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Tuckerton Seaport
Phone (609)296-8868    Fax (609)296-5810  

A project of the Barnegat Bay Decoy & Baymen's Museum
120 West Main Street · PO Box 52 · Tuckerton, NJ 08087

School/Group Reservation Form
Date Requested    Tour Arrival             Tour Departure           

School Name                

Teacher/Contact Name           Grade Level     

Mailing Address                

Phone # (      )       Cell # (      )       Fax #   (      )          

Seaport Sampler: Overview of Seaport  $6 - Aprox. 2 - 2.5  hours or  $8 - All Day
!is Tour introduces the students to the interdependence of the environment history and traditional arts/occupations.  

A ®lm in the JCNERR exhibit, live & taxidermied animals, a stop to see our master decoy carver, 
and a lighthouse climb are all part of our Sampler Tour.

Please Select Desired Emphasis of your Sampler (select one, two or all three)

! History   ! Traditional Artistry & Occupations   ! Environment
Number of Students                x $6/$8 per Student  =           

Number of Teachers Plus Chaperones*               N/C    * Chaperones Limited to 1 per every six students.

Additional Programs             x $  per Student  =          

Additional Programs             x $  per Student  =            
Total Due: $  *      $50 Deposit Due when booking tour, Remainder Due on the day of the scheduled tour.

Please Fax this form to (609)296-5810, or call us at (609)296-8868 - Tours Dates MUST be con®rmed by the Tuckerton Seaport.

Sampler Add-Ons
(Each progam takes approximately 30 additional minutes)

Shark Attack
Remember Jaws.  Learn the real story of how NJ inspired 

the cinematic classic. 

Victorian Ice Cream
!e Victorians loved their ice cream.  Learn how they made it 
and taste how good asparagus or cucumber Ice Cream really is.

Horseshoe Crabs
!e horseshoe is an important creature; a vastly adaptable 
generalist that predates most species on the planet, with a 

lifecyle that is interlocked with other animals.

Seining - $3
Learn whats living in the bay with a hands-on trip out in the 

water using skills handed down from the Lenape Indians. 
Students might get wet, waders will be provided.

Pound & Commercial Fishing
Learn the importance ®shing had on our economy and the  

economic/environmental reasons why this way of life has slowly 
faded away.

NJ Shipwrecks & US Lifesaving Service
!e ªGraveyard of the Atlanticº, learn the details of the 

shipwrecks and lifesaving service created to help. 

Patriot Pirates
Pirates and Privateers"  Become the scurvy sailors who fought, 

stole, and help to win a revolution.

Walk on the Wildside
Find out what crawls, what swims and what ¯ies through the 
unique eco-system of NJ's Pine Barrens and Barrier Islands.

Arts & Inspiration at the Seaport
Each Workshop is 1.5 - 2 Hours Dedicated to our Traditional Arts and Artists.  $8 per student

Each Workshop will begin with a half hour arts inspired tour of the Tuckerton Seaport

Decoy Traditions
Join a Master Carver as you learn the tradition of decoy 
painting, each student will paint his/her own wooden 

shorebird ¯attie.
Basketry Traditions

Learn from a Master Basket Maker the importance of basket 
weaving in NJ.  Each student will make his/her very own 

hand-crafted Berry Basket.

Boat Building Traditions
Along with our Master Boat-builder, students will learn the 
traditions of NJ's unique boats, and each student will sand 

and assemble his/her own oar-lock bookend.
Quilting Traditions

Follow along as our Master Quilter teaches the impact of 
quilting in NJ.  Each student makes 

his/her very own quilted pillow cover.  

$1
Per Student

$1
Per Student



Skeeter•s Crazy Water Café 

 
STARTERS 

 
CHEFS SELECTION Seafood Tower      $    M.P. 
                                                         
Chef•s Cold and raw Selection of Fresh Maine Lobster , Colossal Crab Meat, Clams, Oysters 
 And Jumbo Shrimp. Trio of Dipping Sauces. For 2 Peo ple.  
 

