P R I VAT E
EVENTS

T H E W HA L E RO O M

Located on the lower level of GT Fish & Oyster, The Whale Room accommodates
up to 40 guests for a seated dinner and up to 50 guests for a standing reception.
It comes equipped with its own private entrance, private restrooms, coat
closets, A/V, sound/lighting system, and is home to GT’s 2,000 bottle wine cellar.

MAI N DI N I N G RO O M

Our main dining room may be reserved for a seated dinner for up to 95 guests
or up to 150 guests reception style.

R E C E P T I O N - S T Y L E S TA R T E R S

F A M I LY S T Y L E D I N N E R M E N U

PAS S E D CA NA PES

- $80 per person, sharing menu -

- minimum 10 pieces per item -

MINI SHRIMP BRUSCHETTA

OYSTER, PORK BELLY or
TOFU PO’BOY SLIDER
- $5 per piece -

- $4 per piece avocado, toasted pistachio, grapefruit, cilantro

kimchi, peanuts

MINI TUNA POKE

MINI EGGPLANT

- $4.50 per piece mango, cucumber, black sesame seeds

- $4 per piece plum hoisin, cashew

MINI CRAB CAKE

CAVIAR

- $5.50 per piece red bell pepper aioli, pickled vegetables

- $4 per piece blini, citrus crème fraîche

SHORT RIB CANNELLONI

MINI LOBSTER ROLL

- $4 per piece house made mustard

- $15 per piece fried onion, pickled vegetables

MINI LOBSTER TACO
- $4 per piece avocado

S HA R E D S TA RT E RS
- select 3 for the table to share -

GREEN TEA SOBA NOODLES shrimp, kimchi vinaigrette, tobiko
SHRIMP BRUSCHETTA avocado, toasted pistachio, grapefruit, cilantro
SEARED TUNA SALAD red potato, egg, niçoise olive, apple cider dressing
WEDGE SALAD jumbo lump crab, bleu cheese dressing, nueske’s bacon (+$3 per person)
ASSORTED OYSTERS GT cocktail sauce, ponzu mignonette (+$5 per person)
OCTOPUS fingerling potato, red pepper harissa sauce, pickled garlic (+$5 per person)
CRAB CAKE red pepper aioli, pickled vegetables
OYSTER PO-BOY SLIDER kimchi, peanuts (tofu or pork belly available upon request prior to event)
FISH TACO garlic marinade, chipotle aioli, pork chicharron
TUNA POKE mango, cucumber, black sesame
HAMACHI CRUDO honeycrisp apple, shio-kombu, cilantro-lime oil
GT SMOKED FISH PLATTER served with avocado mustard, pickled vegetables, herb crème fraîche (+$10)
SEAFOOD TOWER lobster, king crab, large shrimp, snow crab claws, mussels, oysters, clams, tuna poke (+$30)

MA I N C O U RS E

Snow Crab Claws ......................................... $4.50 ea
Chilled Mussels ................................................... $1 ea

1/2 lb King Crab (served cold) ............................ $45

Raw Clams ..................................................... $1.50 ea

Jumbo Shrimp .................................................... $8 ea

1 lb Lobster ............................................................. $40

D ES S E RT
- $4 per item, minimum 10 pieces per item -

PASSED SMALL BITES
Key lime tartlette, toasted meringue
Carrot cake, cream cheese frosting, pineapple gel
Seasonal fruit baby cakes
Petite cheesecake, market fruits
Tri-layer chocolate mousse cake
Dark chocolate truffles, cocoa powder dust (GF)
Salted carmel chocolate cups (GF)

- select 3 for the table to share -

MUSSELS roasted tomato, basil, sourdough
SALMON brussels sprouts, parsnip purée, pomegranate
DUCK LEG CONFIT sweet potato purée, broccoli, apple
GNOCCHI WITH SHRIMP & SQUID yellow cherry tomato, urfa chile bread crumb
MAINE LOBSTER ROLL fried onion, pickled vegetables (+$10)
10 oz BLACK ANGUS STRIP LOIN seared semolina gnocchi, carrott purée, mushroom (+$10)

S I D ES

- select 2 for the table to share -

EGGPLANT plum hoisin, cashew
MAC & CHEESE peas, brioche (add lobster, +$7)
GRILLED BROCCOLI giardiniera, burrata, meyer lemon

