
cocktail party
Charcuterie Grazing Board
Tomato + Basil Bruschetta

Truffled Mushroom Crostini
Roasted Garlic Cashew Cheese + Vegetable Crudite 
Smoked Salmon + Potato Pancake + Creme Fraiche

Select two of the following:
Honey Glazed Ham + Cheddar Biscuits + Persimmon 

Rosemary Grilled Chicken Skewers
Maple Glazed Tempeh + Sweet Potato Skewers
Beef + Pork Meatballs + Spicy Marinara Sauce

premium
cocktail party
Charcuterie Grazing Board

DIY Crostini Bar 
Select four Topping Options:
 Heirloom Tomato Bruschetta, 

Truffled Wild Mushrooms, 
Goat Cheese, Fig Preserves, 

Olive Tapenade, Caramelized Onions, 
Marinated Artichokes, Roasted Red Peppers, Honey, 

Basil Pesto Hummus

Select two Entree Style Cups:
Quinoa + Roasted Sweet Potatoes + Cranberries

Pumpkin Gnocchi + Crispy Sage
Kale + Brussels Sprout Slaw + Balsamic Reduction

Select three of the following:
Chermoula Lamb Lolly

Beef + Pork Meatballs + Spicy Marinara Sauce
Rosemary Grilled Chicken Skewers

Smoked Salmon + Potato Pancake + Creme Fraiche
Candied Tempeh Skewers

Apple Cider Brined Turkey
Roast Beef + Demi Glace Sauce

Rosemary Seitan + Mushroom Ragout

Garlic Mashed Potatoes
Green Beans + Crispy Shallots

Mixed Greens + Balsamic Vinaigrette
With Cranberries + Maple Roasted Pecans 

Butternut Squash Bisque

full entree service

Charcuterie + Cheese Board
Warm Olives

Artisan Breads + Seeded Crackers
Roasted Garlic Hummus + Vegetable Crudite

Apple Cider Brined Turkey + Pan Gravy
Prime Rib + Au Jus

Rosemary Seitan + Truffled Mushroom Ragout
Roasted Salmon + Citrus Beurre Blanc

Wild Rice Pilaf
Roasted Maple Sweet Potatoes 

Cranberries + Pumpkin Seeds
Green Beans + Crispy Shallots

Garlic Broccolini

Shaved Brussels Sprouts + Kale Salad
Citrus Dressing

full entree service
premium

Select three of the following:
Vegan Chocolate Mousse Cups + Sea Salt

Spiced Apple Phyllo Cups
Strawberry Cheesecake Parfait Shooter
Carrot Cake Shooters + Candied Carrots

Double Chocolate Brownie Bites

Dessert Additions
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For any questions or to book your event, please contact: orders@nybll.com


