
29th & Ocean Drive, Avalon
AvalonSeafood.com

...Better by a mile!
since 1977

We have the finest  Homemade 
Salads, Dips & Salsas. 

Entrees & Desserts Prepared Daily.
As always we offer a large selection 

of Jersey Fresh Produce.

Visit Our
Produce Market!

(609)  967-3909

29th & Ocean Drive, Avalon

Small (12”) Serves 8 To 10 People
Medium (16”) Serves 12 To 18 People

Large (18”) Serves 20 To 25 People

SHRIMP TRAY
Jumbo Wild Caught Shrimp Cocktail - (U-12’s) Presented on a 

Bed of Leaf Lettuce, Decorated with Lemon Wedges & Parsley Sprigs.
Served with Homemade Cocktail Sauce.

Small - (30 Shrimp) 99.95 • Medium - (54 Shrimp) 164.95
Large - (75 Shrimp) 224.95

SHRIMP and crab claw TRAY
Jumbo Wild Caught Shrimp - (U-12’s) and Crab Claws 

Served with Lemon & Our Tangy Cocktail & Tangy Mustard Sauces.
Small - (24 Shrimp & 1 pound Claws) 114.95

Medium - (36 Shrimp  & 2 pounds Claws) 179.95
Large - (50 Shrimp  & 3 pounds Claws) 234.95

CRAB CLAW TRAY
Fresh Cocktail Crab Claws Presented on a Bed of Leaf Lettuce & 

Served With Our Tangy Cocktail & Mustard Sauces
Small - (2 pounds) 94.95 • Medium - (3 pounds) 124.95 • Large - (4 pounds) 154.95

CRAB STUFFED TOMATO TRAY
Homemade Crab Salad in a Fresh Sun-Ripened Tomato 

Garnished with Lemon Spirals & Parsley
Small - (serves 4) 79.95 • Medium - (serves 6) 109.95

COLD STUFFED MAINE LOBSTER TRAY
6 Maine Lobster Halves Stuffed with Our Crab Imperial

Garnished with Olives, Lemons & Baby Tomatoes   139.95

BEEFSTEAK TOMATO AND MOZZARELLA TRAY
In Season

Sliced Jersey Fresh Tomatoes with Fresh Mozzarella Drizzled with 
Balsamic Vinegar & Olive Oil, Garnished with Fresh Basil Leaves and a 

Mound of Our Own Mixed Olive Salad in the Center
Small - 69.95    Medium - 99.95

CHICKEN FINGER TRAY
White Meat Chicken Breaded & Deep-Fried to a Golden Brown
Served with Our Own Honey Mustard Sauce  in a  Pepper Cup

Small - (20 pieces) 49.95  •  Medium - (36 pieces) 89.95
Large - (50 pieces) 124.95

Jumbo Lump Crabcake Tray
Our Signature Jumbo Lump Crabcake, Broiled or Fried Arranged on a Bed of Leaf 

Lettuce, Garnished with Lemon Wedges & Our Homemade Sauces
Small - (10 pieces) 174.95  •  Medium - (18 pieces) 299.95

Large - (25 pieces) 399.95

POACHED SALMON
4-5 pound Salmon poached in a White Court Bouillon

Served with Our Homemade Cucumber Dill Sauce
Garnished with Lemon Wheel and Fresh Parsley

Available in Large Tray Only   149.95

PARTY TRAYS

CALL TO ORDER!
609.967.7555 • AvalonSeafood.com

Don’t forget to take home our
Famous Key Lime Pie!

lunch menu

Scan this with your Smart 
Phone for more info

(Produce Market Closes Labor Day)
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May 18th thru June 14th  - Open Daily Noon - 8pm 
June 15th thru Sept. 8th  - Open Daily 10am - 9pm

Store Closed for Season Sept. 9th

CALL AHEAD FOR TAKE-OUT 

(609) 967-7555

Avalon’s Original Seafood Take-Out Restaurant
A ShoreTraditionfor 41 Years!

