
C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E  E V E N T S

W W W . C R A B T R E E S R E S T A U R A N T . C O M
5 1 6 - 3 2 6 - 7 7 6 9



T R I P A D V I S O R  R A N K E D  " T O P  5

R E S T A U R A N T S  O N  L O N G  I S L A N D " 2 0 1 5 -
2 0 2 2  

S T A R  D I A M O N D  A W A R D  W I N N E R  2 0 1 4 -
2 0 2 2

H o s t  a n  u n f o r g e t t a b l e  e v e n t   a t  o u r  i c o n i c  v e n u e .
C r a b t r e e ' s  R e s t a u r a n t  h a s  b e e n  p l a n n i n g  a n d  e x e c u t i n g
s p e c i a l  e v e n t s  f o r  l o c a l  f a m i l i e s ,  f r i e n d s ,  a n d  v i s i t o r s

f o r  o v e r  3 5  y e a r s .   W e  o f f e r  t h r e e  u n i q u e  d i n i n g  s p a c e s
i n c l u d i n g  a  b e a u t i f u l  o u t d o o r  g a r d e n  w i t h

a c c o m m o d a t i o n s  f o r  u p  t o  1 3 0  g u e s t s .   C r a b t r e e ' s  i s  a
p e r f e c t  v e n u e  f o r  a l l  s p e c i a l  o c c a s i o n s .  O u r  a w a r d

w i n n i n g  f o o d ,  s e r v i c e ,  a n d  h o s p i t a l i t y  w i l l  e x c e e d  y o u r
e x p e c t a t i o n s .    W e  l o o k  f o r w a r d  t o  h o s t i n g  y o u r  n e x t

e v e n t .  



Midweek Luncheon
$32

Buffet or plated
Seafood option add $4 per person

Weekend Luncheon/Dinner
$40 per person
Buffet or plated




Any Day Brunch Buffet 
25 person min
$36per person

All prices are subject to NYS sales tax and 20% gratuity
$300 non refundable deposit required 

A 3% Administrative Fee will be applied for all balances paid by credit
card

Midweek Dinner 
$40 per person



C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E

E V E N T S  

H O U S E  S A L A D
R O M A I N E ,  T O M A T O E S ,  R E D  O N I O N S ,

C R E A M Y  B A L S A M I C  V I N A I G R E T T E








P l a t e d  L u n c h  &  D i n n e r  
 B u f f e t  o p t i o n a l






S t a r t e r s
s e l e c t  3






C A E S A R  S A L A D
C R I S P  R O M A I N E  L E T T U C E ,  H O U S E

B A K E D  C R O U T O N S ,  P A R M E S A N






S E A S O N A L  S O U P  











C H I C K E N  G I S M O N D A
 L I G H T L Y  B R E A D E D ,  O V E R  S P I N A C H ,   

M U S H R O O M S
C I T R U S  B U T T E R  














M a i n s
A l l  s e r v e d  w i t h  s e a s o n a l

v e g e t a b l e s  &  p o t a t o

C h o i c e  o f  3
( 4  c h o i c e s  $ 3 p p )







C H I C K E N   








1 / 2  F R E E  R A N G E  C H I C K E N
H A L F  C H I C K E N ,  L E M O N - H E R B

M A R I N A D E ,  C H A R  G R I L L E D




 C H I C K E N  T C H O P I T O U L A S

B O N E L E S S  H A L F  C H I C K E N  O V E R  A
B E D  O F  T A S S O  H A M ,  R O A S T E D

P O T A T O E S ,  M U S H R O O M S ,  S A U C E
B É A R N A I S E  











S E A F O O D   



 W I L D  A T L A N T I C  S A L M O N
C E D A R  P L A N K  B A K E D ,  C R E A M Y

D I L L  O R  S A U C E  M E U N I È R E






M O Z Z A R E L L A  N A P O L E O N  A D D  $ 3
P E R  O R D E R

R O M A I N E ,  T O M A T O E S ,  R E D  O N I O N S ,
C R E A M Y  B A L S A M I C  V I N A I G R E T T E









 L O C A L  S O L E
P A N K O  C R U S T E D ,  S A U T E E D

B U E R R E  B L A C




 C O D  M E D I T E R R A N E A N

P A N  S E A R E D ,  H E I R L O O M  T O M A T O ,
S C A L L I O N ,  F R E S H  G A R L I C ,  G R E E K

O L I V E S ,  W H I T E  W I N E








C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E

E V E N T S  






1 6  O Z .  B E R K S H I R E  P O R K  C H O P
 R E D  W I N E  R E D ,  C I P O L L I N I  O N I O N

R E D U C T I O N  








M a i n s  C o n t i n u e d . .
A l l  s e r v e d  w i t h  s e a s o n a l

v e g e t a b l e s  &  p o t a t o

C h o i c e  o f  3
( 4  c h o i c e s  a d d  $ 3 p p )








