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Past�
PASTA SALAD

10 M�� Popular
HOMEFRIES $6.0

P�z�
MARGHERITA FLATBREAD $16.0

Sandwiche� & Ho� Panini�
HAMBURGER

Soup�
TORTILLA SOUP

Mai� Course�
BISCUITS AND GRAVY

Vegetaria�
SPINACH TART

�tra�
CRUDITE DISPLAY $12.0

Toas�
FRENCH TOAST $8.0

Sweet�
ASSORTED CANDY BARS

�s�
SMOKED SALMON $20.0

Insalat�
ARUGULA SALAD $32.0

India�
SOFT DRINKS

Soup
PASTA FAGGIOLI SOUP

M�ica�
HUEVOS RANCHEROS

Homemad� Sauce�
CHIMICHURRI

Ic� Crea�*
SUNDAE

Fres� Juice�
CARROT JUICE

Classic�
POACHED EGGS $16.0

Win�
TINTO NEGRO MALBEC,
MENDOZA, ARGENTINA $13.0

Chicke� Wing�
WINGS

America� Foo�
CORN ON THE COB
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Büffe�
CONTINENTAL BUFFET $19.0

Schwa�� Tee�
EARL GREY

M�ikanisch� Beilage�
SALSA FRESCA

Froze�
BELLINI $14.0

Brunc�
BREAD PUDDING FRENCH TOAST $16.0

Popular Product�
FRIED VEGETABLE SPRING ROLL

Accompaniment�
RED BLISS POTATO SALAD

Te�
ZEN GREEN

Baker�
FRESH BAKED LOCAL PASTRY

For �� Tabl�
PRETZELS

Sweet� & Dessert�
FRUIT CUP $5.0

Classi�
BRIOCHE BREAD PUDDING

Coffe�
ESPRESSO $5.0

Ic� Crea� & Dessert�
FUDGE BROWNIE

�rs� Cours�
ARTISANAL CHEESE PLATE

Smal� Plate�
SALMON CEVICHE^ $14.0

Popular Item�
COOKIES AND BROWNIES

Signatur� Cocktail�
WINTER SANGRIA MARTINI $15.0

Dra� Beer
SIXPOINT BENGALI IPA $8.0

Brunc� Men�
CHEDDAR OMELETTE $14.0

Spirit�
HENDRICKS GIN

Dinner Entrée�
ATLANTIC SALMON $24.0
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Brunc� Plate�
BUTTERMILK PECAN PANCAKES

No�-Alcoholi�
SARATOGA SPRING WATER $4.0

Swee� Ending�
ASSORTED COOKIES AND BROWNIES

Liqueur�
CHAMBORD

Shellfis�
CHILLED GULF SHRIMP

Grab & G�
HARD BOILED EGGS

Swee� Snack�
CROISSANTS, FRESH BAKED MUFFINS
SCONES

America� Dishe�
GRITS

Noveltie�
ICE CREAM SANDWICHES

So� Drink� An� Juice�
CRANBERRY JUICE

Bottl� & Can�
KELSO PILSNER $8.0

Liquor�
TRIPLE SEC

Grab-N-G�
GRANOLA BARS

Al� Cart� Side�
COUNTRY SAUSAGE

Buil� Your Ow� Sub
HONEY HAM

Simpl� Grille�
MAHI MAHI $18.0

�zz�
BITTERS

Mornin� An� A�ernoo�
Refreshment�
ASSORTED SODA

Other Goodie�
BROWNIES AND BLONDIES

Acompanamient� Y
Vegetale�
CHARRED VEGETABLES

Breakfas� Enhancement�
BELGIAN WAFFLE STATION $12.0
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Dip�, Snack�, & Smal� Plate�
BLISTERED SHISHITO PEPPERS $9.0