Now Available 11 am to 3 pm
Deviled Crab Cake Sandwich  11.95

with Lettuce, Tomato & Potato Chips

Fried FloundEr  10.95
with Lettuce, Tomato & French Fries

Fried Shrimp Basket  9.95
with French Fries

Fried Scallop basket 9.95
with French Fries

Chicken Fingers 8.95
with French Fries

Shrimp Salad Sandwich  10.95
with Lettuce, Tomato & French Fries

SALMON BURGER Sandwich  8.95
with French Fries

FISH TACOS (2)  10.95
with French Fries

Philadelphia Magazine
BEST SHORE EATS

Seafood To-Go Meals
Stuffed Flounder, Scallops & Lobster Rolls



APPETIZERS
JUMBO SHRIMP COCKTAIL
(5) Chilled Jumbo Wild Caught Shrimp 
Served on a Bed of Ice with Tangy Cocktail 
Sauce and a Wedge of Lemon   12.95

MARYland Blue Claw
Crab Fingers
Served with Our Mustard Sauce   13.95

steamed u-peel shrimp
Seasoned  with Old Bay Seasonings
By the 1/2 Pound 10.95   By the Pound 18.95

Buffalo Wings
Smothered in a Spicy Sauce Served with a 
Tangy Blue Cheese Dressing and 
Celery Sticks   8.95

Fried Mozzarella Sticks
Served with Marinara Sauce   7.95

Steamed Littleneck Clams
Served with Drawn Butter and Lemon
15 Clams 11.95   50 Clams 24.95   
100 Clams 44.95

Snow Crab Claws
Fresh Ready to Eat Snow Crab Claws with 
Mustard Dip  13.95

7 MILE CRAB BITES
With Cocktail Sauce (5)  11.95

ICED CLAMS ON THE HALF SHELL
Topneck Clams Served on a Bed of Ice with 
Cocktail Sauce and Lemon Wedge 7.95

Clams Casino
Baked Topneck Clams Covered with Bacon, 
Pepper and Onions Medley Broiled with Melted 
Butter  9.95

Broiled Stuffed Mushrooms
Stuffed with Our Own Crab Imperial  9.95

SEARED AHI TUNA
With Wasabi  13.95

Steamed Mussels
Served with Our Homemade Marinara Sauce 
and Fresh Bread  10.95

Oysters on the Half Shell
6 Oysters Served on a Bed of Ice with Cocktail 
Sauce  12.95

bacon Wrapped Scallops
Fresh Scallops Wrapped in Bacon with Our 
Savory Mustard Sauce  13.95

FRIED CALAMARI
Lightly Breaded & Tender  9.95

3 Lobster Spring Rolls
Served with Chili Salsa  9.95

SOUPS & SALADS
AVALON SEAFOOD SIGNATURE 
cream of crab SOUP
Jumbo Lump Crabmeat in a Rich Cream Base 
with an Added Touch of Sherry
Cup 5.25   Pint 10.25   Quart 19.95

Seafood Bisque 
An Ocean’s Bounty of Fresh Seafood Delight
Cup 4.25   Pint 7.95   Quart 15.95

Homemade Clam Chowder
New England
Cup 4.25   Pint 7.95   Quart 15.95

Maryland Crab soup
Original Favorite Tomato Soup 
with a Cajun Flare
Cup 4.25   Pint 7.95   Quart 15.95

GARDEN FRESH Salad  7.95
A Garden Fresh Medley of Mixed Greens, Tomatoes, Cucumbers, Carrots, Radishes, 

Peppers, Red Onion and Hard Boiled Egg.
Served with Your Choice of French, Italian, or Blue Cheese Dressing.