M E A T  






 S T U F F E D  L O I N  O F  P O R K
S P I N A C H  A N D  F R E S H  M O Z Z E R E L L A .  P O R K

J U S











P A S T A  



 R I G A T O N I  W I T H  S U N D R I E D
T O M A T O E S  

J U L I E N N E   S Q U A S H ,  C A R R O T S ,
E V O O ,  F R E S H  G A R L I C






 R I G A T O N I  A R T I C H O K E S
S U N D R I E D  T O M A T O E S ,  J U L I E N N E

V E G E T A B L E S ,  L I G H T  B R O T H




 L I N G U I N E

A D D  $ 3  P E R  O R D E R    
J U M B O  P A N A M A N I A N  S H R I M P ,

T A S S O  C R E A M ,  S C A L L I O N






 G R I L L E D  M A R I N A T E D  S K I R T  S T E A K
A D D  $ 6  P E R  O R D E R

C H I A N T I  M A R I N A T E D ,  M E D I T E R R A N E A N
S E A S O N I N G S .  C H A R C O A L  G R I L L E D




 1 2  O Z  B L A C K  A N G U S  N . Y .  S T R I P

A D D  $ 8  P E R  O R D E R
C H I A N T I  M A R I N A T E D ,  M E D I T E R R A N E A N

S E A S O N I N G S .  C H A R C O A L  G R I L L E D






R I G A T O N I  A L A  V O D K A

















C h i l d r e n ' s  M e n u
1 7  P e r  C h i l d  ( I n c l u d e s  s o d a )








C H I C K E N  T E N D E R S
H O N E Y  M U S T A R D ,  H A N D  C U T  F R I E S






C R A B T R E ' S  B U R G E R  
C H O I C E  O F  C H E E S E ,  H A N D  C U T  F R I E S






R I G A T O N I  
S W E E T  T O M A T O  B A S I L






L I N G U I N I  
G A R L I C  A N D  O I L  O R  B U T T E R




D E S S E R T ,  C O L O L M B I A N  C O F F E E  A N D  T E A  

S E L E C T  1
C H O C O L A T E  M O U S S E  O R

F R E S H  F R U I T  O R
V A N I L L A  A L M O N D  P A R F A I T

F A M I L Y  S T Y L E  A S S O R T E D  P L A T T E R S  A D D  $ 3  P E R  P E R S O N



OCCASION CAKES ARE WELCOME WITH NO SLICING FEE. WE WOULD BE HAPPY
TO  SLICE YOUR CAKE AND PLATE IT ALONG SIDE ONE OF OUR DESSERTS