Cogna� An� Other �n�
Cordial�
COURVOISIER

Dail� Foo� Tabl�
WHOLE FRUIT

Breakfas� Delight�
YOGURT AND GRANOLA PARFAITS

ALKOHOLISCHE GETRÄNKE
BAILEY'S

Burger�, Ho� Dog� & Mor�
ALL BEEF HOT DOGS

T�� Tea�
AWAKE ENGLISH BREAKFAST

Star� M� Up
RED BLISS BREAKFAST POTATOES

Smal� Plate� & N�he�
DRUNKEN MUSSELS^

Homemad� Ice� Drink�
CALM CHAMOMILE

Aperitif� / Cordial�
ST. GERMAIN

Lavas� Wrap�
SPINACH AND ARTICHOKE

Bread� Olive� An� Bruschett�
BREAD BASKET $12.0

Ligh� Stuff
FRESH FRUIT SALAD

Bottl� & Ca� Beer�
VLIET PILSNER $8.0

Entree�/Dinner�
BRATWURSTS

Bw Sid� Bar
WHITE, WHEAT OR WHOLE GRAIN
TOAST $3.0

Buil� Your Ow� Breakfas�
Buffe� - Optio� #1
EGG AND VEGGIE WRAP

Dip� Serve� Wit� Pit� Or
Tortill� Chip�
QUESO AND CHILI

Ho� Sandwic� Enhancer
GRILLED CHICKEN SLIDER, BBQ
PULLED PORK SLIDER
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Buil� Your Ow� - Optio� #2
FARRO WITH SWEET PEAS, FAVA
BEANS, BLISTERED TOMATOES AND
ASPARAGUS

Side� $6
CHICKEN SAUSAGE

Ligh� Luncheo� Buffe� #1
ASSORTED COOKIES

Beilage� / S�ße�
SAUERKRAUT

Shoo� your sho�
GOOD VIBES $15.0

Col� [Hor� D'oe�re� – Pas�
Appet�er� – �nger Foo�]
FRESH FRUIT SKEWERS

Lager Beer�
BLUE POINT TOASTED LAGER $8.0

Hous� Pres� Shake�
ALMOND

Sunda�-Brunc� $15 Per
Perso�
ASSORTED BREADS

Canne� Hopp� (Mus� B� 21
T� Purchas� An� Show I� A�

�m� Of Deliver�)
FOUNDERS ALL DAY IPA $8.0

Digestivi�
VERMOUTH

Wak� Up!!
COLD PRESS JUICES

Feelin� A Bi� Hungrier
BLACK WALNUT CHEESEBURGER $16.0

Burger�
CHEESE BURGER

TURKEY BURGER

Drink�
GLASS OF WINE

DRINKS

A L� Cart�
CEREAL $4.0

BISCUITS AND SAUSAGE GRAVY

Sid� Order�
ONE EGG $4.0

TURKEY BACON

Sauce�
MUSHROOM SAUCE

GUACAMOLE
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Potatoe�
HOUSE MADE CHIPS

HASH BROWNS

Beer�
MICHELOB ULTRA $5.0

BLUE MOON $6.0

Beverage�
SPECIALTY ESPRESSO DRINKS $6.0

STARBUCKS

Ho� Drink�
SOY

TEA

Buil� Your Ow� Sala�
SEASONAL ASSORTMENT OF LOCALLY
SOURCED GREENS VEGETABLES AND
GARNISHES

CHEFS SELECTION OF HOUSEMADE
DRESSINGS AND VINAIGRETTES

Tac� Bar
CHICKEN TINGA^

BRAISED SHORT RIB^

Breakfas� Starter�
SEASONAL FRUIT AND BERRIES

STEEL CUT OATS

Milk�
WHOLE

SKIM

Min� Slider�
MINI HOT DOGS, ALL NATURAL ANGUS
BEEF BURGERS AND GRILLED CHICKEN

LETTUCE, TOMATO, RED ONION,
PICKLES, MUSTARD, KETCHUP, MINI
BRIOCHE BUNS

Seafoo� Paell�
SPANISH CARNAROLI RICE COOKED
SLOWLY WITH SAFFRON

SHRIMP, CRAYFISH, MUSSELS,
CHORIZO, CALAMARI AND PEAS
PRESENTED IN A TRADITIONAL PAELLA
PAN

Beer An� Win� Packag�
BROOKLYN LAGER, BUDLIGHT,
HEINEKEN AND CORONA

BROOKLYN LAGER, BUD LIGHT,
HEINEKEN AND CORONA

T�� Te�
REFRESH MINT

PASSION HERBAL

Boeru� Hil� Continenta�
CHEF'S SELECTION OF ASSORTED
PASTRIES

ASSORTED MUFFINS, BAGELS AND
BREADS

Brookly� Height� Al�
America�
CAGE-FREE SCRAMBLED EGGS
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APPLEWOOD SMOKED BACON AND
COUNTRY SAUSAGE