D ES S E RT

- select 2 for the table to share -

CHOCOLATE CAKE chocolate mousse, crémeux, marshmallow, coffee caramel ice cream
STRAWBERRY KEY LIME PIE strawberry sorbet, almond crunch, oat crust
CARROT CAKE cream cheese, cinnamon, pecan praline
PUMPKIN MILLE FEUILLE puff pastry, pumpkin, smoked maple, rum date ice cream

P L AT E D D I N N E R M E N U
- $90 per person, 25 person maximum -

E
TH

LOBSTER BO
IL

S HA R E D S TA RT E RS
- select 3 for the table to share -

GREEN TEA SOBA NOODLES shrimp, kimchi vinaigrette, tobiko
SHRIMP BRUSCHETTA avocado, toasted pistachio, grapefruit, cilantro
WEDGE SALAD jumbo lump crab, bleu cheese dressing, nueske’s bacon (+$3 per person)
ASSORTED OYSTERS GT cocktail sauce, ponzu mignonette (+$5 per person)
OCTOPUS fingerling potato, red pepper harissa sauce, pickled garlic (+$5 per person)
CRAB CAKE red pepper aioli, pickled vegetables
OYSTER PO-BOY SLIDER kimchi, peanuts (tofu or pork belly available upon request prior to event)
FISH TACO garlic marinade, chipotle aioli, pork chicharron
TUNA POKE mango, cucumber, black sesame
HAMACHI CRUDO honeycrisp apple, shio-kombu, cilantro-lime oil
SEAFOOD TOWER lobster, king crab, large shrimp, snow crab claws, mussels, oysters, clams, tuna poke (+$30)

O PT I O NA L S O U P / SA L A D
- guest’s choice, individually plated, +$7 -

CLAM CHOWDER nueske’s bacon, housemade oyster cracker
SEARED TUNA SALAD red potato, egg, niçoise olive, apple cider dressing

MA I N C O U RS E
- host selects 2 for guests to choose from -

SALMON lobster tortellini, swiss chard, yellow tomato saffron sauce
DUCK LEG CONFIT sweet potato purée, broccolini, apple
GNOCCHI WITH SHRIMP & SQUID yellow cherry tomato, urfa chile bread crumb
MAINE LOBSTER ROLL fried onion, pickled vegetables (+$10)
10 oz BLACK ANGUS STRIP LOIN seared semolina gnocchi, carrott purée, mushroom (+$10)

S I D ES

- select 2 for the table to share -

EGGPLANT plum hoisin, cashew
MAC & CHEESE peas, brioche (add lobster, +$7)
GRILLED BROCCOLI giardiniera, burrata, meyer lemon

D ES S E RT

- host selects 2 for guests to choose from -

CHOCOLATE CAKE chocolate mousse, crémeux, marshmallow, coffee caramel ice cream
STRAWBERRY KEY LIME PIE strawberry sorbet, almond crunch, oat crust
CARROT CAKE cream cheese, cinnamon, pecan praline
PUMPKIN MILLE FEUILLE puff pastry, pumpkin, smoked maple, rum date ice cream

- $100 per person, family style,
with all the traditional fixins’ of a new england-style lobster boil -

F I RS T c o u rS E

SHRIMP BRUSCHETTA avocado, toasted pistachio, grapefruit, cilantro
GREEN TEA SOBA NOODLES shrimp, kimchi vinaigrette, tobiko
TUNA POKE preserved mango, cucumber, black sesame

S E C O N D c o u rS E

1 LB LOBSTER, 1/2 LB CLAMS, SAUSAGE, CORN on the COB,
POTATOES, CORNBREAD

D E S S E RT

CHOCOLATE CAKE chocolate mousse, chocolate crémeux, marshmallow, coffee caramel ice cream
STRAWBERRY KEY LIME PIE strawberry sorbet, almond crunch, oat crust
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OYSTER CLASS
$50 per person, minimum 10 guests

TURF

Learn to shuck oysters like a chef with our handson shucking class. Learn all you need to know
about oysters! This fun, informative class includes
assorted oysters, instruction by our head oyster
shucker, and shucking tools.

