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Clambakes
From Totally Cooked Catering

Please consult one of our Event Coordinators to find out how Totally Cooked Creative
Cuisine can make your special celebration “One of a Kind”

Totally Cooked Clam Bake Packages
�Totally Cooked Clam Bake Packages have a 25 Person minimum�

and are priced as a pick up meal or delivery drop off
1) Serviced Events require an On Site Chef @ (Minimum 3 Hours)

Steamer Rental: Choose our Large Steamer for Small Steamer

2) Cook your own no worries, we can provide the rental equipment, note listed costs.

All Clammed Up
Steamed Littleneck Clams-1dz

Sweet-n-Sassy Bone-In Chicken

Birds of a Feather
Steamed Littleneck Clams-1dz

Split Bird Cornish Hen

Mussel on up to the Bar
Steamed Littleneck Clams-1dz

Herb Steamed Mussels-1dz
Sweet –N-Sassy Bone-In Chicken

The Mighty Duo!
Steamed Littleneck Clams-1dz

Alaskan King Crab Legs -8oz #1 Large

Fishin’ Around the Dock
Steamed Littleneck Clams-1dz

Fire Grilled Brats or Smoked Kielbasa
with Garlic Kraut

It’s a Lobster Fest
Steamed Littleneck Clams-1dz

Live Maine Lobsters 1.5lbs

“Yee-Ha” Cow Boy Steak & Clams
Steamed Littleneck Clams-1dz
Bone-In Cowboy Steak 10oz



Surf and Turf
Steamed Littleneck Clams-1dz

Beef Tenderloin-8oz

Clam Bake Hors d’Oeuvres Selections
Maryland Crab Cakes

2-dz minimum Atlantic & Pacific Dips:
Craw Fish Tails Clam Dip

1-lb minimum
Shrimp Dip

Crab Stuffed Mushrooms
2-dz minimum Maryland Crab Dip

Fresh Seasonal Vegetable Crudite (2-Pound minimum will have approximately 30 single servings)
Served with dipping sauce Accompanied by Pita Chips and Gourmet Crackers

Totally Cooked Sides, Desserts, and Drinks-5
Each package includes 2 Side Dishes, TC Sandwich Buns or Rolls with Butter,

1 Dessert, 1 Beverage, Disposable Plates, Napkins and Utensils
Side Dish Choices

(Choose 2)
TC Signature Smashed Potato Salad Tropical Pineapple Slaw

Orange Vanilla Whipped Sweet Potatoes Corn & Black Bean Salad
Red Bean & Rice Salad Fresh Field Green Salad with 2-Dressings

Roasted Redskin Potatoes Corn on the Cob (In Season)
Dijon Dill Red Skin Potato Salad Fire Grilled Corn & Chorizo

Garlic Mashed Potatoes Green Beans with Bacon
Baked Sweet or Idaho Potatoes Tender Molasses Baked Beans

Home Style Macaroni Salad Individual Bagged Munchie Assortment
Pesto Penne Pasta Salad with Cool Summer Veggies Tortilla Chips and Salsa

Aegian Salad w/Cucumber, Grape Tomato & Bermuda Onion Mamma’s Corney Corn Bread
Crunchy Colorful Slaw Sweet Potato Biscuits

Watermelon Wedges
Fresh Seasonal Fruit Salad …Add a chef Inspired Watermelon Basket

Additional Sides available

Side Splittin’ Homemade Desserts
(Choose 1)

Fresh Baked Cookies
Assorted Cupcakes

-Chocolate, Vanilla, or Golden Vanilla Cake
-With Butter Cream Icing

Brownie Bites
7-Layer Bars
Carrot Cake

Premium Dessert Options:
Apple or Cherry Home Style Cobbler (upgrade)

Strawberry Shortcake with Whipped Cream (upgrade)
Cherry, Apple, or Mixed Berry (upgrade)

Additional Dessert s available
Ice Cold Home-style Beverages

(Choose 1)
Fresh Lemonade Raspberry Iced Tea

Fresh Blueberry Lemonade Fresh Brewed Kettle Coffee
Sweet Tea with Honey and Lemon Bottled Spring Water



Fresh Raspberry Lemonade Assorted Canned Soft Drinks
Additional Beverages available