Premiu� Brookly�
Breakfas�
SMOKED SALMON GRAVLAX PLATTER
TOMATO, ONION, CAPER AND CREAM
CHEESE

BRIOCHE FRENCH TOAST OR
PANCAKES WITH VERMONT MAPLE
SYRUP

Optim� Del�
HOUSEMADE COLESLAW, GERMAN RED
BLISS POTATO SALAD

MARKET GARDEN GREENS SALAD WITH
HOUSE VINAIGRETTE

Buil� Your Ow� - Optio� #3
ATLANTIC SALMON WITH LIME SAGE
BURE BLANC

FARFALLE PASTA, TOMATOES, SWEET
PEAS, PARMESAN HERBS

Display� An� Enhancement�
HUMMUS BAR $14.0

ARTISANAL CHEESE DISPLAY $16.0

A�ernoo� Snac�
CHEF'S SELECTION OF TEA AND FINGER
SANDWICHES

CRUDITÉ PLATTER WITH ASSORTED
DIPS

�tende� Bar Package� A�
Blac� Walnu�
PERSONAL TABS NO MINIMUM SPEND

HOSTED TABS

Mak� I� A Brunc�
BAGELS, CROISSANTS, PASTRIES
AND MUFFINS $8.0

SMOKED SALMON GRAVLAX
PLATTER WITH TOMATO, ONION ,
CAPER AND CREAM CHEESE

$18.0

Salad�
POTATO SALAD

COLESLAW

TUNA SALAD

Breakfas�
AMERICAN BREAKFAST $14.0

EGGS YOUR WAY $25.0

FRUIT BOWL $10.0

Breakfas� Men�
GRANOLA $10.0

BUTTERMILK PANCAKES $14.0

TWO EGGS $6.0

Dra� Beer�
REVOLUTION BREWING SEASONAL $8.0

BARTENDERS SEASONAL
FAVORITE $8.0

AMSTEL LIGHT $6.0

Entree� & Sandwiche�
CRISPY CHICKEN CORN
JALAPENO WAFFLES $18.0

BONE-IN NEW YORK STRIP^ $36.0
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BBQ BABYBACK RIBS^

R�� & Pr�ecc�
JEIO PROSECCO NV PROSECCO,
ITALY $13.0

DOPFF IRION CREMANT BRUT
ROSE, ALSACE, FRANCE $15.0

BODEGAS MUGA RIOJA ROSADO
(ROSE) RIOJA, SPAIN $15.0

Del� Buffe�
ROAST BEEF, HAM, TURKEY, SALAMI,
PASTRAMI, AGED NY CHEDDAR,
HAVARTI, SANDWICH BREADS AND
WRAPS

HOUSEMADE COLESLAW AND GERMAN
RED BLISS POTATO SALAD

PICKLES, OLIVES, MUSTARD, GARLIC
MAYONNAISE, HORSERADISH CREAM,
LETTUCE, TOMATOES AND ONIONS

Buil� Your Ow� Breakfas�
Buffe� - Optio� #3
RED BLISS BREAKFAST POTATOES
WITH ONIONS AND PEPPERS