C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E

E V E N T S  



Hors d'oevres & platters  






SERVING APPETIZERS OPTION 1
Choose 3- $8 per person
VEGETABLE CRUDITE

ASSORTED RAW VEGETABLES SERVED WITH
A CREAMY DIP



BABY MOZZARELLA STICKS

FRESH MOZZARELLA LIGHTLY BREADED
AND DEEP-FRIED SERVED WITH MARINARA

SAUCE



CHICKEN TENDERS
SESAME CRUSTED CHICKEN TENDERS

SERVED WITH A HONEY MUSTARD DIPPING
SAUCE

ZUCCHINI KEFTEDES
PAN- FRIED SHREDDED ZUCCHINI MIXED

WITH FETA CHEESE, PANKO BREADCRUMBS,
MINT, DILL, GREEN ONION, TOPPED WITH

DILL YOGURT








SERVING APPETIZERS OPTION 2
$12 per person

STUFFED MUSHROOM CAPS 
MUSHROOMS CAPS STUFFED WITH AN HERB

BREADCRUMB MIXTURE AND BAKED TO
PERFECTION



BABY MARYLAND CRABCAKES

MINI LUMP CRABMEAT PATTIES PAN-
SEARED, SERVED WARM



SMOKED SALMON

SMOKED SALMON SERVED WITH CAPERS
AND TOAST POINTS



PHYLLO TRIANGLES

AIRY PHYLLO TRIANGLES STUFFED WITH
CHEESE 




*ALL SERVING APPETIZERS MAY ALSO BE PRICED AS A PER PLATTER OPTION*






CLAMS CASINO
BAKED CLAMS STUFFED WITH RED AND

GREEN PEPPERS, ONIONS, BACON TOPPED
WITH BREADCRUMBS



FRIED CALAMARI

SERVED WITH SWEET MARINARA SAUCE



MUSSELS MEDITERRANEAN
MUSSEL'S SAUTEED WITH WHITE WINE,
FRESH HERBS, TOMATOES, AND ONIONS



FRESH MOZZARELLA

SERVED WITH GRILLED RED PEPPERS AND
EGGPLANT, EXTRA VIRGIN OLIVA OIL, AND

BALSAMIC VINEGAR

FAMILY STYLE PLATTERS
$37 PER PLATTER (SERVES 8-10)



C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E

E V E N T S  



Beverage Choices  

BAR TAB
SERVERS TAKE DRINK ORDERS AND PRESENT THE BILL AT THE END OF

THE EVENT





WINE BY THE CARAFE
RED, WHITE, WHITE ZINFANDEL, OR SANGRIA OFFERED BY THE CARAFE

AT $37.00 EACH





BEER AND SODA
OFFERED BY THE CARAFE

DOMESTIC BEER IS $14.00 EACH
IMPORT BEER IS $17.00 EACH

JUICE IS $7.00 EACH





BEER, WINE, AND SODA
3 HOURS, $17.00 PER PERSON

3.5 HOURS, $19.00 PER PERSON





OPEN BAR
3 HOURS OF PREMIUM OPEN BAR AT $25.00 PER PERSON 



3.5 HOURS PREMIUM OPEN BAR AT $28.00 PER PERSON 






UNLIMITED MIMOSAS, BLOODY MARY'S, AND SODA
3 HOURS AT $14.00 PER PERSON




*ALL PRIVATE EVENTS MUST COME TO AN END BY AGREED UPON TIME, AS LISTED
ON CONTRACT. OTHERWISE, HOST WILL BE SUBJECT TO A SURCHARGE*



C R A B T R E E ' S  R E S T A U R A N T
C A T E R I N G & P R I V A T E

E V E N T S  



Brunch Buffet  



PACKAGE PRICE: $36 PER PERSON 

PLUS 8.625% NYS SALES TAX AND 20% GRATUITY
MINIMUM 30 PEOPLE

50 PERSON GUARANTEE FOR GARDEN ROOM
PHONE NUMBER: (516) 326-7769



CRABTREE'S HOUSE SALAD

CRISP ROMAINE LETTUCE, PLUM TOMATOES, RED ONIONS, CREAMY BALSAMIC



 HICKORY SMOKED BACON AND SAUSAGE



SCRAMBLED EGGS



FRENCH TOAST 
LIGHT AND FLUFFY, MADE WITH FRESH HOMEMADE CHALLA BREAD AND SERVED WITH

MAPLE SYRUP



CHICKEN TCHOPITOULAS
BONELESS BAKED HALF CHICKEN ON A BED OF TASSO HAM, ROASTED POTATOES, AND

MUSHROOMS TOPPED WITH A BEARNAISE SAUCE



FRESH FRUIT
ASSORTED FRESH SLICES OF FRUIT WITH A HONEY YOGURT SAUCE



HOMEMADE MUFFINS



ASSORTED DINNER ROLLS



PASTA OPTION $4.00 PER PERSON



ONE BOWL CHAMPAGNE PUNCH



CHOCOLATE MOUSSE



FRESH COFFEE, DECAF, OR TEA



Hosts are welcome to bring their own occasion cake.  We will  slice,  plate and serve at not

additional fee. 





*ALL PRIVATE EVENTS MUST COME TO AN END BY AGREED UPON TIME, AS LISTED
ON CONTRACT. OTHERWISE, HOST WILL BE SUBJECT TO A SURCHARGE*


