
SHAW’S CRAB HOUSE CHICAGO • 21 E HUBBARD ST • CHICAGO, IL • (312) 527-2722

OFF -S ITE  CATER ING MENU

PLATTERS

APPETIZERS
priced per dozen

PLATTER ADDITIONS

Chilled Stone Crab, per piece medium 10, large 20

Cheese & Charcuterie Grazing Table 150/sq ft

SUSHI PLATTER 

96 per platter

Spicy Shrimp & Spicy Tuna Crispy Rice, Salmon, Tuna & Yellowtail Nigiri

Crunchy Garlic Tuna Roll, Volcano Roll, Shrimp Tempura Roll

Spicy Shrimp, Salmon & Lemon Roll

GRAND SHELLFISH PLATTER 
170 per platter

Oysters on the Half-Shell • Jumbo Shrimp Cocktail • Blue Crab Fingers

Maine Lobster Tails • Caribbean Stone Crab Claws

Cocktail Sauce, Mignonette, Mustard Mayonnaise

Oysters on the Half Shell 45

Shrimp Cocktail 45

Mini Maine Lobster Roll 60

Mini Tuna Poke Taco 32

Buffalo Shrimp 32

French Fried Shrimp 36

Caprese Skewer 18

Mini Crab Cakes 40

Tenderloin of Beef Oscar 30

Mini Chipotle Burger 26

Asian Chicken-Scallion Satay 22

Chicken Drumette 26

Chilled King Crab Bites (10oz) 75

Beef Tenderloin Sliders 65

Oysters Rockefeller 54

New Style Yellowtail Sashimi 48

Spicy Shrimp Crispy Rice 36

Spicy Tuna Crispy Rice 48

Chilled Lobster Tail Bites 70

Whole Chocolate Layer Cake 45

Whole Raspberry Pie 45

Whole Key Lime Pie 45

DESSERTS



SHAW’S CRAB HOUSE CHICAGO • 21 E HUBBARD ST • CHICAGO, IL • (312) 527-2722

SIDES

SPECIALTIES 

Crispy Calamari  76

Fish & Chips  78

Lake Michigan Whitefish  174

Lake Erie Walleye  186

Griddled Garlic Shrimp, 24  112

Cook Inlet Wild King Salmon  192

Alaskan Halibut  252

Parmesan Crusted Haddock  180

Grilled Yellowfin Tuna  228

Petite Filets  198

Bone-In Ribeye  268

Alaskan Red King Crab, 6lb  720

Blackened Shrimp & Grits, 24  104

Hudson Canyon Sea Scallops, 24  160

Parmesan Crusted Chicken  80

Mashed Potatoes 40

Truffled Mashed Potatoes 60

Creamed Spinach 50

Wild Mushrooms 80

Hash Browns 48

Macaroni & Cheese 50

Sautèed Broccolini 50

Sautèed Spinach 50

Potatoes Au Gratin 65

Crispy Brussels Sprouts 48

Grilled Asparagus 65

Lobster Mac & Cheese 125

12 Pieces Unless Otherwise Noted

OFF-S ITE  CATER ING MENU

SOUPS, SALADS & BREAD

ADD TO ANY SALAD

Atlantic Salmon-90, Grilled Chicken-20, or Parmesan Chicken-30

Lobster Bisque, gal     88

New England Clam Chowder,gal     72

Seafood Gumbo, gal     72

Jambalaya, gal     80

Parker House Rolls, 12      12

Sourdough, per loaf      20

Caesar Salad, half pan     42

Chopped Salad, half pan     52

Shaw’s Signature Seafood Salad,      75 
    half pan

Half Hotel Pans

POKE BOWLS

Salmon 84

Tuna 92

Yellowtail 100

Vegetable 74

Half Hotel Pans


