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PRIVATE PARTIES




Life is filled with remarkable moments, each deserving a
celebration as memorable as the milestone itself. At Tyde at
Walnut Beach in Milford, CT, we specialize in transforming your
private events into elevated, unforgettable experiences.

Set directly on the edge of the Long Island Sound, our stunning

venue offers a breathtaking coastal backdrop for any occasion.

Whether hosting a sophisticated shower, a milestone birthday,

an elegant anniversary, or a corporate gathering, every moment
is enhanced by the serene beauty of the water.

Let us bring your vision to life with effortless style and coastal
luxury—creating an event that shines as brightly as the sun over
the Sound.






MENU

CONTINENTAL STATION

fresh fruit | yogurt parfait | assorted croissants - butter | chocolate | pistachio

EGG STATION
Choice of 1
Omelet
made to order

ham | bacon | tomato | mushroom | spinach | onions | cheddar | feta
or

Frittata

choice of 2
ham & cheese | greek | cowboy | lorraine
or

Classic
scrambled eggs | bacon | sausage

SWEET STATION

Choice of 1
Belgium Waffle

seasonal berries | whipped cream | maple syrup
Upgrade: $5 buttermilk fried chicken
or

French Toast
cinnamon apples | whipped cream | maple syrup

CARVING STATION

virginia ham | homestyle potatoes | berry & fetta salad

BEVERAGES

american drip coffee & tea station
complimentary soda & juice available on request

Consumer Advisory: These items may be served raw or undercooked.
Theroughly cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne iliness,
Allergen Statement: Please inform a member of our staff if you have any focd allergies



MENU

BUTLER PASSED HORS D'OEUVRES

Choice of 4

tomato bruschetta | truffle arancini | baked brie | hummus bite
fried artichoke | vegetable spring roll | feta & watermelon

sesame chicken | chicken teriyaki | pork gyoza | shrimp cocktail
coconut shrimp | fried calamari | smmoked salmon canape

FIRST COURSE

Choice of 1
market greens | kale caesar | orchard apple | mediterranean

SECOND COURSE
Choice of 3

roasted chicken | asparagus, yukon mashed potatoes & jus
chicken florentine | lemon wine sauce & spinach
chicken marsala | mushroom, marsala wine, yukon mashed potatoes
honey garlic salmon | bok choy, jasmine rice
scallop risotto | sweet pea, sherry cream & parsley
spinach cannelloni | al pormodoro
eggplant parmigiana | crushed pomodoro & fresh mozzarella
vegetable napoleon | roasted vegetables & balsamic glaze
grilled ny strip | + $12 per order
grilled filet mignon | + $16 per order

DESSERT
Choice of 1

tiramisu | assorted mini pastries | lemon champagne granita

BEVERAGES

soda | american coffee | tea

Consumer Advisory: These items may be served raw or undercooked.
Thoroughly cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness,
Allergen Statement: Please inform a member of our staff if you have any food allergies
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BUTLER PASSED HORS D'OEUVRES

Choice of 4
tomato bruschetta | truffle arancini | baked brie | hummus bite
fried artichoke | vegetable spring roll | feta & watermelon
sesame chicken | chicken teriyaki | pork gyoza | shrimp cocktail
coconut shrimp | fried calamari | smoked salmon canape

CARVING STATION

prime rib of beef | au jus | market greens

MASHED POTATO STATION

popcorn chicken | cheddar cheese | bacon
sour cream | broccoli | scallion | gravy

PASTA STATION

al pesto | baby leeks, sun-dried tomatoes & fresh parmesan
alla vodka | absolut vodka, pancetta & a touch of cream

ENTREE STATION

chicken piccata
honey garlic salmon
roasted vegetables

BEVERAGES

soda | american coffee | tea

Consumer Advisory: These items may be served raw or undercooked.
Thoroughly cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness,
Allergen Statement: Please inform a member of our staff if you have any food allergies
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MENU

BUTLER PASSED HORS D'OEUVRES

Choice of 4
tomato bruschetta | truffle arancini | baked brie | hummus bite | fried artichoke
vegetable spring roll | feta & watermelon sesame chicken | chicken teriyaki | pork gyoza
shrimp cocktail | coconut shrimp | fried calamari | smoked salmon canape

