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RHODE ISLAND AVENUE Grilled steak, sautéed
mushrooms, roasted poblano peppers and onions,
jack and cheddar cheese

ALL YOU CAN EAT
TACOS AND QUESADILLAS

FOR $55 PER PERSON

CHOOSE YOUR MENU
OF TWO TACOS AND

ONE QUESADILLA

Premium options are noted with an *
and will be an additional cost per
person based on market pricing.

r

$3000 MINIMUM SPEND + 20% SERVICE CHARGE + 7% MA TAX

+ $300/HR. RENTAL AND STAFFING (3HR. EVENT MINIMUM)
*Pricing reflects peak season June-August*

choose two
TACOS

choose one
QUESADILLAS

MKT
*STEPS BEACH* Lobster meat, slow roasted
tomato, grilled zucchini, jack & cheddar cheese

BARTLETT FARM Sauteed spinach, mushrooms,
roasted eggplant, tomato & sweet corn salad, jack
& cheddar cheese

40TH POLE Grilled marinated chicken, goat
cheese, caramelized onions, jack & cheddar cheese

BRANT POINT Grilled shrimp. pineapple-mango
salsa, grilled zucchini, jack & cheddar cheese

TACO
CART

MKT

*HITHER CREEK* Grilled striped bass in corn
tortillas with tomato & sweet corn salad,
guacamole, lime sour cream

WESTENDER Blackened Mahi Mahi in corn
tortillas with pineapple mango salsa, guacamole,
lime sour cream

TUCKERNUCK Grilled marinated steak in flour
tortillas with roasted poblano peppers & red onion,
guacamole, lime sour cream, cilantro, radish

POCOMO Braised pork carnitas in flour tortillas
with roasted poblano peppers & red onion, pineapple
mango salsa, toasted pumpkin seeds

SMITH POINT Grilled shrimp in corn tortillas with
tomato & sweet corn salad, guacamole, chili ranch



Bud Light, Budweiser, High Life,CHOOSE FROM
Red Stripe, Pacifico, Corona Light, Modelo Especial,
Downeast Cider (gluten free), High Noon (gluten free)

BEER cans & bottles

KEGS available to order
Please inquire about current beer selection.
Orders must be placed 7 days prior to event date.
Please email keg@milliesnantucket.com to order

WINE $300

Pinot Grigio, Prosecco,PREMIUM SELECTION OF
Rosé Prosecco, Chardonnay, Sauvignon Blanc,
Pinot Noir, Cabernet Sauvignon

by the caseCOCKTAILS

MILLIE'S MARGARITA Espolon Silver Tequila,
Patron Citrónge, fresh lime (Regular or Spicy)

MADAKET MYSTERY Light Rum, Coconut Rum,
Dark Rum Floater, Madaket Mystery mix over ice

BLUEBERRY LEMONADE 888 Blueberry Vodka,
Fresh Lemonade,  and a splash of soda

DARK & STORMY A Classic: Gosling's Black Rum,
Gosling’s Ginger Beer, and a splash of fresh lime

SUNSET SPRITZ Don Ciccio & Figli Ambrosia,

Valdo No.1 Rosé Prosecco, and a splash of soda

MADAKET MULE 888 Cranberry Vodka,

Gosling’s Ginger Beer, and a splash of fresh lime

bubbly, red, white, rosé

STANDARD PACKAGE
$45 per person (3 hour minimum) Extra hour +$8/person

888 Organic vodka, Gordon's gin, Espolon

 tequila, Bacardi rum, Jack Daniel's /Maker's Mark whiskey
Liquors:

Choose two wines:

One Signature Cocktail

Selection of Two Beers/Seltzers

Mixers and Garnishes

PREMIUM PACKAGE
$55 per person (3 hour minimum) Extra hour +$10/person

Grey Goose / Ketel One vodka, Hendrick’s gin,
Bacardi rum, Casamigos / Patron tequila, High West
/ Knob Creek whiskey

Liquors:

bubbly, red, white, 
rosé, sparkling rosé
One bubbly and choice of:

Two Signature Cocktails

Selection of Four Beers/Seltzer

Mixers and Garnishes

INCLUDED WITH
PACKAGES:

Water Station
Bartending Staff

Barware and Tools
Cocktail Napkins

Cups
Ice

$2000 MINIMUM SPEND + 20% SERVICE CHARGE + 7% MA TAX

*Pricing reflects peak season June-August*
+ $200/HR. RENTAL AND STAFFING (3HR. EVENT MINIMUM)

BAR CART



TACO BAR DELIVERY + SET UP AVAILABLE FOR $200 BASED ON AVAILABILITY

10% SERVICE CHARGE + 7% MA TAX ADDED TO ALL ORDERS

COCKTAILS

MILLIE’S MARGARITA
MADAKET MYSTERY
BLUEBERRY LEMONADE

Regular or Spicy

$60 (32oz.)

Pick Up Available from
 1 Sparks Avenue or
326 Madaket Road

DELIVERY & SET UP AVAILABLE
FOR AN ADDITIONAL COST

CATERING MENU

CHIPS, SALSA & GUACAMOLE $6.95/ea.......................

TUNA POKE CUPS ...............................................................$5.00/ea

CEVICHE CUPS .........................................................................$5.00/ea

LOBSTER SLIDER PLATTER .................................... $120 (1 doz.)