Steamed soft shell clams, in a natural broth.                              $    9 
          

Macaroni, Lump Crabmeat Sharp Cheddar .     $    5.50 

  
East Meets West Oyster Sampler      $   12 
Chef•s selection of Fresh Oysters from the East and  West Coast, Served with Trio of Sauces 
 

Middle Neck Clam Plate       $   12 
Clams on the Half Shell, Baked Clams Casino, Select ion of Sauces 
 

SAM Adams Ale and Spice Steamed Clams     $   10 
Aromatic Spices Blended and Steamed together in a Dar k Ale with Crispy Garlic Croutons 
 

Grilled Heart of Romaine Lettuce      $   5 
Topped with Crumbled May Tag Blue Cheese, Oven Roas ted Jersey Tomatoes,  
Topped with Crispy Fried Leeks 
Extra Virgin Olive Oil and 8 Yr. Aged Balsamic Reduc tion 
 

Caesar Salad Basket        $   5 
Traditional Caesar Salad served in a Parmesan Basket , Fresh Anchovy Filet 
 

Chilled Jumbo Shrimp !Grey Goose" Martini      $   12 
Chili Sauce Sorbet, Shaved Horseradish, topped with  a float Grey Goose Vodka! 
 
 

CHEF AUGIES PRIME CHOICES 
 
 

Baked Flounder !Oscar" Art       $   19 
Baked Flounder Topped with Colossal Crab Meat and H ollandaise Sauce Gratin 
 

East Coast Seafood Bouillabaisse       $   22 
Chef•s selection of the Freshest Seafood blended to gether with aromatics done in a rustic  
Bouillabaisse style, Jersey Tomato and Roasted Garl ic Aioli, Crispy Garlic Croutons 
 

Chilean Sea Bass Trio        $   20 
Horseradish Mashed Potatoes, Sautéed Baby Spinach, Chive Buerre Blanc 
 

Crab cake          $   24 
Organic Sweet Corn and Wild Mushroom Salpicon, Vidalia  onion Ragout, 
 

Delmonic !Blue" Steak        $   19 
Oven Roasted Tomatoes, Crumbled Blue Cheese, Crispy  Onion Rings, 
 Aged Balsamic Demi 
 

Slow Braised Beef !Bone In" Short Rib      $   22 
Saffron Risotto, Red Wine Reduction 
 

Stuffed Crusted Breast of Chicken       $   18 
Three Cheese, Spinach and Oven Roasted Tomatoes, Se rved with a Red pepper Coulis 



Skeeter•s Crazy Water Café 

 
 
 
 

SOUPS 
 
Three Cheese !Au Gratin" Vidalia onion Soup     $   6 
 
She Crab soup          $   6 
 
Chef Augies !Chowder•s" Manhattan & New England         $   6 
 
Corn Crab Chowder                                                                                               $ 6 
 
 
 
    

U.S.D.A. BEEF 
OUR beef is the ultimate in tenderness, juiciness, and flavor. It has lots of marbling  

-- Flecks of fat within the lean -- which enhances both flavor and juiciness. 
 

 
 Filet Mignon 12 Oz sampler        $   24 
 
N.Y. Sirloin Steak 14 oz.        $   23 
 
Bone in Rib Eye Steak 22 oz.       $   28 
 
Mar y Tierra           $   MP 
Cold Water 8 oz.Lobster Tail served with an 8 Oz. P etit Filet Mignon  

 
* Steaks  can be seasoned with traditional spice or Chef Augi e`s Kick it Up Spice#  
 
House Specialty Sides         $4 each 
Gracie•s broccoli rabe     Vidalia onion Ragout  
Baked Potato     Seasoned Steak Fries 
Garlic Roasted Mashed     Bousin Cheese Au Gratin P otatoes 
Blue Cheese Mashed    Broiled Jersey State Tomatoes  
Creamed Spinach au Gratin   Asparagus "Sautéed 
Sautéed Baby Spinach    Saffron Risotto  
Sweet Potato Fries with Pecan Butter   Chefs Select ion of Steamed Vegetable 

 
 

Chef:  August Elia  


