
WHAT’S INCLUDED

WHAT’S INCLUDED

Buffalo Wings
Boneless Wings
Bacon Cheeseburger Sliders
Chicken Tenders
Clams Casino
Chicken Cordon Bleu Minis
Coconut Shrimp
Crispy Artichoke Hearts
Chopped Greek Salad

Two hours of unlimited soft drinks
Domestic bottled beer
All wines by the glass
Assorted Hard Seltzers

ON TAP
Blue Moon, Blue Point Toasted, Bud Light,  

Montauk Wavechaser, Sierra Nevada Hazy IPA

Fresh Tuna App
Fresh Mozzarella Skewers
Meatball Parm Sliders
Mini Tacos
Mini Maryland Crabcakes
Toasted Ravioli
Santa Fe Chicken Eggrolls
Penne á la Vodka
Seasonal Dessert

CATERING MENU

IN-HOUSE PARTY PACKAGES

TAKE-OUT TRAYS

AND PLATTERS

Your house or ours, we’ve got you covered!
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From Sea to Shore and So Much More!

2 Hour Cocktail Party 3 Hour Sit Down Dinner Party Packages
Host a 2 hour cocktail party at Popei’s!
Lively bar atmosphere at our new community table!  

Perfect for office, holiday parties, birthdays, retirements,  
you name the occasion!

Have your special event catered at Popei’s! Choose from one of these packages and save!
Enjoy our famous homemade garlic bread free with each package.

Choose 8 of the following:

4 Entrée Selections
3 Appetizers
2 Side Dishes

Unlimited Soft Drinks, Coffee, and Tea

3 Hour Family Style Sit Down Dinner

Beverages

$18 per person
Beer & Wine

$5 per person
Dessert

$45
per person

Plus tax and 20% gratuity
10 person minimum

$45
per person

Plus tax and 20% gratuity. 15 person minimum.

Baked Ziti

Baked Ziti with Meat Sauce

Bowtie Primavera

Cupid Special

Chicken Française

Chicken Parmigiana

Eggplant Parmigiana

Linguine Alfredo

Grandma’s Meatballs

Penne á la Vodka

Penne, Broccoli, Garlic

Popei Italia

Penne Kiera

Paella

Cheese Ravioli

Baby Back Pork Ribs

Coconut Shrimp

Shrimp Carbonara

Shrimp Française

Shrimp Oregonato

Shrimp Scampi

Shrimp Parmigiana

Fried Shrimp

Shrimp á la Vodka

White Cloud

Entrée Choices

Garden Salad

Caesar Salad

Greek Salad

Roma Deluxe

Baked Clams

Buffalo Wings

Boneless Wings

Chicken Tenders 

Chicken Cordon Bleu Minis

Clams Casino

Fried Calamari

Thai Calamari

Sesame Crusted Calamari 

Buffalo Calamari

Fried Zucchini

Mini Tacos

Crispy Artichoke Hearts

Mozzarella Sticks

Garlic Mozzarella Bread

Toasted Ravioli

Mussels (Red or White)

Appetizer Choices

Sides

Asparagus

Broccoli, Garlic, EVOO

Broccoli Rabe with Beans

Mashed Potatoes

Mixed Vegetables

Roasted Potatoes

Rice

Spinach Garlic

Pasta Marinara or Garlic 
and EVOO

Call a POPEI’s catering specialist at 631-696-4029 

1 Salad Platter

1 Appetizer

1 Side

A Savory Classic

A Popei Pleaser

A Pasta di Popei’s

Feeds 12–15 people  |  350

1 Salad Platter

1 Cold Platter

2 Appetizers

2 Sides

Savory Classic (2 half trays)
Popei Pleaser (2 half trays)
Pasta di Popei’s (2 half trays)

Feeds 25–30 people  |  700

From Sea to Shore and So Much More!  
Make your next event a hit with the largest,  

freshest, most exotically prepared foods  

from Popei’s Catering.

From our signature seafood dishes to our  

savory land-lover delights, there is something  

for everyone on the menu!

Call a POPEI’ s catering specialist at 631-696-4029

Shrimp Cocktail (30 pieces)
Burrata!

Cold Seafood Salad

Clams Casino

Mussels Pronto!

