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THE FRANKLIN OYSTER HOUSE

Semi-Private Dining

Contact Rachel at 603.373.8500



GENERAL INFORMATION

Please use this private dining packet as a guideline to give you general ideas and pricing. We are always
willing to work with your needs to be sure your event is successful.

Food & Beverage

All food and beverage is to be provided by The Franklin Oyster House with an exception to celebration cakes.
If cakes are brought to the restaurant, we do charge a $5 per person cake fee. We will cut the cake, and pro-
vide dishes, silverware, and candles.

The Franklin Oyster House menus regularly change with the seasons, making the following menus subject to
change.

Room Minimums, Guarantees & Cancellations

The Franklin Oyster House does not charge a room fee, rather a pre determined room minimum is
requested. This minimum is dependent on the space being used, time of day, and day of the week.

If food and beverage consumption does not meet the minimum guarantee you will be charged for the
remaining balance.

Your event is not guaranteed until The Franklin Oyster House receives the signed contract. In addition, a final
guaranteed guest count is due 48 hours prior to the event. On the day of your event you will be charged the
final guaranteed guest count.

Cancellations must be made 72 hours prior to the date of the event, after which, the minimum
guarantee will be charged.

Tax & Gratuity
The predetermined room minimum does not include a 8.5% tax and a 20% service charge.

Decorations

We are happy to provide you with recommendations for floral and decoration needs. We will not permit the
affixing of anything to the wall, floor or ceiling. We provide our own equipment including tables, chairs,
dishes, glassware, napkins, serving dishes and candles. If your function requires other styles, colors and sizes
than we offer, we can arrange rental of those items with a potential additional fee.

Audio-Visual Capabilities

e LCD Projector: PC & Mac compatible, 3000 Lumens, HDMI cable included—$50
(complimentary after three uses)

e Complimentary use of Presentation Screen

o WiFi Internet Access

Room Minimum & Capacities

Our dining room has a maximum capacity of 34 guests. The Bar area is also available for seating and
can accommodate an additional 20 guests.

The full restaurant buyout minimum Sunday-Thursday is $4000, and $6000 on Friday & Saturday



THE FRANKLIN FIXE

Franklin House Salad

Local Greens, Pickled Pear, Feta, Spiced Sunflower
Seeds, Citrus Vinaigrette

Or
Grilled Oysters
Choose from The Farm, The Garden, or The Vineyard

TWO

Calamari
Lemon Aioli, Pickled Peppers & Onions
Or

Grilled Broccoli
Cheddar Aioli, Garlic, Ginger

THREE
1/2 Buttermilk Fried Maine Chicken
Chili Glaze, Hush Puppies & Kimchi
Or
Baked Salmon

House Rub, Arugula, Pickled Mushrooms, Creamy
Mustard Sauce

Or
Beef Fettuccine

Parmesan Cheese, Bolognese Sauce, Zucchini, House
Made Créme Fraiche

FOUR

Mango Coconut Doughnuts
Mango Glaze, Toasted Coconut
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COMMUNITY STYLE $70

Served on platters family or buffet style.
Great for gatherings of family and friends.

“*COCKTAIL Hour™

Plated Appetizers Include:

Shucker’s Selection
+

Local Caught Bluefin Tuna
Served with Garden pickles, Rayes of Maine Mustard
& Grilled Bread

HAVE A SEAT

Franklin House Salad
Local Greens, Pickled Pear, Feta,

Spiced Sunflower Seeds, Citrus Vinaigrette

COMMUNITY STYLE
Three Platters
Buttermilk Fried Maine Chicken
Beef Fettuccine
Baked Salmon
+

Three Bowls
Hush Puppies
Sautéed Seasonal Vegetables
Potato Hash

DESSERT

Mango Coconut Doughnuts
Mango Glaze, Toasted Coconut

**Cocktail Hour is optional. Basic menu is

$55%*

HORS D'OEUVRES + ENHANGEMENTS

SHUCKER'S DOZEN

Our Shucker’s choice of 13 oysters
Highlighting the best the day has to offer

Served with Cocktail & Mignonette sauces
$38

STATIONARY OR PASSED HORS D’ OEUVRES

Seasonal Vegetable Kebabs $6 pp.
Avocado Toast $8 pp.
Fried Shrimp $8 pp.
Scallops Wrapped In Bacon $10 pp.




PRIVATE DINING CONTRACT AGREEMENT

Please email your completed contract to Rachel at Info@franklinoysterhouse.com

HOST'S INFORMATION

Name: Phone Number:
Email: Mailing Address:
EVENT INFORMATION
Date: Arrival Time: Guest Count:

A final guest count is due 48 hours prior to your event. On the day of your event, you will be charged

for the final guest count. Final guest count due on:

Type of Event: Company Name:

Menu: [ Franklin Fixe $55 [] Franklin Fixe + Cocktail $70 [J Community Style $55
1 Community Style + Cocktail $ 70

"1 Other:
Bar: [1Open Bar  []Cash Bar " Beer & Wine Other:
Presentation Screen: [| YES ONO Projector: ($50): [1 YES ONO
Hors d’ Oeuvres Scallops Wrapped in Bacon Avocado Toast
Shucker’s Dozen: # of platters Seasonal Vegetable Kebabs Fried Shrimp

MINIMUM GUARANTEE

Minimum Food & Beverage Guarantee: $

If food and beverage consumption does not meet the minimum guarantee the credit card below will
be charged for the remaining balance

Tax & Gratuity
The predetermined room minimum does not include a 8.5% tax and a 20% service charge

CANCELLATIONS

Cancellations must be made 72 hours prior to the date of the event, after which, the minimum
guarantee will be charged to the card below.

CREDIT CARD INFORMATION

Visa Master Card Discover Amex
Credit Card Number: Exp. Date:

Name on Card:

Print Signature Date

YOUR RESERVATION IS NOT GUARANTEED UNTIL THE CONTRACT IS REGEIVED