HASH WITH QUINOA AND SPINACH

ROASTED SWEET POTATOES WITH
MAPLE SYRUP

Breakfas� Even� Station�
FRESH FRUIT AND YOGURT
SMOOTHIE BAR $14.0

COOKED TO ORDER OMELET
STATION* $14.0

AVOCADO TOAST BAR* $20.0

Brookly� Cookou�
GRILLED HAMBURGERS

POTATO ROLLS, PICKLES, LETTUCE,
TOMATO, RED ONION

ASSORTED CHEESES AND CONDIMENTS

�re� Entré�
MARKET GARDEN VEGETABLE AND
GREENS SALAD WITH SHERRY
VINAIGRETTE

ARCTIC CHAR WITH ROASTED MELODY
OR CAULIFLOWER

GRILLED FLANK STEAK WITH
CHIMICHURRI

Buil� Your Ow� - Optio� #1
FIRE ROASTED SWEET PIQUILLO
PEPPER SOUP, ROASTED GARLIC
CROSTINI

ITALIAN MINESTRONE SOUP, SEASONAL
VEGETABLES, PAST

MARKET GARDEN GREENS SALAD WITH
SHERRY VINAIGRETTE

So� Drink� #1
MIXERS CLUB SODA

LEMON AND GINGER BEER

MIXERS- CLUB SODA

So� Drink� #2
LIQUEURS CORDIALS DRY AND SWEET

AMARETTO AND SAMBUCA

LIQUEURS CORDIALS- DRY AND SWEET
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Mornin� Snac�
GREEK YOGURT PARFAIT, GRANOLA
AND BERRY COMPOTE

CHEFS SELECTION OF ASSORTED
PASTRIES AND JAMS

ORANGE JUICE, GRAPEFRUIT JUICE,
ASSORTED TEAS AND STARBUCKS
REGULAR COFFEE

Booz� Brunc� Enhancement�
BLOODY MARY BAR WITH
HOUSEMADE BLOODY MARY MIX,
HOUSE VODKA AND BLOODY
MARY GARNISHES

$15.0

MIMOSA AND BELLINI BAR
ASSORTMENT OF FRUIT JUICES,
HOUSE PROSECCO AND
HOUSEMADE FRUIT PUREES

$15.0

IRISH COFFEE AND CREAMS WITH
JAMESON, BAILEYS, KAHLUA
AND WHIPPED CREAM

$15.0

Alcoholi� Drink�
CORONA EXTRA

BROOKLYN LAGER $8.0

CAMPARI

APEROL

Starter�
CHEF'S SEASONAL SOUP $8.0

DEVILED EGGS^ $10.0

SHRIMP AND GRITS^ $18.0

HOUSEMADE POTATO CHIPS

Whit� Win�
BROTHERHOOD NY WHITE HOUSE
BLEND, HUDSON VALLEY, NY $12.0

BARONE FINI PINOT GRIGIO 2016
TRENTINO-ALTO ADIGE, ITALY $13.0

BRANCOTT ESTATE SAUVIGNON
BLANC 2016 MARLBOROUGH,
NEW ZELAND

$13.0

ROUTESTOCK ROUTE 121
CHARDONNAY 2015 CARNEROS,
CALIFORNIA

$13.0

Bbq
MARKET GARDEN VEGETABLE AND
GREENS SALAD WITH VINAIGRETTE

BBQ GRILLED CHICKEN, DRUMSTICKS,
THIGHS AND BREASTS

SLOW ROASTED BABY BACK PORK
RIBS

ASSORTMENT OF COOKIES AND
BROWNIES

Italia�
ARUGULA SALAD WITH RICOTTA
SALATA, CRISPY CHICKPEAS AND
LEMON OIL VINAIGRETTE

PENNE A LA VODKA, PEAS,
PROSCIUTTO

WHOLE WHEAT RIGATONI WITH WILD
MUSHROOM AND BRANDY TRUFFLE
CREAM

CHICKEN FLORENTINE WITH
PROSCIUTTO, PROVOLONE AND
MUSHROOM GRAVY

Smal� Bite�
MEXICAN STREET CORN^ $9.0

JUMBO BAVARIAN SOFT PRETZEL $10.0

ARTICHOKE HUMMUS^ $12.0

SPICED NUTS
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Part� Platter�
TORTILLA CHIPS, SALSA FRESCA AND
GUACAMOLE

