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Pollame .

         (Chicken)

Thai Marinated Grilled Chicken 10.95
Garnished with Julienne Vegetables.

Spicy Cajun Chicken 10.95
Topped with Sweet Pepper Relish.

Sweet & Sour Chicken Breast 10.95 
Topped with Crispy Lo Mein Noodles.

Maple Balsamic Breast Of Chicken 10.95 
Drizzled with Pineapple Salsa 

Apricot Glazed Chicken Breast 10.95 
Dressed with Fresh Chives & Toasted Sesame Seeds 

Lemon & Herb Grilled Chicken 10.95
Garnished with Three Bean Relish 

Basil Grilled Chicken 10.95 
Drizzled with the Chef’s Basil Pesto Velouté 

Italian Herb Chicken 10.95
Topped with Fresh Chopped Roma Tomato, Italian Herbs & Spices 

Stuffed Chicken Florentine 12.95
Filled with Sautéed Seasoned Spinach & Rice 

Breaded Capons 13.95
Filled with Crisp Asparagus, Cheddar, served with Dijon Sauce 

Chicken Milanese 10.95 
Dressed with Wilted Arugula, Bermuda Onions & Roma Tomato 

Shallot-Parmesan Chicken Tenders 10.95 
Pan-Fried, served with Marinara & BBQ Dipping Sauces

Sesame & Poppy Chicken Fingers 10.95 
Served with Our Authentic Thai Dipping Sauce 

Caribbean Grilled Chicken 11.95 
Prepared with Chili Rub & topped with Mango Mint Salsa

Piatti laterali de 
tempertura ambiente4.95 
                      (Room Temperature Side Dishes)

Rosemary & Garlic Crusted Potatoes 

Mixed Spring Mushrooms with Garlic Butter & Pignoli 

Cayenne Spiced Fingerling Potatoes 

Sautéed Eggplant & Sweet Shallots

Green & Yellow Pod Peas with Olive-Shallot Butter 

Cauliflower with Garlic Bread Crumbs 

Rainbow Marinated Vegetables

Summer Squash Scramble (seasonal)

Sweet Spiced Brussels Sprouts

Ratatouille & Potatoes

Spicy Moroccan Vegetables

Sweet Garlic French Green Beans

Oven Roasted Vegetables

Grilled Asparagus with Lemon Vinaigrette & Toasted Pignoli

Sautéed Vegetable Medley

Green Beans Amandine

Stir-Fry Vegetables

Caramelized Baby Carrots

Yukon Gold Potatoes drizzled with Truffle Oil

Grilled Portobello Mushrooms

Spinach Fritters

Corn Fritters

Orzo & Rice Primavera

Parmesan Crusted Potatoes

Authentic Biryani with Raisins, Vegetables & Mixed Nuts

Served ROOM TEMPERATURE. 

Prices per person, 8-person minimum, unless noted otherwise.

                       A LACARTe
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TO ORDER, please call 212-938-0720

Classic Sweet Tray 4.50.
Chewy  Cookies,  

Dessert Bars, Seven Layer, Brownies, 

Blondies and Bites 

European Pastry Selection 6.95
Assorted Individual Filled Pastries

Cioccolato Pastries 7.95 
Choose from Chocolate Mousse, Tiramisu,  

Raspberry or Strawberry

Paris Assortment 5.95
Fruit Tarts, Cheese Mousse Cones & Chocolate Filled Pastries

Italian Cannoli & Pastry 5.95
Authentic Italian Cannoli & Pastry Assortment 

Butter Cookies & Biscotti 5.95
Assortment of our “Little Italy” Biscotti,  

Dipped & Savory Butter Cookies

French Mousse Cups  5.95 each, 12 minimum

Choose from Cappuccino, Chocolate, Vanilla or Strawberry

Strawberry Tarts 5.95 each, 12 minimum

Individual Pastry Filled with Fresh Whipped Cream,  

topped with Sliced Strawberries

Apple Strudel 35.00 per loaf, serves six persons.

