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PRIVATE DINING

Legal Oysteria is a casual neighborhood restaurant serving coastal Italian-style seafood. Legal Sea Foods
Executive Chef Rich Vellante developed a menu based on the food he cooks at home for family and friends.
Legal Oysteria’s menu showcases the freshness and purity of its seafood offerings and other ingredients.
Preparations are simple and authentic. A brick oven (with pizza oven and rotisserie) informs the menu.
By tradition, an oysteria is casual, comfortable and accessible and Legal Oysteria aspires to afford that
same experience.
We are located along the Freedom Trail, overlooking City Square Park, and close to historical landmarks
in Charlestown, including the USS Constitution Museum and Bunker Hill Monument.
Celebrate a special occasion, or host a corporate event with us. Private Dining at Legal Oysteria offers
great food and hospitality and easy planning.

Private Dining Capacities
Seated

Reception

The Prescott Room

35

50

Buy-Out

90

180

Room

LEGAL OYSTERIA | 10 CITY SQUARE | CHARLESTOWN, MA 02129
Private Dining: 617-530-9470 | privatedining@legalseafoods.com | legalseafoods.com/privatedining

COCKTAIL RECEPTION
== Stationary Platters ==
small serves 20 ppl
large serves 30 ppl

Assorted Raw Oysters*

== Passed Appetizers ==
25 piece increments

SM 125. LG 190.

champagne mignonette

Tuna Crudo* 125.
cucumber, calabrian pepper

Jumbo Shrimp Cocktail

SM 150. LG 225.

Miniature Crab Cakes 125.

Crispy Fried Calamari salsa rossa

SM 125. LG 190.

Ricotta Fritters 75.

Cheese & Fruit Platter

SM 175. LG 265.

Oysteria Pizza Duo

SM 140. LG 220.

select two:

	Margherita fresh mozzarella, tomato, basil
White Clam pancetta, arugula
Pepperoni & Onion crushed tomato, mozzarella, romano
	Sausage caramelized fennel, panna, fresh ricotta
Mini Provolone Cheeseburger*

SM 150. LG 225.

arugula, tomato

Mini Lobster Rolls

SM 290. LG 390.

spicy honey

Beef Crostini* 100.
Chickpea Spread Crostini 75.
warm foccacia

Mini Roasted Beef Meatball 125.
marinara, ricotta

Bruschetta 75.
Bacon Wrapped Scallops 125.

rosemary parmesan potato chips

Caprese Salad

SM 125. LG 190.

fresh mozzarella, vine ripe tomato, basil, arugula, balsamic vinaigrette

Assorted Mini Desserts

SM 120. LG 180.

Menu subject to gratuity, tax, 4% administrative fee
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2.19

Brunch
== Country Style Breakfast ==
scrambled eggs, home fries, hickory smoked bacon,
grilled ciabatta toast
25. PER PERSON

== Add-Ons ==

== COCKTAILS ==

small serves 20 ppl
large serves 30 ppl

Assorted Bakery Basket

SM 125. LG 190.

assorted mini breakfast pastries

Individual Frittatas

SM 140. LG 220.

select one:

	Caramellized Onion

SM 200. LG 300.

traditional fixings

SM 80.

LG 100.

bagels, dill mascarpone sauce, cream cheese

Pepper Crusted Tuna*

SM 225. LG 340.

tomato agrodolce

Margarita Reál simply the best 12.
patrón reposado, triple sec, lemon, lime, sugar
Sangria Rossa the legal standard 11.
spanish wine, citrus, peach, rum

Pomegranate Cocktail hey girl 11.
citrus vodka, pomegranate, lemon

Maple Glazed Salmon*

SM 200. LG 300.

Caesar Salad

SM 140. LG 220.

romaine hearts, crotons, shaved romano, creamy dressing

Oysteria Pizza

Bellini timeless classic 11.
Prosecco Cocktail traditional spritz 11.
prosecco, aperol, aperitivo rosa, citrus, soda

	Soppressata & Fontina
	Spinach & Mushroom

Add

vodka, World Famous LSF Bloody Mary mix!

white peach, prosecco

stracciatella and basil

Smoked Salmon Platter*

Bunker Hill Bloody Mary the original “day” drink
10.

Mango-Habanero Margarita gettin’ hot up in here
11.
libélula joven tequila, tanteo habanero tequila, touch
of mezcal, mango nectar, lime

SM 140. LG 220.

select one:

	Margherita fresh mozzarella, tomato, basil
Pepperoni & Onion crushed tomato, mozzarella, romano
Breakfast Pizza bacon, scrambled eggs, mozzarella
French Toast
cannoli cream, strawberries, maple syrup

Steak Tips and Shrimp*

SM 150. LG 225.
SM 250. LG 375.