WHIPPED RICOTTA WITH ROSEMARY,
LEMON, ROASTED PEPPER JELLY,
HONEY AND CROSTINI

ASSORTED FLAVORED HUMMUS,
MARKET VEGETABLES, NAAN BREAD

HOUSEMADE POTATO CHIPS AND
POPCORN

Re� Win�
BROTHERHOOD NY RED HOUSE
BLEND, HUDSON VALLEY, NY $12.0

SKYFALL MERLOT 2015,
COLUMBIA VALLEY, WA $13.0

L'UMAMI PINOT NOIR 2015
WILLAMETTE VALLEY, OR $15.0

VINA ROBLES CABERNET
SAUVIGNON 2014 PASA ROBLES,
CA

$15.0

Salt� Snack�
WARM PRETZEL BALLS WITH WHOLE
GRAIN MUSTARD

HOUSE MADE CAJUN POTATO CHIPS

POPCORN (TRUFFLE, JALAPENO
RANCH, WHITE CHEDDAR)

TOFFEE MIXED NUTS

Raw Bar Ic� Displa�
CHILLED EAST OR WEST COAST
OYSTERS

CHILLED 1 1/4 LB. MAINE LOBSTER

CHILLED MIDDLE NECK CLAMS

WILD AND DOMESTIC CAVIAR

Ad� A Persona� Even� Statio�
BELGIAN WAFFLE STATION WITH
FRESH BERRY COMPOTE,
WHIPPED CREAM AND VERMONT
MAPLE SYRUP

$12.0

COOKED TO ORDER OMELET
STATION WITH APPLEWOOD
SMOKED BACON, COUNTRY
SAUSAGE, HAM, SMOKED
SALMON, ASSORTMENT OF
CHEESES, CHEF'S SELECTION OF
FRESH GARDEN VEGETABLES

$14.0

FRESH FRUIT AND YOGURT
SMOOTHIE BAR WITH DAILY
SELECTION OF SEASONAL FRUIT,
BANANA AND GREEK YOGURT

$14.0

AVOCADO TOAST BAR WITH
RUSTIC BREAD, SMASHED
AVOCADO, CHEFS SELECTION OF
GARDEN VEGETABLES AND EGGS
MADE TO ORDER

$20.0

Brea�
MARGHERITA WITH PESTO OIL AND
PARMESAN

ITALIAN SAUSAGE, CARAMELIZED
PEPPER AND ONION

SPINACH, RICOTTA, MOZZARELLA

GRILLED CHICKEN, PESTO,
MOZZARELLA, ARUGULA

EGGPLANT, RICOTTA, TOMATO,
MOZZARELLA

Fro� �� Kitche�
MARGHERITA FLATBREAD WITH FRESH
MOZZARELLA, HEIRLOOM TOMATO
SAUCE AND BASIL PESTO

BUFFALO AND BBQ HOUSE WINGS

SOFT PRETZEL BITES WITH SPICY BEER
QUESO AND WHOLE GRAIN MUSTARD
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CRISPY SMASHED POTATO SKINS WITH
SAGE, PARMESAN AND ZESTY HOUSE
RANCH

BOLANI WITH ZATAR LAVOSH, POTATO,
LEEKS, LENTILS AND ARTICHOKE
HUMMUS

Diamon� Packag�
GREY GOOSE AND BELVEDERE VODKA

EL DORADO RUM

MACALLAN 12 AND GLENLIVET 12
SCOTCH

WOODFORD RESERVE AND WIDOW
JANE BOURBON

DON JULIO AND CASAMIGOS
REPOSADO TEQUILA

�est�
BLACK BEAN SALAD WITH PINEAPPLE,
PIQUILLO PEPPERS, CORN, JICAMA AND
LIME VINAIGRETTE

FIRE ROASTED SPANISH RICE

BRAISED CHIPOTLE CHICKEN

BEEF CHILI AND BEANS

TORTILLAS, JALAPENOS, SALSA
VERDE, CHEESE, SOUR CREAM,
GUACAMOLE, TORTILLA CHIPS

Tw� Entré�
SEASONAL SOUP WITH GARLIC
CROSTINI

GARDEN GREENS SALAD WITH HOUSE
VINAIGRETTE

PAN SEARED FRENCHED CHICKEN
BREAST, GARLIC CONFIT

ATLANTIC SALMON WITH HERB RICE
PILAF

WARM BRIOCHE BREAD PUDDING,
FRESH BERRIES

Chef'� Selectio� Of Te� An�
�nger Sandwiche�
HAM AND SMOKED CHEDDAR, HONEY
MUSTARD ON SOURDOUGH