Lobster and Shrimp Ravioli

Penne Kiera

Short Rib Divine

Ralph’s Famous Wings

Feeds 25 people  |  600

Includes one deep dish half tray of the following:

popeisclambaronline.com 
451 Middle Country Road

Coram, NY 11727

Open 7 Days
Monday–Saturday 11AM until closing

Sunday 12 NOON until closing

Notify us of any food allergies

631-696-4029 phone  |  631-736-0251 fax



Bowtie Primavera  |  50
Seasonal vegetables in garlic and oil, vodka, or Alfredo

Linguine Alfredo  |  50
White cream sauce

Linguine with Clam Sauce  |  70
Red or white

Macaroni and Cheese  |  50
Cavatappi in white Wisconsin cheddar

Penne á la Vodka  |  50
Pink cream sauce

Penne, Broccoli Garlic, EVOO  |  50

Penne, Broccoli Rabe, Sausage  |  65

Penne Kiera  |  60
Broccoli rabe, white beans, roasted peppers, carrots, peas

Tortellini Alfredo  |  50
With peas

Tortellini Pesto  |  50

Baked Clams (3)  |  $3 each
Over Stuffed Baked Clams (3)  |  $5 each
Shrimp, bacon, mozzarella!

Cheeseburger Sliders  |  $3 each | w/bacon $3.50 | Elvis style $4
Buffalo Wings  |  60
Ralph’s Famous Wings  |  70
Marinated wings, bacon, blue cheese crumbles

Boneless Wings  |  60
Chicken Cordon Bleu Minis  |  50
Chicken Tenders  |  50
Clams Casino  |  65
Breadcrumbs, bacon, shrimp, pepper

Coconut Shrimp  |  75
Fried Calamari | Traditional 55 | Thai, Sesame Crusted, or Buffalo 65
Jumbo Fried Shrimp  |  75
Mini Maryland Crabcakes  |  75
Mini Tacos  |  45
Crispy Artichoke Hearts  |  55
Served with creamy garlic dressing

Mozzarella Garlic Bread  |  20
Toasted Ravioli  |  50
Mussels Marinara or White Wine  |  50
Mussels Pronto!  |  60
Prosecco, shallots, chili pepper

Steamed Little Necks  |  65 
Steamers  |  Market Price
Stuffed Mushrooms  |  50
Wasabi Seared Scallops  |  80
Wasabi, tzatziki, bacon, siracha

Pasta di Popei’s

Soups & Sauces

Savory Classics

Our Signature Seafood favorites. Served in deep dish half trays. Served in deep dish half trays. Pair a protein with these delicious dishes.  
Suggested recommendation below.

Popei Pleasers

 
Cupid Special  |  75 
Fried flounder, shrimp, scallops, marinara, mozzarella, baked  
with penne

Grecian Delight  |  80
Flounder, shrimp, scallops, sealegs, spinach, feta, baked

Lobster and Shrimp Ravioli  |  85 
With mushrooms and asparagus in pink vodka sauce

Mike’s Unforgettable  |  80 
Tortellini, shrimp, scallops, sealegs, veggies, Cajun Alfredo

Popei Italia  |  80 
Shrimp, broccoli rabe, roasted peppers, cannellini beans, penne

Popei’s Paella  |  80 
Shrimp, clams, mussels, lobster, sausage, Spanish rice

Sealightful  |  85 
Deshelled lobster, shrimp, crab, bowtie in pink vodka sauce

Shrimp and Lobster Macaroni Cheese  |  80 
Shrimp Carbonara  |  80 
Shrimp, peas, bacon, ham, tortellini, white cream sauce 

Calamari and Shrimp Fradiavlo  |  80 
Spicy marinara, capers, cherry peppers. Comes w/separate tray  
of pasta

Salmon Teriyaki  |  80 
Over rice and veggies

Stuffed Flounder Rolls  |  90 
With Lump crabmeat, breadcrumb

White Cloud  |  75 
Shrimp, scallops, sealegs, broccoli, ricotta, mozzarella, penne

Zuppa di Popei’s  |  80 
Shrimp, scallops, calamari, clams, scungelli, mussels, red sauce

7 Fishes  |  100 
Lobster, calamari, clams, mussels, scallops, shrimp, scungelli

Beer Battered Cod  |  80 
Flaky, simple, lemon, tartar, yum

Shrimp Scampi  |  80 
Over rice

Fried or Broiled Scallops  |  80 
Fried Flounder Française  |  75 
Fried or Sautéed Shrimp Française  |  75 
Shrimp Parmigiana  |  75
Calamari and Scungelli Marinara  |  90
Comes w/separate tray of pasta