Fresh Strudel Overstuffed with Freshly-Baked  

Apples & Cinnamon

Chocolate Dipped Strawberries 36.00 
Price per dozen, 2 dozen minimum 

Freshly dipped California Strawberries  

(White or Dark Chocolate)

Combo Fruit & Sweet Tray 7.95
A Delectable Sweet Assortment aside Ripe Seasonal Fresh Fruit 

Price per person, 8-person minimum, unless noted otherwise.

DESSERTS
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DESSERTS
Exquisite Cakes 45.00
Standard cakes are 10” round and serve  

approximately 15 persons. 24 to 48 hour notice, 

please. Custom cakes made to order for 20  

persons or more are 3.95 per person

Chocolate Strawberry Shortcake

Tiramisu

Chocolate Mousse

Banana Fudge

Mississippi Mud

Strawberry Mousse

Cannoli Cream

Raspberry Chocolate

Cappuccino Layer

Italian Cheese Cake

Strawberry Shortcake

New York Cheese Cake

Death by Chocolate

Espresso Layer

Peanut Butter Cup

Heavenly Pies 45.00
Standard Pies are 10” round and  

serve approximately 15 persons,  

24 to 48 hour notice, please.

Apple Pie 

Pecan Pie

Pumpkin Pie (seasonal)

Chocolate Cream Pie

Peach Melba Pie (seasonal)

Key-Lime Pie

Wild Berry Tart 69.00

Carousel Corner
One week advance notice, please.

1 dozen minimum of each.

Candied Apples 4.95
Caramel Apples 4.95
Fresh Popcorn 4.50
Cotton Candy 4.95
Soft Jumbo Pretzels 3.95

Sunday-Everyday 15.95 per person.
25-person minimum. One week advance notice, please.

Chocolate Ice Cream

Strawberry Ice Cream

Vanilla Ice Cream 

Accompanied by  

Maraschino Cherries, Peanuts, Whipped Cream, Caramel Syrup,  

Dark Chocolate Syrup, Oreo-Bits , Sprinkles, M&M’s  

Shredded Coconut, and Chocolate-Chips
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TO ORDER, please call 212-938-0720

Mardi Gras 250.00
Cajun Popcorn Shrimp

Andoulle Smoked Sausage Wraps

Sweet Potato Chips (v)

Cheese Stuffed Jalapenos (v) 

Okra Chips (v)

Creole Dipping Sauce and Sweet-Tangy Sauce

Savannah 250.00
Shallot-Parmesan Chicken Tenders

Corn Fritters (v)

Boneless BBQ Pork Skewers

Celery Sticks

BBQ Dipping Sauce, Zesty Hot Sauce &  

Blue Cheese Dipping Sauce 

Maui-Maui 250.00
Jumbo Coconut Battered Shrimp & South Pacific Chutney

Shoyu Chicken Sate & Polynesian Dipping Sauce

Teriyaki Pork Skewers & Orange-Lime Dipping Sauce

Sugar Coated Banana Wedges & Aloha Sweet Potatoes

Pow Wok 250.00
Peking Duck Skewers

Vegetable Spring Rolls (v)

Boneless BBQ Spare Rib Skewers

Sweet & Sour Dipping Sauce, Spicy Mustard

Crispy Noodles & Fortune Cookies

Mazzo Italiano 225.00
Boconccino-Basil-Tomato Skewers (v)

Imported Pepperoni ,  Sopresatta

Mozzarella in Carozza Triangles (v)

Sharp Imported Provolone,  Smoked Mozzarella 

Eggplant Caponata (v)

Marinated Roasted & Stuffed Peppers

Cestino del Formaggio 195.00
Imported Cheese Array

Skewered Fresh Fruit

Seasonal Berries,  Apple slices

Crackers & Sliced French Baguettes

Adriatic Sea 250.00
French Baby Lamb Chops

Red Curried Shrimp

Miniature Spanakopita  (v)

Cucumber Chips, Flatbreads,  Pita Crisps

Hummus & Eggplant Dip

Fiesta 225.00
Grilled Spicy Shrimp

Vegetable Quesadilla Cornucopias (v)

Spicy Chicken Wing Skewers

Picante Salsa, Sour Cream, Guacamole 

Nacho Triangles

partyDisplays

Party Displays  

serve approximately  

15 persons. 

