Appetizers & Starters

1/2 Tray 30pcs / Full tray 60pcs

Chicken Wings Buffalo or Old Bay 45/90
Teriyaki Chicken Skewers 40 /80
Crab Stuffed Mushrooms 300z / 600z 175/350
Mini Jumbo Lump Crab Cakes 225/450
Clams Casino 60 /120
Mozzarella Sticks 25 /50
Chicken Fingers 1/2 tray 15pc 30/60
Scallops in Bacon MKT
Steamers 60/120
Roasted, Steamed, or Drunken Clams 45/90
Raw Bar & Party Platters

Create your own Raw Bar Party Platter +515
Served with tangy cocktail sauce & lemon wedges.

Jumbo Cocktail Shrimp 33/lb

Medium Cocktail Shrimp 26/Ib

Jumbo Lump Crabmeat MKT

Oysters on the 1/2 Shell 24/dz

Clams on the 1/2 Shell 14/dz

Snow Crab Cocktail Claws MKT
Sushi Party Platters

Create your own Sushi Party Platter +$15
Served with soy sauce & chopsticks.

California Roll 7.50 Fire Island Roll 14

Tuna Roll 8 Shrimp Tempura and cucumber

Salmon Avocado Roll 8 topped with spicy tuna, crunchy

Philadelphia Roll 9 flakes, eel sauce, spicy mayo

Shrimp Tempura 10

Ebe Roll 7 Green River Roll 15

Salmon Roll 8 Shrimp Tempura, eel and

Eel Roll 9 cucumber wrapped with soy

Yellowtail Roll 3 paper and topped with spicy
crab, spicy mayo

Vegetable Roll 6.50

avocado, cucumber, mango )

Spicy Roll 9 Tropical Roll 1_5

choice of Crab, Shrimp, Salmon ~ Sa8lmon, tuna, yellowtail,

or Tuna avocado, mango wrapped in soy

paper

Salad & Soup
New England Clam Chowder Qt. 13
Manhattan Clam Chowder Qt. 12
1/2 Tray /Full tray
Classic Caesar 35/70

Romaine lettuce topped with croutons & fresh grated
Parmesan cheese. Served with homemade Caesar
dressing on the side.

Klein’s House Salad 35/70
Iceberg and Romaine lettuce topped with chopped celery,
red onion, tomato, and shredded Asiago cheese.

Served with our homemade vinaigrette on the side.

Calamari Salad 17/1b
Fresh chilled calamari, tossed with red & green peppers,
celery & red onions in a lemon vinaigrette.

Add Shrimp +$3/Ib or Sea Scallops—MKT

Homemade Lobster Salad MKT

Homemade Cole Slaw 5/Ib

Chicken

1/2 Tray feeds 10-12/ Full tray 18-24

Chicken Francaise 45/90
Dusted in seasoned flour, battered dip, sautéed
with shallots, white wine, lemon & chopped parsley.

Chicken Marsala 45/90
Tender chicken strips sautéed with sliced mushrooms,
fresh shallots & herbs in a delicious marsala demi glaze.

Chicken Piccata 45/90
Sautéed in a white wine lemon butter sauce with capers.

Seafood Entrees

1/2 Tray feeds 10-12/ Full tray 18-24

Flounder 85/170
Fried, Broiled or Francaise

Shrimp 70/140
Hot & Spicy or Scampi

Calamari 45/90
Fried or Buffalo

Fresh Local Sea Scallop MKT
Pan-Seared, Fried or Broiled

Mussels 40/80
Marinara, Scampi or Fra Diavolo

Stuffed Flounder — 6pc MKT
Our crabmeat stuffing with lemon-butter sauce

Poached Salmon 22/lb
Served chilled, topped with sliced cucumber
& homemade dill cream sauce

Salmon 70/140

Grilled or Broiled with white wine dill sauce

Jumbo Shrimp Stuffed with Crabmeat — 20pc 175

Crab Cakes — 12pc 225
Sides

1/2 Tray feeds 10-12 / Full tray 18-24

Seasoned Rice 25/50

Waffle Fries or Steak Fries 25/50

Seasonal Vegetables 35/70
Pasta

1/2 Tray feeds 10-12 / Full tray 18-24

Penne Vodka, Pomodoro or Scampi 40/80
Linguini with Clam Sauce 65/130
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The Story of Klein'’s

The Klein history in the fish industry began in 1924. Ollie
Klein Sr., peddled fish from his truck through Asbury Park,
Ocean Grove and the Neptune area. In 1928, he opened Klein’s
Fresh Air Fish Market in a rented store along Fifth Avenue at
the Old Captain Kidd’s Landing in Belmar. A few months later,
he purchased property at 708 River Rd. and opened Klein’s Fish
Market at its current location in 1929.

Two generations worked together after World War Il and
during the fifties. In the early sixties, young Ollie Il spent
summer vacations at the market learning the seafood business
first hand.

With the passing of Ollie Sr. in 1972, Jack and Ollie Jr. kept
the family operation thriving. Young Ollie lll, who loved the
restaurant business, became the General Manager of a
prominent local seafood restaurant. Working closely with his
Uncle Jack and Dad, Ollie Ill researched new areas to obtain
the finest and freshest fish. They established a new network of
purchasing seafood from all over the world.

In the spring of 1990, after the loss of Jack Klein, Ollie Il
returned home to the market. A kitchen was installed and a
Take-Out menu with cooked items was developed. Each year
dockside dining grew and additions to both the restaurant and
menu were innovated. In 2004 a liquor license was added and
the following year a Tiki Bar. Now, Klein’s Fish Market and
Waterside Café has expanded with Klein’s Grill Room & Sushi
Bar which features a new specialty menu.

Recently, Ollie Klein Jr. passed after a short illness at the
age of 93. However, the business is well positioned for the
future as Ollie Ill, and his wife Michele are assisted by nephew
Tod Vitalis, and daughters Elizabeth Love and Jacqueline Leon
with the fifth generation already in training. Today with your
patronage we’re able to celebrate our 93rd Anniversary.

Important Food Preparation Neotice

Klein’s highly recommends proper food handling & storage until heating.

708 River Road, Belmar, NJ
732-681-1177
www.kleinsfish.com
Visit us at Facebook, Instagram & Twitter

@kleinsfish

Visa, MasterCard, American Express & Discover Accepted
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We are committed to providing the highest
|level of quality and customer service.
Please let us know how we can help you
make your next catered event a
memorable one.

~[llie Klgin

Fomidly Owwed and
Operated Fovr
93 Yeors!

Catering Menu

Hot & Cold Food For All Your Special Occasions

708 River Road, Belmar, NJ
732-681-1177 ~ Fax 732-556-0950
www.kleinsfish.com
Facebook, Instagram & Twitter
@kleinsfish