CHOICE OF 4 STATIONS

Carving Station
Choice of 1

prime rib of beef | roasted turkey | porchetta | served with market greens

Mashed Potato Station
popcorn chicken | cheddar cheese | bacon | sour cream | broccoli | scallion | gravy

Pasta Station
al pesto | fresh herbs & parmigiano reggiano
alla vodka | absolut vodka, pancetta & a touch of cream

Mac & Cheese Bar

buffalo chicken | bacon | broccolini

Slider Station
cheeseburger | truffle parmesan fries

Asian Station
fried rice | spring rolls | general tso’s chicken

Taco Station
carne asada | chicken | fajita vegetables | tortilla | sour cream | pico de gallo
corn | gueso fresco | tomatillo aji verde

BEVERAGES

soda | american coffee | tea

DESSERT

Complimentary Cannoli Boy
fresh cannoli made your way | sprinkles | mini chocolate chips | crushed pistachio

Consumer Advisory: These items may be served raw or undercooked.
Thoroughly cooking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne iliness.
Allergen Statement: Please inform a member of our staff if you have any food allergies
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MENU

OYSTER BAR

variety of three local oysters

SOUP STATION

new england clam | corn chowder

NEW ENGLANDER STATION

lobster rolls | clam cakes | fish & chips

ENTREE STATION

clams oreganata | mussels diavolo

SIDES STATION

roasted red potatoes | corn on the cob | red cabbage cole slaw

BEVERAGES

lemonade | iced tea

CLAM BAKE MENU ENHANCEMENTS

available at additional cost or market price:
grilled steak | bbq ribs | raw bar
butler passed hors d'oeuvres

Consumer Advisory: These items may be served raw or undercooked.
Theroughly cocking meats, poultry, shellfish, seafood and eggs reduces the risk of foodborne illness.
Allergen Statement: Please inform a member of our staff if you have any food allergies
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ENHANCEMENTS
Charcuterie | $12

tomato bruschetta | imported cheeses | cured meats | olives | focaccias | fresh fruit | vegetables
crudité | honeycomb & jams

Sushi Station | $20

california | spicy tuna | tuna | yellow tail | salmon | vegetable | kani | rainbow
philadelphia | osaka | tokyo | pickled ginger & wasabi
Live Chef Station Fee $300

Raw Bar | $20
clams | oysters | shrimp

Dessert On The Go-Go | $12
Choice of 3
rose jello shots | espresso martini shots | french macarons | milk & cookie shot
seasonal dipped fruit | zeppole | cannoli boy | gelato boy

Gelato Bar | $12

hazelnut | stracciatella | coffee | nutella | berries | whipped cream

Assorted Mini Pastry | $2.50
mini cannoli | chocolate covered strawberries | french macarons

BAR OPTIONS

consumption/cash bar | $150 set up fee
open bar | $15 per person/hour
mimosa station | $20 per person
unlimited beer & wine | $12 per person/hour
unlimited sangria & beer | $8 per person/hour
wine station | pay per bottle opened
cappuccino, latte, espresso | $4 per person

PRICING

lunch | $70 per person - dinner | $85 per person
cake cutting fee | $1.50
3 hour event time frame | $7 per person/hour over 3 hours
all pricing subject to 20% site fee, 10% service fee and 7.35% CT tax
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HOW MUCH IS THE DEPOSIT ?
Our deposit is $1000. It is non-refundable.

WHAT IS THE GUEST MINIMUM AND MAXIMUM?

Fireplace Room/Rooftop Patio is 50 - 80 people
Ballroom 130-180 is people

WHAT SIZE TABLES DO YOU HAVE?
60 inch rounds which seat 8-10 guests.

POLICY ON CANDLES?

Battery operated candles only.

HOW MUCH TIME DO | HAVE TO SET UP?

2 hours prior to your event.

ARE LINENS INCLUDED?

White tablecloths & assorted napkin colors.

WHAT IS THE PREFERRED FORM OF PAYMENT?
Personal or bank check and Cash. Debit / Credit is not accepted.



o 203.877.1150 | in -\l'lalnutbeach.com
[ 3 - 72 Broadwa If , CT 06460

WWW.TYD NUTBEACH.COM