(V) - Vegetarian.
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partyDisplays
Home Stretch 225.00
Mini Sirloin Burgers

Cocktail Frank Skewers

Potato Knishes (v)

Pizza Bites (v)

Pretzel Minis

Tomato Ketchup & Zesty Mustard Dipping Sauce

Big Easy 225.00
Black-Eye Pea Fritters

Crispy Vidalia Onion Rings in a Buttermilk Batter (v)

Shortys’ Boneless Southern Fried Chicken

Spicy Fish Cakes with Creole Dipping Sauce

Cinnamon-Sugar Apple Crisps

Calypso 225.00
Jerk Chicken (Island Recipe)

Miniature Beef Patties

Jumbo Curry Shrimp

Tropical Dipping Sauce

Salsev Noodles

Amore 250.00
Dark Chocolate Strawberry Skewers

White Chocolate Strawberry Skewers

Pecan Clusters

Hand Dipped Dried Fruits

Chocolate Covered Truffle Finale

Cestino del Vegetariani 225.00
Vegetable Fritters with Sour Cream (v)

Garden Skewer Grilles (v)

Miniature Rice & Gorgonzola Spheres (v)

Olive Oil Vegetable Chips

White Bean Herb Dip

Octoberfest 225.00
Chicken Schnitzel

Sauerbraten Veal Skewers

Spicy Dijon Mustard

Potato Dumplings  (v)

Mini Pretzel Bread Rolls 
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Carved Fruit Display 6.95
Hand Carved Fresh Fruit Presentation

Sectioned Fruit Platter 4.95
Seasonal Ripe Fruit Sections Garnished with Fresh Berries

Tropical Fruit Brochettes 7.95
Served with Mascarpone Dipping Sauce

Antipasto Platter 9.95
A Delectable Assortment of Italian Specialties, Meats & Cheeses

Prosciutto & Melon 9.95
Ripe Carved Melon & Imported Prosciutto

Vegetable Crudite 4.95
Artistically Arranged Assortment of Crisp Garden Vegetables  

served with Home Made Dips 

Brie & Strawberry Display 7.95
Sliced Brie & Jumbo California Strawberries served  

with French Baguettes & Sweet Balsamic Dipping Sauce

Imported Cheese Display 5.95
An Array of Soft, Semi-Soft and Hard Cheeses,  

Garnished with Seedless Grapes and Seasonal Berries,  

Accompanied by Crackers, Baguettes & Flatbreads

Shrimp Cocktail 36.00 per dozen, 3-dz. minimum

Jumbo Shrimp Served with Cocktail Sauce & Lemon Wedges

Tea Sandwiches 120.00
Small tray yields 40 bite size sandwiches, please choose three

London
	  Roast Beef with Horseradish Creme Fraiche, Arugula &

     A Sprig  of Fresh Rosemary

New Delhi
	� Curried Chicken Salad, Cucumber, Grapes, Coconut,  

Fennel, Cilantro & Walnut Pesto

Classic
	� Maine Smoked Salmon, Delicate Capers, Chopped Eggs,  

Red Radish & Herbs

Fiery
	� Cajun Spiced Tofu, Chicory, Bell Peppers, Roasted Corn,  

Daikon & Lemon Spread

Summer
	 �White Tuna, Radicchio, Spinach, Capers, Lemon Zest, 

     Imported Sun Dried Tomatoes & Chopped Scallions

Portobello
	� Marinated Portobello’s, Roasted Red & Yellow Peppers,  

Crushed Red Pepper & Basil Pesto

Fresh
	� Cucumber, Radish & Fresh Mint with Basil-Herbed

     Goat Cheese

Cocktail
	� Cold Water Shrimp, Cranberries, Horseradish 

     & Radicchio topped with Fresh Dill

Comfort
	� Turkey Breast, Fresh Sage and Cranberry-Orange Spread  

served of Polenta Rounds

Rustic
	 Tender Chicken Tarragon Mayo, Dried Cranberries 

     & Sliced Almonds

  finger foods
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PARTITO TRIOS 
Serve 15 persons.