Served in deep dish half trays
Baked Ziti  |  50
Baked Ziti with Meat Sauce  |  60
Chicken Française  |  65
Chicken Parmigiana  |  65
Eggplant Parmigiana  |  65
Eggplant Rollatini  |  65
Cheese Ravioli  |  50
Short Rib Divine  |  80
Corn mashed potato, fried onion straws, gravy, comfort, just right  
in every bite

Sausage, Peppers, and Onions in Red Sauce  |  65
Baby Back Pork Ribs  |  65
Grandma’s Meatballs  |  60
Pepper Steak  |  75
With onions and brown sauce over rice

Manhattan Clam  |  13

Long Island Clam  |  17

New England Clam  |  16

Seafood Bisque  |  17

Lobster Bisque  |  17

Italian Wedding  |  15

Seasonal  |  17

Marinara  |  15

Vodka Sauce  |  15

Alfredo  |  20

Housemade Creamy Garlic
14 pint  |  25 quart

*Consuming raw or under-cooked meats, fish, shellfish, or fresh shell eggs may increase your risk of food-borne illness,especially if you have certain medical conditions.
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Garden Salad  |  35 
Fresh greens, red cabbage, cucumber, tomato, onion

Caesar Salad  |  35
Crisp Romaine, homemade garlic bread croutons, 
Parmesan

Greek Salad  |  40
Greens, cucumber, tomato, Kalamata olive, onion, bell 
pepper, feta

Island Salad  |  40
Greens, avocado, blue cheese crumbles, bacon,  
candied walnuts, onions, tomato

Pick a protein to elevate salad to entrée.  
Choose from grilled, Cajun or blackened.

Chicken | 20        Shrimp | 30        Sliced Steak* | 30 
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We’re Here to Help You
Having trouble choosing your menu? 

Speak with one of our catering specialists who  
can advise you on selection and quantity.  

Meanwhile, here’s a guide to help.

Our deep dish trays feed 6–8 people

Our cold platters are a beautiful addition to your display

Many items can be altered for gluten free

Dishes can be specialized for dietary needs

CATERING
631-696-4029 phone
631-736-0251 fax

Call 631-696-4029 to speak with a catering specialist today!

ONE
KillerPLATTER48 hour notice required  |  300

3 lb. Maine Lobster

Jumbo Shrimp

Jumbo Lump Crabmeat

Alaskan Snow Crablegs

Seafood Salad
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Grilled Asparagus  |  40 
Broccoli, Garlic, EVOO  |  35 
Broccoli Rabe, Cannelini Beans, Garlic  |  50 
Corn on the Cob  |  25 
Mixed Vegetables  |  30 
Mashed Potatoes  |  35 
Potato Wedges  |  35 
Roasted Potatoes  |  35 
Rice  |  30 
Vegetable Fried Rice  |  40 
Spinach, Garlic, EVOO  |  35 
Coleslaw  |  15 quart 

Served in deep dish half trays

Co
ld

 P
la

tte
rs

Raw Clams on the Half Shell*  |  M/P  
Raw Oysters on the Half Shell*  |  M/P
Jumbo Shrimp Cocktail  |  M/P
Roma Deluxe  |  75
Fresh mozzarella, tomato, Kalamata olive, roasted 
peppers, basil, crispy artichoke, balsamic glaze

Burrata!  |  75
Fresh mozzarella stracciatella, proscuitto, crispy 
artichoke, grilled asparagus, roasted peppers, candied 
walnuts, pesto, balsamic

Octopus Salad  |  75 
Tender Spanish octopus with peppers and capers  
in a roasted garlic and lemon dressing

Everything Tuna  |  75
Yellowfin tuna rare, everything spice, avocado, crispy 
asparagus spears, teriyaki cilantro glaze

Cold Seafood Salad  |  80
Shrimp, calamari, scungelli, octopus, clams, celery, 
olives, roasted peppers, garlic, evoo

ELEVATE YOUR OCCASION

Alaskan Snow
Crableg Cluster | 15

  8 oz. Brazilian
Lobster Tail | 32