EGG SALAD ON MARBLE RYE

CUCUMBER, COCONUT, MINT CHUTNEY
ON SOURDOUGH

SMOKED SALMON, CREAM CHEESE,
CAPERS, RED ONIONS ON 7 GRAIN

ROAST BEEF, VINE RIPE TOMATO,
ARUGULA, HORSERADISH CREAM

Italia� Past�*
PENNE BOLOGNESE, MEAT SAUCE WITH
A TOUCH OF CREAM

FRESH CAVATELLI, WHIPPED HERBED
RICOTTA, NONNA'S TOMATO SAUCE

ORECCHIETTE, ITALIAN SAUSAGE,
RAPINI, GARLIC AND OIL

FRESH GNOCCHI, BASIL PESTO WITH
PINE NUTS

WILD MUSHROOM AGNOLOTTI A LA
VODKA, SWEET PEAS AND PROSCIUTTO

Sandwiche�
EDAMAME FALAFEL

TURKEY PATTY MELT $14.0

BREAKFAST
SANDWICH $14.0

PEPPERS AND ONIONS

CROISSANT AND EGG SANDWICH

ROAST BEEF, HAVARTI, TOMATO,
HORSERADISH MAY ON PUMPERNICKEL
ROLL

So� Drink�
ORANGE JUICE
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COCA-COLA

DIET COKE

ORANGE JUICE

JUICE

ORANGE JUICE

Gol� Packag�
TITO'S AND KETTLE ONE VODKA

BOMBAY SAPPHIRE AND BEEFEATER
GIN

BACARDI AND CAPTAIN MORGAN RUM

JW BLACK LABEL SCOTCH

MAKERS MARK, JIM BEAM AND BULLEIT
RYE BOURBON

SAUZA AND ESPOLON REPOSADO
TEQUILA

Optim� Del� - Option�
TURKEY BLT ON LAVASH WRAP

GRILLED CHICKEN CAESAR ON
SPINACH WRAP

ROAST BEEF, HAVARTI, TOMATO,
HORSERADISH MAYO ON
PUMPERNICKEL ROLL

ROASTED EGGPLANT, ZUCCHINI,
SQUASH, PIQUILLO PEPPERS, PESTO
ON 7 GRAIN

BLACK FOREST HAM, CHEDDAR, HONEY
MUSTARD ON SEMOLINA RAISIN
POCKET

FRESH MOZZARELLA, TOMATO,
BALSAMIC, EXTRA VIRGIN OLIVE OIL ON
CIABATTA

Cocktail�
MIMOSA $14.0

BLOODY MARY $14.0

GUILLERMO $15.0

CLASSY MONKEY $15.0

DARK SNOWY $15.0

THE BIG APPLE CIDER $15.0

HOT TEA WITH A TODDY $15.0

Beer
GINGER BEER

STELLA ARTOIS $8.0

BUD LIGHT $5.0

HEINEKEN $6.0

ROCKAWAY ESB $8.0

BUDWEISER $5.0

COORS LIGHT $5.0

Break�
BARCLAYS CENTER $17.0

COFFEE SHOP $19.0

HEALTHY BREAK $20.0

MAKE IT POP $22.0

NEW YORK BAKERY $25.0

TEA AND CRUMPETS $28.0

HIT THE TRAIL $30.0

No� Alcoholi� Drink�
STARBUCKS COFFEE $4.0

KOLA

GINGER ALE

BOTTLED WATER

TONIC

SPRITE

WATER

Blac� Walnu� Men�



ICED TEA

Appet�er
ARUGULA SALAD WITH RICOTTA
SALATA, CRISPY CHICKPEAS, LEMON
OIL VINAIGRETTE

CAPRESE SALAD, LAYERS OF ITALIAN
FRESH MOZZARELLA, HEIRLOOM
TOMATOES AND SWEET BASIL
DRIZZLED WITH BALSAMIC REDUCTION
AND EXTRA VIRGIN OLIVE OIL