Coral Reef Trio 49.00
Curried Channa

Tomato Chokha

Roti Crisps

Sante Fe Trio 49.00
Tomatillo Salsa

Guacamole

Corn Tortilla Chips 

La Dolce Vita Trio 49.00
Eggplant Caponata

Roma Tomato Bruchetta

Semolina Crostini

Ocean Trio 69.00
Spicy Shrimp Dip

Zesty Clam Dip

Water Crackers 

Continental Trio 49.00
BLT Dip

New York Cheddar Dip

Waffle Fries

Spreads 5.95.
Price per person, 15-person minimum

Served with Pita Chips & Flatbreads,  

(please choose three)

Sun Dried Tomato & Basil  

Mediterranean White Bean

Hummus

Babaganoosh

Olive Tapenade

Cream Cheese & Salmon Compound

Blue Cheese

Corn & Crispy Prosciutto

Creamy Vermont Cheddar

Herb & Shrimp

Cucumber & Pear

  finger foods
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Athenian Platter
Grilled Garlic Chicken Brochettes

Sherry Marinated Shrimp on a Rosemary Skewer

Zucchini, Tomato, Feta and Fennel Tarts topped with Gorgonzola (V)

Tarragon Crostini 

Roasted Pepper Aioli

Thai Platter
Mini Lemongrass Chicken Tenders 

Thai Coconut Shrimp with Green Curry Glaze

Julienne Vegetable Rolls wrapped in a Delicate Cellophane Noodle (V) 

Sweet Chili Sauce

Crunchy Thai Noodles

Asian Platter
Mini Spicy Potato Samosas with Mango Chutney (V)

Teriyaki-Sesame Glazed Chicken Skewers

Ginger Smoked Salmon on a Crispy Rice-Sesame Cracker,  Wasabi Mayo

Soy-Ginger Dipping Sauce.

Crispy Wonton Strips

French Country Platter
Goat Cheese Wraps with Watercress & Bell Peppers (V)

Lime marinated Chicken Fingers 

Smoked Salmon-Chive Canapés 

Crispy Fried Leeks 

Avocado Crème Dip 

South of the Border Platter 
Three Cheese & Mushroom Quesadilla Triangles (V)

Prosciutto & Cantaloupe Skewers

Curried Coconut Chicken 

Crispy Corn Tortilla Rounds

Sweet Pea Coulis 

Tuscany Platter  
Marinated Sun Dried Tomato-Tortellini Skewers (V)

Potato-Mushroom Squares (V)

Miniature Chicken Salad Triangles

Toasted Crostini

Tuscan Bruschetta Dip 

Venetian Platter
Sauteed Shrimp and Pepperonata Tartlets served in a Crisp Phyllo Tartlet Shell

Mini Chicken Parmigiana-Breaded Chicken topped with Marinara and Mozzarella 

Summer Vegetable Parmesan Fritters with Roasted Red Pepper Aioli (V) 

Eggplant Caponata Dip

Basil-Scented Crostini

Afternoon Platter
Smoked Salmon Finger Sandwiches served on Multigrain Rounds

Mini Quiche Tartlets filled with Goat Cheese & Spinach (V)

Brioche Rolls filled with Tarragon Chicken Salad

Dill Crème Fraiche 

Shortbread Wafers 

Queen Anne Platter
Marinated Steak and Vegetables in a Bite Size Pastry Pocket

Paddington Chicken Skewers coated with a Spicy Marmalade

Goat Cheese and Caramelized Red Onion Brioche Sandwiches (V)

Savory Tea Biscuit Bites 

Fresh Berry Jam 

189.00 each

Party platters serve  

approximately 12 people.

24 hour notice, please

(V) - vegetarian.

PARTY P


