
 
 
                       
 

                  SALADS              14-16   6-8 

FULL HALF 

GREEK SALAD   $110 $60 

MIXED GREENS   $75 $40 

CAESAR SALAD   $75 $40 
 

P.F. SEAFOOD SALAD, LOBSTER SALAD & 

TUNA FISH SALAD SOLD IN MARKET FOR $M.P 

BACCALA SALAD    $M.P 

RAW BAR 

(COME WITH COCKTAIL SAUCE & HORSERADISH) 

*SOLD BY THE PIECE* 

EAST COAST OYSTERS   $2.50 

WEST COAST OYSTERS  $3.00 

LITTLENECK CLAMS  $2.00  

CHERRY STONES   $2.00 

COLOSSAL CRABMEAT  $75 PER LB 

 

SHIRMP COCKTAIL 
(COME WITH COCKTAIL SAUCE) 

SOLD BY THE POUND 

 WILD SHRIMP (NOT FARMED) 

$32.95 LB... 12-14 PC per lb. 

 

HOT APPETIZERS 

FRESH SCALLOPS   $4.50 per piece 
Wrapped with Bacon 

                                                        14-16     6-8 

FULL HALF 

CLAMS OREGANATA  $110 $60 

CRAB CAKES    $180 $110 

STUFFED MUSHROOMS  $120 $75 

PEI MUSSELS (RED/WHITE)  $90 $50 

ZUPPA DE CLAMS (RED/WHITE) $130 $70 

HOTSY TOTSY SHRIMP  $130 $70 

FRIED CALAMARI   $130 $70 

GRILLED OCTOPUS   $180 $110 

PF OCTOPUS SPECIAL  $195 $110 
Fingerling potatoes, onions, garlic & long hot peppers 

RICE PILAF                                      $60    $30 

VEGETABLE (STEAMED OR SAUTÈED) $80 $45 

PASTA & CHICKEN DISHES 

     FULL HALF 

PENNE or LINGUINI  $70 $40 
Vodka, Marinara or Fra Diavolo Sauce 

LOBSTER MAC & CHEESE  $200  $110 

MAC & CHEESE (no fish)  $80  $45 

BONELESS CHICKEN BREAST $120  $65 
Francese, Picatta, Scampi, Oreganata, Grilled 

 

                       HOT ENTREES             14-16   6-8 

      FULL  HALF 

        STUFFED FLOUNDER FILET        $200 $120 

  STUFFED SHRIMP     $175 $110 

STUFFED SALMON   $160 $85 

GRILLED SALMON   $160  $85 

FLOUNDER FILET   $175 $90 

Francese, Picatta, Oreganata, Fried or Plain Broiled 

JUMBO SHRIMP   $160 $80 

Francese, Arrabiatta, Marinara, Fra Diavolo, 

Scampi, Picatta, Parmesan, Grilled or Fried 

SHELLFISH MEDLEY  $180 $110 
Clams, Mussels, Wild Shrimp & Scallops 

P.F. PAELLA    $210 $120 

Octopus, Calamari, Wild Shrimp, Scallops, Mussels, 

Clams, Chorizo over saffron rice 

SEAFOOD FRA DIAVOLO  $210 $120 

Wild Shrimp, Scallops, Calamari, 

Mussels & Lobster Tails in Spicy or Mild Marinara 

             6 oz LOBSTER TAILS BROILED $19.99 

                                             -STUFFED  $23.99 

 

PLEASE ADVISE OUR STAFF OF ANY FOOD ALLERGIES 

PRIOR TO ORDERING 

 



 
 
                       
 

 

CONSUMING RAW OR UNDERCOOKED 

SEAFOOD OR SHELLFISH MAY INCREASE YOUR 

RISK OF FOODBORNE ILLNESS 

 

 

 

 

ALL ORDER MUST BE PICKED UP BETWEEN 

10AM-3PM. 

THANK YOU & HAPPY HOLIDAYS 

IF THERE IS SOMETHING YOU DON’T SEE 

PLEASE ASK US. 
 

ALL PRICES SUBJECT TO CHANGE 

DUE TO MARKET AVAILABILITY 

 

DEPOSIT MUST BE MADE ON SOME ORDERS 

Holiday’s Catering Menu 

 
FRESH LIVE LOBSTERS 

SERVED WITH DRAWN BUTTER & LEMONS 

SIZE COME FROM 1 ¼ -5 LBS 
PRICES VARY ON SIZE & MARKET AVAILABILITY 

$ M.P PER LB 

 

P.F .MARKET 

SEAFOOD MARKET & 

RESTAURANT 

CATERING MENU 

TEL-973-227-1007 

WEBSITE: 

PFSEAFOODRESTAURANT.COM 

 

1090 

BLOOMFIELD 

AVE 

WEST 

CALDWELL, 

NJ 07006 


