MACS

acadian seafood shack

PRIVATE. DINING
AFFETIZERMENU

Seared Pacon Wrapped Scallops, with roasted red pepper puree
Slow Roasted Pulled Pork Sliders

Oven Roasted Meatballs, in provencal sauce with fresh fennel
Dutternut Squash Ravioli, with sage cream sauce and toasted walnuts
Pruschetta, with fresh mozzarella, fresh basil and pesto

Bruschctta with smoked salmon Pate smoked sa]mon, capers and red onions

Stcamcd East Coast Musscls 2 ”3 aEProx 50

Garlic Buttcr and W ite Wmc
Jambalaga and Anclow”e Sausage
Saﬁcron Cream

Carilled Chickcn Spring Rolls, with sweet and sour sauce
Jumbo (Cocktall \6}1rimpJ with house cocktail sauce
Spinach and Artichoke Dip, with assorted crackers

Assor’cecj Checsc and Cracker Tray chcd&cr SWiss, and Pepperjack with fresh fruit

SIX (6) Pound tray
Addltlonal BHC thel

Bugalo Shrimp in Mac’s ChiPotlc barbcquc sauce (}39 the Pound)

Bugalo C}‘nckcn in Mac s Chxpotle barbeque sauce ng the PouncD
(suggest 4 Pounds to serve 20-3%0 Peop]e)

Deep [ ried Ca]amari, with cocktail sauce (bg the Pound)

Mini Crab Cakes, with house mustard sauce

The above items are a lfgportioned to serv rou o‘ij

to assist you n groupi ogether your se ec jons to

$%2.00
$42.00
$42.00
$25.00
$22.00

$25.00

$16.50
$18.50
$18.50

$45.00
$50.00

$3%0.00

$%6.00
$24.00

$15.00

$ 7.00

$15.00

$110.00

lease a”ow Mac S
est it your Par’cy size.



