
Oyster Boy Catering Menu  
	
 

Oyster Bar and Shucker  
For a home or event catering quote please email mark@oysterboy.ca  

 

Atlantic Seafood Platters 
All platters served on a bed of arugula, accompanied by cocktail sauce, lemon aioli 

and lemons. 
 
 

Atlantic Crab Leg Platter: 
10 people (25 legs) $375 
20 people (50 legs) $650 

 
P.E.I. Whole Lobster Platter: 
10 people $420 (12 Lobster) 

20 people $800 (24 lobsters) 
 

Atlantic Shrimp Cocktail Platter 
10 people $180 (60 pieces) 

20 people $300 (120 pieces) 

 
Smoked Salmon Platters 

Rosettes of The Smoke Bloke’s locally smoked Cajun Smoked Salmon, 
Pepper Smoked Salmon, Beet and Horseradish Smoked Salmon and Smoked 

Trout Pate served on a bed of arugula. Accompanied with Everything Bagel 
Crostini, Dill Whipped Cream Cheese, Crispy Capers, Pickled Red Onions and 

Sliced Cucumbers. Regular $175/ Large $325 
 

Oyster Boy green Platters  
Kale Caesar – Organic Kale, Chickpea Croutons and Parmesan 

10 people $100/20 people $180 
Rotating Seasonal Salad: Available upon request 

 



add ons:  
 

Conservas Canned Gourmet Spanish Seafood: 
Mussels from Galicia in Marinade $20 
Yellowfin Tuna Belly in Olive Oil $22 

Razor Clams in Brine $22 
 
 

Oyster Boy Hors d’Oeuvres 
$3.50 a piece. 10 pieces per choice, 20 pieces minimum. 

 
Tuna 

Albacore Tuna Ceviche on a Taro Chip, Tajin and Valentinas’ spiked Aioli, 
Scallion and Cilantro. 

 
Gravlax 

The Smokes Bloke’s Gravlax, Green Goddess Cream Cheese, served on Purple 
Potato Chips, finished with Chives 

 

Black Tiger Prawns 
Sweet and Sour Grilled Black Tiger Prawns, Lime Reduction, Pickled 

Chillies, Topped with Toasted Coconut 
 

Smoked Trout 
Smoked Trout Pate, Dill Compressed Cucumber on an Everything Spiced 

Bagel Crostini, finished with Tobiko 
 

Scallop 
Slivered Scallop, Easter Egg Radish, Avocado, Pickled Red Onion, Cilantro 

and Lemon Emulsion 
 

Devilled Eggs 
Spiced and Whipped Egg Yolk, Smoked Paprika finished with Chive 

  
 


