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For Montauk Yacht Club Food & Beverage

press inquiries please contact:
Suzee Foster

WordHampton Public Relations

512 Three Mile Harbor Road

East Hampton, New York 11937

(631) 329-0050
suzee @wordhampton.com
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Fact Sheet

Hurricane Alley

The Montauk Yacht Club Resort & Marina

32 Star Island Road, Montauk, NY 11954

(631) 668-3100

www.montaukyachtclub.com

Memorial Day 2009

150

American Express, Diners Club, MasterCard & Visa

Breakfast, 7:00 a.m. — 11:00 a.m. after Memorial Day 2009

All Day Lunch/Dinner, 11:30 a.m. — Dusk after Memorial Day 2009

Waking up to the day, following an afternoon sail or back from the beach,
guests are welcomed into a laid-back indoor/outdoor dining atmosphere
reminiscent of a time-honored bait and tackle fish shack in the Florida Keys.
Instantly recognizable yet surprising dishes feature the best of what Montauk
has to offer with a southern coastal twist. From guacamole mashed-to-order,
crab cakes Benedict and signature New Orleans-style sandwiches on Cuban
bread, Hurricane Alley delivers a new take on summer fare with fresh and
simple cuisine served for breakfast, lunch and dinner.

Michael Domitrovich
Lola Domitrovich
Briana Holt

*Southern style cornmeal pancakes with honey butter and powdered sugar
and a side of house-made Chorizo patties

*“Chef Mikey’s” Initial Cakes -— three letters turned into pancakes for kids

*Guacamole, hand-mashed to order with fresh fried tortilla chips

*French Quarter — Cajun Caesar salad with spicy croutons and Dijon Caesar
dressing on its own or with choice of chicken or shrimp

*Cuban Mix — an indulgent flavor combination of slow-roasted pork, ham, Swiss,
mustard and pickles pressed on Cuban bread, a fluffy loaf with hard exterior

*Muffuletta Mix — a New Orleans-style sandwich made with ham, salami, provolone
and olive salad pressed on Cuban toast

*Fried chicken platter — half chicken brined and fried with secret spices

*QOpen with full menu available from Memorial Day 2009

*Specials based on daily catches and seasonal ingredients

* Appetizers, $8-$15; Salads, $10-$17; Sandwiches $12-$15, Platters, $12-$17,
Desserts, $8-$10

*Children-friendly seating and menus, $8

For general Montauk Yacht Club
press inquiries please contact:
Jessica Berger

Sunshine, Sachs & Associates
149 Fifth Avenue, 7th Floor
New York, NY 10010

(212) 691-2800

berger @sunshinesachs.com