ARTICHOKE HUMMUS WITH MARKET
VEGETABLES AND NAAN BREAD

ARUGULA SALAD WITH RICOTTA
SALATA, CRISPY CHICKPEAS, LENNON
OIL VINAIGRETTE

ARUGULA FENNEL SALAD WITH
ORANGE SUPREMES, CANDIED
PECANS, CITRUS VINAIGRETTE

SMOKED SALMON ROULADE STUFFED
WITH SHRIMP MOUSSE AND FRISSE
SALAD

ARUGULA WITH SHAVED FENNEL,
ORANGE SEGMENTS AND CANDIED
PECANS

MIXED GREENS, POINT REYES BLUE
CHEESE, AND SWEETY DROP PEPPERS

Enhancement�
TORTILLA BREAKFAST WRAP

COLD CEREAL AND GRANOLA WITH
MILK

GRANOLA PARFAIT WITH BERRY
COMPOTE

SMOKED SALMON GRAVLAX PLATTER

CRUDITE AND ACCOUTREMENTS $64.0

BLOODY MARY BAR WITH
ASSORTED TOPPINGS SERVED
WITH 1 BOTTLE OF TITO'S
VODKA

$150.0

WHISKEY BAR WITH GARNISHES
SERVED WITH 1 BOTTLE OF
BULLEIT WHISKEY OR JW
BLACK

$175.0

TEQUILA BAR WITH GARNISHES
SERVED WITH 1 BOTTLE OF
SAUZA OR ESPOLON REPOSADO

$175.0

Ho� Selection�
STUFFED MUSHROOMS WITH GOAT
CHEESE, WALNUTS AND HERBS

BEEF MEATBALLS WITH TOMATO
SAUCE

GRILLED CHICKEN SKEWERS WITH
PEANUT BUTTER DIPPING SAUCE

BITE-SIZED CROQUE MONSIEUR,
GRILLED BRIOCHE

GRILLED SHRIMP SKEWERS WITH
SWEET CHILE SAUCE

BLUE CRAB CAKES WITH CREOLE
MUSTARD SAUCE

CRISPY RISOTTO ARANCINI WITH
PARMESAN, SUNDRIED TOMATOES AND
BASIL AIOLI

CHICKEN AND WAFFLE BITES WITH HOT
HONEY, BOURBON MAPLE SYRUP AND
JAMESON BUTTER

Mai�
SPRING FLATBREAD $18.0

ARUGULA SALAD^ $12.0

SWEETY DROP
PEPPER SALAD^ $14.0

COUNTRY SAUSAGE^ $15.0

BLACK WALNUT BURGER $18.0

PATTY MELT TURKEY BURGER $14.0

EGG WHITE FRITTATA

SAGE MAPLE SAUSAGE

STEEL CUT OATMEAL
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Col� Selection�
DEVILED EGGS WITH SHRIMP SALAD
FILLING

