
PRIVATE EVENTS
Tony’s Seafood

PH: 415.663.1107 | E: tonysseafood@hogislandoysters.com | tonysseafoodrestaurant.com
18863 Shoreline Highway, Marshall, CA 94940

Tony’s Seafood has long stood as a place of community gathering, 
celebration, and parties of all sorts and nature. With breathtaking views of 
the bay and daily sunsets, our bay-side patio and private dining room are a 
perfect location for your family birthdays, intimate celebrations or business 
dinners. Our menu brings the best of West Marin farming, aquaculture, and 
seafood, fished and harvested from the visible coastline of Tony’s Seafood. 

Our space is best suited for social gatherings or intimate sit down dinners. 
We are able to accommodate groups from 12 and up to 75. 

We offer multiple menu packages that can be customized for you. We are 
happy to consult and tailor any package to fit your taste and budget.

Event hours are dependent on the party type and day of the week.

Beverages are charged upon consumption.

F + B MINIMUMS
Tony’s Seafood is available for partial 
and full buyouts Tuesday – Sunday. 

Pricing is not inclusive of service 
charges, tax or 20% service fee.

DINING OPTIONS
No matter the locale, all of our dining 
options offer the same stunning views 

of Tomales Bay.

The Terrace
Sitting right over the water, our 

outdoor patio accommodates up to 
26 guests at 4 picnic tables. 

The Bay View Room
Our intimate, indoor private dining 

room seats up to 22 guests.

The Dining Room
The largest dining space at Tony’s can 

accommodate up to 45 guests.

PARTIAL BUYOUTS
All partial buyouts have a 2 hr limit

Tuesday-Thursday
The Terrace: $2,000 

The Bay View Room: $3,000
The Dining Room: $5,000

Friday-Sunday
Please email to inquire 

FULL BUYOUT
Full buyouts seat 60 guests for 

sit down dinners and up to 75 for 
standing, cocktail style events. 

Low Season 1/1 – 4/30
Tuesday – Thursday: $8,000 
Friday – Sunday: contact us

Peak Season 5/1 – 12/31
Tuesday – Thursday: $14,000 
Friday – Sunday: contact us



Caviar Service
Add caviar to any menu 

option for an additional +$20 
per person.

MINNOW
3 Course Meal - $60/person

Oysters on the Half Shell

Seasonal Salad

Two Entrees
(Choose from list below)

HALIBUT
4 Course Meal - $75/person

Oysters on the Half Shell

Grilled Oysters

Seasonal Salad

Two Entrees
(Choose from list below)

Dessert + Coffee

KING SALMON
4 Course Meal - $100/person

Oysters on the Half Shell

Grilled Oysters

Seasonal Salad

Two Appetizers
(Choose from list below)

Two Entrees
(Choose from list below)

Dessert + Coffee

Appetizer Options:
Farmers’ Market Crudites 

Seasonal Ceviche
Local Cheese Selection

Seasonal Crudo
Roasted Vegetables

Entree Options:
Steamed Mussels 

Hog Island Grilled Cheese 
Hog Island Clam Chowder

Clams Linguine

FAMILY STYLE OPTIONS
Partial buy-outs served family-style

HERRING
$50/person

Oysters on the Half Shell

Grilled Oysters

Farmers’ Market Crudites

Local Cheese Selection

LINGCOD
$75/person

Oysters on the Half Shell

Grilled Oysters

Farmers’ Market Crudites

Local Cheese Selection

Two Appetizers
(Choose from list below)

BLUEFIN TUNA
$100/person

Oysters on the Half Shell

Grilled Oysters

Farmers’ Market Crudites

Local Cheese Selection

Four Appetizers
(Choose from list below)

Appetizer Options:
Smoked Trout Dip
Seasonal Ceviche

Hog Island Grilled Cheese 
“Louisiana Hot” Fish Sliders

Cheeseburger Sliders
Shrimp Po’Boy Sliders

COCKTAIL MENU OPTIONS
Available for full buy-outs only