Menu subject to gratuity, tax, 4% administrative fee
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2.19

Group Lunches
I
==Butta La Pasta!==

II
==Mangiare Bene, Stare Bene!==

==First==

==First==

New England Clam Chowder

New England Clam Chowder

Caesar Salad

Roasted Pear & Blue Cheese Salad

romaine hearts, croutons, shaved romano, creamy dressing

walnuts, dried cherries, balsamic vinaigrette

==Main==

==Main==

Grilled Salmon*

Lobster PLT

shaved brussels sprouts & apple salad

lemon aioli, pancetta, french fries

Grilled Organic Chicken Sandwich

Grilled Steak Tips*

pine nut pesto, roasted red peppers, french fries

parmesan herb fries, salsa verde

Crab & Spinach Omelet

Rigatoni Bolognese

mozzarella, salsa rossa

five meat ragu

Mediterranean Wedge with Grilled Shrimp

Baby Kale & Pickled Grapes

iceberg, tomato, cucumber, feta, greek dressing, crispy chickpeas

crispy shallots, parmesan, honey lemon dressing
grilled shrimp | grilled salmon*

vegetarian option available upon request
vegetarian option available upon request

==Dessert==
==Dessert==
Tiramisu
mascarpone custard, chocolate, marinated cherries

Ricotta Pie
candied lemon, whipped cream

35. Per Person
inclusive of soft drinks, iced tea, coffee, tea

45. Per Person
inclusive of soft drinks, iced tea, coffee, tea

Menu subject to gratuity, tax, 4% administrative fee
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2.19

Group Dinners
I
==Buon Appetito!==

II
==Mangia! Mangia!==

III
==Mamma Mia==

==First==

==First==

==First==

New England Clam Chowder

New England Clam Chowder

New England Clam Chowder

Caesar Salad

Mediterranean Wedge

romaine hearts, croutons,

iceberg, tomato, cucumber, feta,

shaved romano, creamy dressing

greek dressing, crispy chickpeas

==Second==
Baby Kale & Pickled Grapes
crispy shallots, parmesan,

==Main==

==Main==

honey lemon dressing

Grilled Salmon*

Grilled Swordfish Steak
Salmoriglio

==Main==

shaved brussels sprouts & apple salad

corn purée, broccolini, chorizo

Brick Oven Braised Cod
roasted tomato sauce, italian butter beans

Mediterranean Peppercorn Tuna*
Lobster Ravioli Fra Diavolo

castelvetrano, olive, artichoke & meyer lemon

spicy plum tomato broth

farro salad, saffron aioli

Organic Chicken Parmesan

Seared Sea Scallops

side salad

pea & pancetta tortelloni, crimini mushrooms,

Rigatoni Bolognese
five meat ragu
vegetarian option available upon request

mint & pea purée
vegetarian option available upon request

Grilled Sirloin Steak*
==Dessert==

smoked sea salt & herb butter,

==Dessert==

grilled tomato, fingerling potato, kale

mascarpone custard, chocolate,

Tiramisu

vegetarian option available upon request

marinated cherries

mascarpone custard, chocolate, marinated

Tiramisu

cherries

==Dessert==
55. Per Person
inclusive of soft drinks, iced tea, coffee, tea

65. Per Person

Chocolate Caramel Budino

inclusive of soft drinks, iced tea, coffee, tea

75. Per Person
inclusive of soft drinks, iced tea, coffee, tea

Menu subject to gratuity, tax, 4% administrative fee
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2.19

Buy-Out Menu
== Stations ==

== Passed Appetizers ==

priced per person

25 piece increments
50 piece minimum

Legal Sea Foods Raw Bar+*
cocktail sauce, champagne mignonette, horseradish

	Classic oysters, clams, shrimp cocktail
	Executive add crab and lobster tails

Tuna Crudo* 125.
24.
38.

New England Clam Chowder
Tenderloin of Beef

8.
28.

roasted tenderloin, horseradish cream, chimichurri

Mini Lobster Rolls

15.

select two:

	Margherita fresh mozzarella, tomato, basil
White Clam pancetta, arugula
Pepperoni & Onion crushed tomato, mozzarella, romano
	Sausage caramelized fennel, panna, fresh ricotta
Seafood Antipasto

16.

marinated shrimp, squid, octopus, olives, red peppers

Mini Steak Sandwiches*

Ricotta Fritters 75.
spicy honey

Beef Crostini* 100.
Bruschetta 75.

16.

rosemary parmesan potato chips

Oysteria Pizza Duo

calabrian peppers, lemon aioli

Chickpea Spread Crostini 75.
Miniature Crab Cakes 125.
mustard horseradish aioli

Bacon Wrapped Scallops 125.
smoked maple vinaigrette

Wild Mushroom Arancini 125.
truffle aioli

Mini Roasted Beef Meatball 125.
16.

marinara, ricotta

pancetta, mortadella, caciocavallo, rosemary parmesan potato chips

Five Cheese Ravioli

14.

walnut pesto

Risotto

17.

scallops, wild mushrooms

Salad Duo

12.

mediterranean wedge & caesar

Mashed Potato Martini Bar+

18.

olive oil potatoes, sweet cream butter, crème fraîche, chives,
pancetta, cheese, broccoli
add warm butter poached lobster

Assorted Mini Desserts

10.
15.

+Station chef fee of $150 will be added to the final bill.

Menu subject to gratuity, tax, 4% administrative fee
*Served raw or undercooked, or contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

2.19