................................SHRIMP COCKTAIL PLATTER $84 (2 doz.)
Peeled & deveined; served with lemon and housemade cocktail sauce

SANDWICH PLATTER ....................................................................................$130
Choose 8 sandwiches from the options below; mix and match. Each
sandwich is cut in half to give 16 halves. Each sandwich is wrapped and
labeled separately.

Nobadeer
Roasted turkey, stuffing, cranberry
sauce, and mayo on white bread

Siasconset
Hummus, avocado, tomato, carrots,
cucumber, sprouts, and pepper jack
cheese on wheat bread

Madaket
Tuna salad, cucumber, havarti
cheese, tomato, sprouts, and mayo
on wheat bread

Polpis
Heirloom tomato, avocado, pepper jack
cheese, sprouts, basil mayo, and celery
salt on wheat bread

Squam
Homemade turkey salad made with
cranberries, green apples, tarragon,
and topped with watercress and
tomato on wheat bread

Hummock Pond
Roast beef, havarti cheese, watercress,
tomato, horseradish mayo, and red
onion on white bread

Surfside
Roasted turkey, havarti cheese,
bacon, avocado, and whole grain
mustard on white bread

LOBSTER ROLL BOX ........................................................$295 | Feeds 8
Includes 8 Premium Maine Lobster rolls cold-dressed on a brioche roll
with butter lettuce, lemon, and chives. Served with creamy coleslaw
and chips. Option for assembled or unassembled. 

................................................................$69 | Feeds 6THE CHICKEN BOX
Includes 18 crispy chicken tenders with a side of creamy coleslaw and
Millie's secret sauce.

À LA CARTE PLATTERS & BOXES

MINI QUESADILLAS $6-$8/ea...........................................................

Cheese, Chicken, or Steak - served with salsa and sour cream

Add Protein a la carte: Blackened or Grilled Chicken (+$32),
Grilled Steak (+$36), Grilled Shrimp (+$38), Blackened or Grilled
Salmon (+$42)

LARGE SALAD BOWL $75 (serves 8-10).............................

Wauwinet
Romaine, grape tomato,
croutons, avocado, pickled red
onions, and parmesan cheese
with lime caesar dressing

Great Point
Mixed summer greens, mango,
crushed peanuts, bean sprouts,
and savoy cabbage with Thai
sweet chili lime vinaigrette

Baxter Road
Mixed summer greens, pineapple,
avocado, goat cheese, and crispy
corn tortilla strips with chipotle
honey vinaigrette

Millie’s House Salad
Mixed summer greens, cucumber,
carrots, grape tomato, radish,
with creamy basil dressing

Cliff Road
Mixed summer greens, grape
tomato, cucumber, grilled zucchini,
and goat cheese crumbles
with creamy basil vinaigrette

Pumpkin Pond Farm
Strawberries, burrata, arugula,
romaine, avocado, red quinoa,
toasted pumpkin seeds, and mint
with honey ginger vinaigrette

ALLERGEN WARNING
Peanuts, tree nuts, shellfish, and all other allergens are present in our
kitchen. We make every effort and train our staff to keep these items
separate, but we cannot guarantee that our products will be free from the
eight major allergens identified by the FDA. We will make every effort to
accommodate substitutions, however, there will be times this will not be
possible. Thank you for your patience and understanding.

TACO BAR $55/person | 10 person minimum

INCLUDES: SUPPLIED:PROTEINS (2):

Flour Tortillas

Yellow Rice

Tortilla Chips

Shredded Lettuce

Shredded Cheese

Lime Sour Cream

Guacamole

Millie’s Salsa

Plates

Napkins

Eating Utensils

Serving Utensils

Sternos

Chaffing Dishes

Pork Carnitas

Grilled Chicken

Grilled Steak

Blackened Mahi Mahi

Grilled Shrimp

Add Third Protein

+$10/person

CHIPS & QUESO $4.95/ea.....................................................................

priced
per person

SANDWICH PLATTER

LOBSTER ROLL BOX

TACO BAR



INQUIRE ABOUT MINIMUMS AND PRICING
SUNSET DINING ROOM AND FULL BUYOUT ONLY

AVAILABLE DURING SEPTEMBER-OCTOBER

GARDEN PATIO
Tucked away from all the hustle and bustle of the
Millie’s Madaket Patio is the intimate Garden Patio. The
Garden Patio is the perfect spot for a variety of events
for groups of up to 80 people.  Feel the ocean breeze as
the sun shines down on your farewell brunch, alumni
gathering, or cozy dinner with family and friends.

MADAKET PATIO
Enjoy an open air dining experience on our Madaket
Patio. This space is perfect for seated or standing
events for groups of up to 120. Marquee tenting is
available at additional cost. Contact us for more
information about our venue details, capacity, and
availability.

SUNSET DINING ROOM
Enjoy your gathering in our Sunset Dining Room
with an unparalleled view of the sunset over the
Atlantic Ocean. This space can hold up to 120 guests
and is fully customizable with options ranging from
a seated dinner, cocktail style reception or a buffet! 

FULL BUYOUT
Can’t choose a space? Have it all with a full buyout!
Make the Madaket magic yours with memories
embodying the true spirit of summer with us at
Millie’s! Contact us for more information about our
venue details, capacity, and availability.

EVENT
SPACES
326 MADAKET ROAD,
NANTUCKET, MA 02554

ADD OUR
LIVE MUSIC
PACKAGE
Inquire to learn more