Caesar Salad  7.95
with Crab 16.95  •  with Shrimp  14.95  •  with Salmon  13.95  •  with Chicken  11.95

SAUTEED
SEAfood or Shrimp Scampi
A Delicious Variety of Seafood - Shrimp, 
Scallops, and Jumbo Lump Crabmeat in a 
Garlic Herb White Wine Sauce. Served Over 
a Bed of Linguini  24.95

Seafood fra Diablo
A Medley of Seafood - Scallops, Shrimp 
and Jumbo Lump Crabmeat in a Spicy Red 
Diablo Sauce Served Over a Bed of Linguini  
24.95

White or Red Clam Sauce
Fresh Chopped Clams in a Garlic White Wine 
Herb Sauce Over a Bed of Linguini  17.95

Sauteed Crabmeat
A Healthy Portion of Crabmeat Sauteed in 
Butter and Sherry. Finished to Perfection  
24.95

Captain Carl’s Crab Cake
No Fillers - 5oz. of Maryland Style Crabcake  
16.95

Ahi Tuna
Pan Seared to Your Liking with Sesame 
Seeds and Wasabi  21.95

      SAUTEED SOFTSHELL CRABS (2)
In Season, Lightly Cooked to 
Perfection  MP

BROILED
DAN’S JUMBO LUMP CRABCAKE
A Generous Quarter Pound of Jumbo Lump 
Crabmeat Blended with Our Own Special 
Seasoning and Broiled to Perfection. No Fillers 
Added 16.95

Stuffed shrimp
Five Jumbo Shrimp Filled with Our 
Homemade Crab Imperial Served with 
Cocktail Sauce and Lemon Wedge  22.95

Broiled Shrimp
A Generous Portion of Wild Caught Jumbo 
Shrimp Lightly Seasoned and Broiled with 
Lemon Butter  20.95

Broiled Shrimp AND SCALLOP 
COMBO
Sweet Sea Scallops and Jumbo Wild Caught 
Shrimp Seasoned and Broiled  with Lemon 
Butter  23.95

Deep Sea Scallops
Large 8 to 10 ounce Portion of Local Sweet 
Scallops Drizzled with Lemon Butter  23.95

Chilean Sea Bass
A Firm White Filet of Fish Presented with Our 
Homemade Mango Salsa  25.95

Grouper
A Fresh Filet of Grouper, Made to Order. Topped 
with Our Homemade Mango Salsa  21.95

Orange Roughy
A Fresh White Filet of New Zealand Roughy 
Topped with a Lemon Butter Dill Sauce  21.95

Stuffed Flounder
Local Fluke Stuffed with a Generous Portion of 
Our Delicious Crab Imperial  23.95

BROILED Flounder
A 8 to 10 ounce filet of fresh local fluke broiled 
with lemon butter  21.95

BROILED Flounder & SHRIMP 
OR SCALLOPS 23.95

MAHI
Broiled or Blackened with Our Mango Salsa
21.95

Cajun Yellow-Fin Tuna
A Center Cut Tuna Loin Steak Seasoned with 
Cajun Spices and Served with Our Homemade 
Mustard Sauce  20.95 

Tuna and Swordfish kabobs
Two Skewers of Tuna and Swordfish 
Alternated with Peppers, Onions, and 
Tomatoes, Smothered with a Ginger Teriyaki 
Sauce  20.95

Broiled Salmon
A Filet of the Finest Wild Norwegian Salmon 
Broiled with Our Own Honey Mustard Sauce  
19.95

Broiled Fresh Swordfish
Center Cut Loin Filet, Lightly Seasoned  20.95

Augratin Seafood
Our Finest Selections of Seafood Infused with 
a Creamy Morney Sauce  18.95

Crab Imperial
The Finest Fresh Crabmeat Delicately 
Seasoned and Baked to a Golden Finish  21.95

Stuffed South African 
Coldwater Lobster tail
A Culinary Delight of (2) 5-6 Ounce Tails 
Topped with Our Own Crab Imperial  41.95

Broiled South African 
Coldwater Lobster Tail
(2) 5-6 Ounce Succulent Coldwater Lobster 
Tail Served with Melted Drawn Butter  39.95

