
P R IVAT E 
EV E N TS





T H E  WHAL E  RO OM

Located on the lower level of GT Fish & Oyster, The Whale Room accommodates up 
to 40 guests for a seated dinner.  The space comes equipped with its own private 

entrance, private restrooms, coat closets, A/V, coat closets, sound/lighting system, 
and is home to GT’s 2,000 bottle wine cellar.

MA I N  D I N I N G  ROOM

Our main dining room may be reserved for a seated dinner for up to 70 guests. 



FAM I LY  S TY L E  D I N N E R
- $95 per person -

SHARED STARTERS
- select 3 to share -

SALMON POKE  mango, cucumber, black sesame 
 CRAB CAKE  red pepper aioli, pickled vegetables 

CAESAR SALAD  white anchovy, brioche crouton, tomato, Caesar dressing
FARM GREENS SALAD  grilled and pickled vegetables, pleasant ridge reserve, balsamic vinaigrette 

SEAFOOD TOWER  lobster, king crab, shrimp, snow crab claws, clams, mussels, oysters  (+60pp)
OCTOPUS  za'atar yogurt, grilled zucchini, red beets 

SHRIMP BRUSCHETTA  avocado, toasted pistachio, grapefruit, cilantro

ASSORTED OYSTERS  GT cocktail sauce, ponzu mignonette (+7pp)

CRUDO OF THE DAY  honeycrisp apple vinaigrette,  wasabi tobiko

MAIN COURSE
- select 3 for the table to share -

MUSSELS  roasted tomato, basil, sourdough 
PRIME NEW YORK STRIP oyster mushroom, parsnip, knob onion (+$15pp)

SEAFOOD CAVATELLI  shrimp, squid, mussels, clams, basil sauce
VERLASSO SALMON  zucchini, black garlic, cauliflower couscous

ALASKAN HALIBUT artichoke, pommes puree, manilla clams

MAINE LOBSTER ROLL  herb mayo, barbeque chips (+$15pp) 

DESSERTS
-  select 2 for the table to share -

CHOCOLATE OLIVE OIL TORTE  passion fruit
KEY LIME PIE  coconut graham crust, toasted meringue

CREAMSICLE PANNA COTTA  candied cashews, fresh citrus



P LAT E D  D I N N E R
- $115 per person, up to 24 guests MAXIMUM -

SHARED STARTERS
- select 3 for guests to share -

SALMON POKE  mango, cucumber, black sesame 
 CRAB CAKE  red pepper aioli, pickled vegetables 

CAESAR SALAD  white anchovy, brioche crouton, tomato, Caesar dressing
FARM GREENS SALAD  grilled and pickled vegetables, pleasant ridge reserve, balsamic vinaigrette 

SEAFOOD TOWER  lobster, king crab, shrimp, snow crab claws, clams, mussels, oysters  (+60pp)
OCTOPUS  za'atar yogurt, grilled zucchini, red beets

SHRIMP BRUSCHETTA  avocado, toasted pistachio, grapefruit, cilantro

ASSORTED OYSTERS  GT cocktail sauce, ponzu mignonette (+7pp)
CRUDO OF THE DAY  honeycrisp apple vinaigrette, fennel pollen, wasabi tobiko

MAIN COURSE
- select 3 for guests to select from -

MUSSELS  roasted tomato, basil, sourdough 
PRIME NEW YORK STRIP oyster mushroom, parsnip, knob onion (+$15pp)

SEAFOOD CAVATELLI  shrimp, squid, mussels, clams, basil sauce 
VERLASSO SALMON  zucchini, black garlic, cauliflower couscous

ALASKAN HALIBUT artichoke, pommes puree, manilla clams

MAINE LOBSTER ROLL  herb mayo, barbeque chips (+$15pp) 

DESSERTs
- select 2 for guests to select from -

CHOCOLATE OLIVE OIL TORTE  passion fruit
KEY LIME PIE  coconut graham crust, toasted meringue

CREAMSICLE PANNA COTTA candied cashews, fresh citrus
SEASONAL ICE CREAM/ SORBET



E N HANC E  YOU R  EV E N T

OYSTER CLASS    
$60 per person + $350 chef appearance fee
 
Learn to shuck oysters like a chef with our hands-
on 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. 24 guests MAXIMUM. 

TAKE HOME GIFT
$7 per bottle
 
Take home a taste of GT with our signature hot 
sauces created by Chef Giuseppe Tentori!

CHAMPAGNE & OYSTERS
Prices include three oysters per person.

Canard Duchene Leonie, Brut, Champagne, FR, NV.................
MP
Dom Pérignon, Champagne, FR 2009...............MP

HOT SAUCE

CAVIAR SERVICE 
Ask about our seasonal options!



ADD I T I O NA L  I N F O RMAT I ON

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.

ALLERGIES & DIETARY RESTRICTIONS
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 INAL GUEST COUNT
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.

OUTSIDE FOOD & BEVERAGE
Due to Covid-19, we are not currently allowing any guests to bring in any outside food or beverage. 

AUDIO VISUAL
The cost to use our A/V equipment in the Whale Room is $200, which includes our projector & screen. 

ACCESSIB IL ITY
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.