BEEF SUMMER ROLLS WITH SOY SAUCE

SMOKED SALMON ROULADE CANAPE

SEASONAL CHILLED SOUP SHOOTERS

CHICKEN LIVER MOUSSE TARTELETTES

MINI TOMATO BRUSCHETTA

SALMON TARTARE WITH SCALLION-
GINGER SLAW

TUNA TARTARE, SEAWEED SALAD,
WONTON CHIP AND AVOCADO BUTTER

WHIPPED HERB GOAT CHEESE, OLIVE
TAPENADE, CROSTINI

Appet�er�
HOUSE WINGS $14.0

NACHO ARANCINI $12.0

SWEETY DROP PEPER SALAD^ $14.0

GIGANTE BEAN SALAD^ $14.0

CHAYOTE APPLE SALAD^ $14.0

PEPPERS

SHRIMP ROLL $18.0

ARTICHOKE HUMMUS

GARLIC BREADSTICKS

PORK DUMPLINGS

�es� T�e� Of Dishe� Ar�
Bein� Serve�

BURGER

CHICKEN

BREAD

FISH

TUNA STEAK

APPETIZER

MEAT

SOUP

ICE CREAM

TURKEY

Entre�
SEARED SALMON WITH HERBED
CITRUS BEURRE BLANC

PAN SEARED BONELESS HALF CHICKEN
WITH WARM ARUGULA AND GARLIC
CONFIT

PASTA PRIMAVERA, MARINARA OR
BOLOGNESE SAUCE

ARTIE CHAR SERVED WITH ROASTED
WILD MUSHROOMS

FARRO WITH SWEET PEAS, FAVA
BEANS, BLISTERED TOMATOES,
ASPARAGUS, HERBS AND PARMESAN
VINAIGRETTE

ARCTIC CHAR SERVED WITH ROASTED
WILD MUSHROOMS

BEEF STRIPLOIN MEDALLIONS WITH
ARMAGNAC SAUCE, CARAMELIZED
PEARL ONIONS

ARCTIC CHAR, FORBIDDEN RISOTTO,
ROASTED PATTY PAN SQUASH AND
PIQUILLO SAUCE

HALF BONELESS CHICKEN, ROASTED
TRI-COLOR CAULIFLOWER, GARLIC
ROASTED FINGERLING POTATOES,
GARLIC CONFIT

NEW YORK STRIP LOIN MEDALLIONS,
PARSNIP AND CARROT MASH,
CAULILINI, CARAMELIZED PEARL
ONIONS AND RED WINE DEMI SAUCE

FARRO WITH SWEET PEAS, FAVA
BEANS, BLISTERED TOMATOES,
ASPARAGUS, HERBS AND PARMESAN
VINAIGRETTE,
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Sid� Dishe�
BLACK WALNUT FRIES

SEASONAL VEGETABLES

CRISPY SMASHED POTATO
SKINS

SWEET MASH POTATO

APPLEWOOD SMOKED BACON

COTTAGE CHEESE AND FRUIT

CHICKEN APPLE SAUSAGE

BLACK BEAN AND PINEAPPLE SALAD

BROWN SUGAR BAKED BEANS

JALAPENO CORNBREAD

HERBED RICE PILAF

ROASTED VEGETABLE MEDLEY

MASHED POTATOES

GRILLED ASPARAGUS

BAKED SWEET POTATO

ROASTED VEGETABLE MELODY

NEW YORK CHEESECAKE, SWEET
POTATO CARAMEL, CANDIED PECANS

Ingredient� Use�
TOMATO

BACON

SAUSAGE

OATMEAL $10.0

YOGURT $6.0

GRAPEFRUIT

CRANBERRY

BRUSSEL SPROUTS

CHEESE

BROCCOLI

VEGETABLES

TOFU

HALIBUT

BEEF

BUTTER

POTATOES

SWEET POTATOES

Desser�
SMORES CHOCOLATE
CHURRO SUNDAE

APPLE STRUDEL

NEW YORK CHEESECAKE^

WARM ASSORTED COOKIES

CHOCOLATE OR OATMEAL COOKIE

BLONDIE BAR

APPLE OR BANANA

CHURROS

TIRAMISU

NEW YORK CHEESECAKE

BREAD PUDDING

WARM BRIOCHE BREAD PUDDING WITH
FRESH BERRIES AND MAPLE SYRUP

SEASONAL FRUIT

NEW YORK CHEESECAKE, BERRY
COMPOTE

WARM BRIOCHE BREAD PUDDING,
FRESH BERRIES, MAPLE SYRUP

MOLTEN LAVA CAKE WITH VANILLA ICE
CREAM

APPLE STRUDEL WITH VANILLA ICE
CREAM

SEASONAL FRUIT PLATTER

CHEESECAKE
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