
$55 (25 pieces)

Clams Casino
$40 (25 pieces)

Vegetarian Stuffed Mushrooms
$40 (25 pieces)

Mini Crab & Lobster Cakes
$85 (25 pieces)

Jumbo Shrimp Cocktail
$75 (25 pieces)

Tomato & Basil Bruschettas
$40 (25 pieces)

Grilled Chicken Skewers
Served with a Thai Peanut Dipping Sauce

$45 (25 pieces)