Halibut
Fresh Caught Filet, Topped with Our 
Homemade Brushetta  24.95

Lobster Dinner
Steamed 1 1/4 pound

Maine Lobster
Dozen Steamed Clams

Corn on the Cob
Cole Slaw & Drawn Butter

27.95

COMBINATIONS
FRIED

Generous Portions of 
Flounder Filet, Shrimp, 

Oyster, Crab Cake, & 
Scallops Served with 

Tartar & Cocktail 
Sauce, French Fries & 

Cole Slaw  

BROILED
Generous Portions of 

Flounder Filet, Scallops, 
Shrimp & Lobster Tail 

Broiled in Butter. Served 
with Tartar & Cocktail 
Sauce, French Fries & 

Cole Slaw

29.95

FRIED

GOLDEN FRIED FLOUNDER
An 8 to 10 ounce Portion of Fresh Local 
Fluke Hand Breaded and Deep Fried to a 
Golden Brown  21.95

Jumbo Gulf Shrimp
We Use Only the Finest Jumbo Wild Caught 
Shrimp, Hand Breaded and Deep Fried to a 
Golden Brown  20.95

Shrimp and Scallop Combo
Sweet Sea Scallops and Wild Caught Shrimp 
Lightly Breaded and Served with Cocktail 
and Tartar Sauce  23.95

FRIED FLOUNDER & SHRIMP OR 
SCALLOPS 23.95

Softshell Crabs in season
A Real Delicacy! Two Large Freshly Breaded 
Softshell Crabs Fried to a Mouth Watering 
Perfection  23.95

Dan’s Jumbo Lump CrabCake
Jumbo Lump Crabmeat Blended with Our 
Own Special Seasoning, Hand Breaded and 
Fried or Broiled to Perfection. Absolutely No 
Fillers!  A Jersey Shore Treat!  16.95

NEW ENGLAND STYLE 
FISH & CHIPS
19.95

Deep Sea Scallops
Large Sweet Scallops Deep Fried and Served 
with Tartar Sauce  23.95

Deviled Crabcakes
Two Eastern Shore Style Crab Cakes Mixed 
with Our Special Seasonings and a Touch of 
Mustard  23.95 

Jumbo Oysters
Six Succulent Oysters Fried to a Golden 
Brown  18.95

Clam Strips
Tender Sweet New England Clam Strips 
Deep Fried with Your Choice of Sauce  13.95

Honey Dipped Chicken
Four Pieces of Tender Chicken, Dipped in 
a Honey Batter and Served with Barbecue 
Sauce  14.95

Chicken Fingers
Golden Fried Strips of White Meat Chicken 
Served with Our Own Honey Mustard Sauce  
11.95

Chicken parm
A Tender Serving of Chicken Breast Topped 
with Marinara and Mozzarella Served Over 
Linguini  16.95

We Use Only 100% Trans Fat Free Oil

All Platters Include French Fries or Sweet Potatoes or Baked Potatoes 
or Ear of Corn, Coleslaw, Tartar or Cocktail Sauce and Lemon Wedge

($1.00 less Without Coleslaw and Potatoes)

A LA CARTE
French Fried Potatoes 3.25

Baked Potato 3.25

Fresh vegetable Du Jour 
A generous portion of Our Chef ’s Choice of 
the Freshest Vegetable of the Day  6.95

Fresh Corn on the CoB  1.95

ONION RINGS  7.95

Wild Rice    Pint 3.95
Interchangeable for Reg. Sides - Add $1.00

New England Style 
Lobster Roll Platter

(2) Rolls  25.95

ALASKAN KING CRAB
1 LB. DINNER  30.95

NEW!   

Chilled Seafood Sampler
2 Oysters, 2 Clams, 2 Jumbo Shrimp, 
3 Snow Crab Claws & 3 Maryland Crab Fingers  16.95

Creamy Mac & Cheese 
Cup 2.95     Pint 4.95    Quart 8.95

Always Fresh Right from Our Fish Market

Live Maine Lobsters
Cooked, Cracked & Cleaned Free!

All Dinners Cooked to Order 
So Please Be Patient!