- $110 per person, 72 hour notice required -

F I RS T c o u rS E

CLAM CHOWDER nueske’s bacon, housemade oyster cracker
SEARED TUNA SALAD red potato, egg, niçoise olive, apple cider dressing
WEDGE SALAD jumbo lump crab, bleu cheese dressing, nueske’s bacon
SHRIMP BRUSCHETTA avocado, toasted pistachio, grapefruit, cilantro

MIXOLOGY CLASS
$60 per person, minimum 10 guests
Led by GT’s Master Mixologist, this class teaches
guests how to shake, stir, and muddle craft
cocktails. Guests work from their own cocktail
stations, including mixers and bar tools. The class
includes two custom cocktails and passed canapes
(Chef’s selection, 2 per person).

SURF
- guest to select one -

JUMBO SHRIMP (2 pieces)
CRAB CAKE
LOBSTER (1/2 lb)

TURF

10 oz NY STRIP STEAK

TAKE HOME GIFT
$7 per bottle

S I D ES
- select 3 -

MAC & CHEESE peas, brioche (add lobster, +$7)
EGGPLANT tofu, plum hoisin sauce, cashews, thai basil
GRILLED BROCCOLI giardiniera, burrata, meyer lemon
POTATO PURÉE chives

D E S S E RT S

CHOCOLATE CAKE chocolate mousse, crémeux, marshmallow, coffee caramel ice cream
STRAWBERRY KEY LIME PIE strawberry sorbet, almond crunch, oat crust
CARROT CAKE cream cheese, cinnamon, pecan praline
PUMPKIN MILLE FEUILLE puff pastry, pumpkin, smoked maple, rum date ice cream

Take home a taste of GT with our signature hot
sauces created by Chef Giuseppe Tentori!

HOT

S AUCE
CHAMPAGNE & OYSTERS
Prices include three oysters per person.
Taittinger Brut, Champagne, FR NV...................$25 3oz / $40 6oz
Dom Pérignon, Champagne, FR 2006...............$40 3oz / $60 6oz
Champagne Duet......................................................$50 3oz / $85 6oz

CAVIAR SERVICE
Ask about our seasonal options!

A D D I T I O N A L I N F O R M AT I O N
MENUS
Menu prices are subject to change at any time due to seasonality and product availability. In order to serve the
freshest ingredients, all menu items may change up to 24 hours prior to your event without notice. Menu prices
are exclusive of any beverages, tax, or gratuity. We will print food and beverage menus for your event and you may
customize your menu with a title or logo upon request.

A L L E RGI ES & D I E TA RY R E S T RI CT I O N S
We will accommodate almost all dietary/allergy restrictions or preferences to the best of our ability (including but not
limited to: vegetarian, vegan, gluten-free, non-seafood eaters, and nut allergies). Chef will make individual modifications/
substitutions to portions of any dish that requires altering due to the needs of the guest. This way, everyone can
participate without having to alter the menu for everyone in your party. To best serve your guests, please let us know
ahead of time if there are any dietary/allergy needs in your group. Due to seasonality and product availability, all changes
will be confirmed no earlier than the night of the event with your guest.

F I NA L G U ES T C O U N T
The final guaranteed guest count is due no later than 72 hours prior to your event. This is the minimum number of meals
that you will be financially responsible for, regardless of actual attendance. It will not be subject to reduction after the
72 hour deadline. In the event of an increase to your final guaranteed guest count we will do our best to accommodate,
but we cannot guaranteee staffing and product availability for more than 5% after the 72 hour deadline. Guest count
increases over 5% of the guarantee must be approved by GT Fish & Oyster management. Any increases communicated to
the restaurant after the 72 hour deadline will become the new guaranteed guest count, regardless of actual attendance.

O U TS I D E F O O D & B EV E RAG E
If you wish to bring an outside dessert, there is a $5 per person cake plating fee. If you’d like to bring your own wine,
there is a corkage fee of $35 per 750 ml bottle, with a four bottle maximum per event.

AU D I O VI S UA L
The cost to use our A/V equipment is $200, which includes our projector & screen, or you are welcome to bring your own
equipment for which we will offer our screen at no charge.

AC C ES S I B I L I T Y
The first floor of GT Fish & Oyster is wheelchair accessible with ADA compliant restrooms. However, the Whale Room is
located on the lower level of the restaurant and unfortunately does not have wheelchair access.

