Hilidy Merut

Frvee %@//%@ ond Socal Meals

Herb—rubbﬁd roasted turkey

Roasted gar]ic and cranberry crusted Prime Rib Roast

Aorlorinni, Sode Distes

Classic buttermilk mashed potatoes.

Gorgonzola potatoes au gratin.
Smashed Sweet Potatoes with candied pecans.
Roasted root vegetables with fresh herbs.
Pureed parsnips with Frangelico.

Roasted f‘ingerling baby potatoes with white truftle oil and chives.
Caramelized Brussels sprouts with pancetta and shallots.
Loretta’s green bean casserole.

Baby greens with beets and goat cheese.

Classic Thanksgiving stuf‘rﬂing with caramelized pears and fennel.
Baby arugula salad with pomegranate seeds and honey vinaigrette.
Brown sugar and browned butter glazed carrots.

Classic Caesar salad.

RO&SECd asparagus Wlth ShaVCd Parmesan.

Loasonal Desserls

Cinnamon pecan pie.
Pumpkin Pie with spiced whipped cream.

Baked apples with raisins, cinnamon, and vanilla bean ice cream.

MeghanChopus@gmail.com - 646-284-502
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$160/PERSON 4 COURSES +18% SERVICE CHARGE

Freestyle appetizer course:
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appetizers for your group to enjoy. A couple of my favorites include Meghan's 'slutty' whole-roasted
cauliflower with chive Crostini and Sterling sockeye Salmon crudo.
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Kclly’s kale salad with fried chick peas, pine nuts, shaved pecorino, lemon vinaigrecte.
Caesar with shaved Brussels, romaine, garlic croutons.

Winter caprese - acorn squash, marinated fresh mozzarella , basil |, balsamic glaze, garlic oil.
House green salad, roasted seasonal vegetables, arugula, goat cheese, sun dried tomato dressing.
Pumpkin soup, Fresno chilis, pumpkin seeds and maple drizzle.

Stuffed avocado, carrot miso dressing shaved cabbage.
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red wine braised Veal Osso Buco
Wild BiHy’s halibut - pan seared, white wine tomato butter sauce.
Grilled beef tenderloin- herb oil and white truffle cream.
Sterling wild King salmon- Dijon horseradish pan gravy.
Gorgonzola polenta stuffed portobello, balsamic glaze.
Wild mushroom chicken.

Enlvee m&m/c&%&m&%@'

Sweet potato stacks.

Classic potatoes au gratin.
Roasted carrots and asparagus.
Brussels with pancetta and pomegranates.
Olive oil whipped poratoes.
Butternut squash purce.

Creamy garllc spinach.

Wild rice pl]af

Dessel:

Pear blueberry a]mond Cl‘iSp
Chocolate decadence Cake

Creme brtlée
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3-6 GUESTS $400
8-12 GUESTS $550
12+ PLEASE INQUIRE
10% SERVICE CHARGE ADDED

g/ﬁﬂ&b Palverrn gﬂ/é Mex

Served with garlic bread, traditional Served with chips and salsa, rice, beans,
Caesar and seasonal roasted and southwestern Mexican salad
vegetables
) Choice of two main dishes: Chicken and
Choice of two main dishes:
Vegetable enchiladas Pork tamale pie
Veal and pork meatballs with rigatoni
Wild mushroom and butternut quesadillas

Butternut squash and spinach lasagna . X
“American” beef tacos

(option to add chicken) Bolognese lasagna
Classic cheese lasagna

Medilevvanearn

Chicken Marsala Served with lemon-dill rice, seasonal
gril]ed veggies, hummus, tzatziki, and

%&@ﬂ %%&/Z@% homemade pita.

Choice of one: Greek chicken skewers Pork

Eggp]ant Parmesan

Served with coconut rice, cabbage slaw,
and pot stickers. Souvlaki Spanakopita
Choice of two main dishes:

Vegetable Green Curry (option to add chicken
or shrimp) Asian style short ribs @Q@”@/

Pork Fried Rice MJ&ZZ@/@_}

W@@&G@ﬂ Seasonal & local charcuterie $75 (serves 10-12)

Chocolate Decadence Cake $30
Herb-Roasted chicken with gravy, house-made . . 3

Breakfast burritos ro minimum @ $12
mac & cheese, peas and carrots, honey—butter

biscuits, green salad.




(PARTIES AND APRES)

Seasonal & local charcuterie board: selection.
Meats, cheeses, fruit, nuts, accoutrements. Vegetable crudité with assorted dips.
Spinach & feta stuffed mushrooms.
Whole roasted ‘slutty’ cauliflower.

Warm camembert with wild mushrooms & house made jam.
Seared prawn skewers with prosciutto & fig jam.
Loaded nachos with fresh salsa, guacamolc & crema.
Bacon wrapped stuffed dates.

Beer braised bratwurst with honey mustard & caramelized onions.
Assorted flatbreads.

Smoked salmon placcer.

Buffalo chicken dip.

Swedish meatballs.

Roasted garhc and caramelized onion jalapeﬁo poppers.
Scampi shrimp.

Beef tenderloin morsel with horseradish cream.
Avocado toasts.

Hummus on cucumber chip with black sesame.
Prosciutto wrapped asparagus.

Goat cheese stuffed baby peppers.

Seared scallops with leeks & local honey.

Caprese skewers.

Mini crab cakes with remoulade.

Slow roasted eggplant & pepper crostini.

Tomato & basil bruscherrta.
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Special Breakfist
Sor

1012 Prcpte 5750

All breakfast buffets include the following: house-made granola,
scasonal fruit bowl, local yogure, classic breakfasc meats,
morning home fries, seasonal vegetarian frittata, and "sweet

baked" option.

DB, /a@@/?/&&/ %@0&'@/&2’@4

‘World famous’ creme brulée French toast.
Banana pancakes.
Nutella waffles.
Beltex Meats corn beef & root vegetable hash seasonal strata.

Sharp Cheddar and herb breakfast casserole.

Assorted local pastries.

MeghanChopus@gmail.com 646-284-502
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