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THE MILL
WHARF

23 MILL WHARF PLAZA
SCITUATE, MA 02066
(781) 545-3999


https://maps.google.com/?cid=1714924264003916176
https://maps.google.com/?cid=1714924264003916176
tel:(781)%20545-3999

THE MILL
WHARF

Our private dining rooms offer stunning views of
Scituate Harbor & an intimate setting designed to impress.
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SEMI-PRIVATE
MAIN DINING ROOM

seats up to 30 guests

COMPLETE
MAIN DINING ROOM

seats up to 85 guests




THE MILL
WHARF

HORS D’OEUVRES

by the dozen, two dozen minimum

Stuffed Mushrooms $30
Teriyaki Beef Skewers $38
Crab Cake $43

Tomato Mozzarella Bruschetta $30
Shrimp Cocktail $43

Bacon Wrapped Scallops  $48
Coconut Shrimp $40

Crab Rangoon $40

Beef Crostini $38

Tuna Poke $33

Lobster with Garlic Butter  $48

BAR

Cash Bar - $100 bartender fee
Open Bar - fee waived

7% tax & 20% gratuity applies
to all food & beverage

DINNER BUFFET

2 entrées $40 / 3 entrées $48

Choice of:
Grilled Steak Tips,
Baked Scrod, Herb Roasted Chicken,
Tortellini in Alfredo Sauce

Sides:
Roasted Seasonal Vegetables
Whipped Potatoes
Wild Rice

served with dinner rolls & butter

PLATED DINNER

$70 per person

First Course:
guest to select one at the time of the event

Caesar Salad
House Salad
Cup of Chowder

Second Course:
guest to select one at the time of the event

Pan Seared Salmon
Chicken Milanese
120z Ribeye

Dessert:
guest to select one at the time of the event

Chef’s Select Cheesecake
Chocolate Mousse
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