. BRUNCH A

Fresh Fruits

Viennoiserie

Brunch Special
Please choose 2
Eggs Benedict | Mushroom Frittata | Morning Pene Pasta | Steak
and Egg | French Toast | Pancake

Tea and Coffee

Between llam and 5pm
Family Style and/or Plated
$33/guest




L T e . e i

e W T I T . .

BRUNCH B

Viennoiserie

Appetizer
Shrimp Cocktail | Fresh Fruits | Crab Cake

Main Course

Please choose 2
' Eggs Benedict | Mushroom Frittata | Morning Pene Pasta | Steak
and Egg | French Toast | Pancake

Dessert
Please choose 2
Peach Melba | Warm Chocolate Bourbon Cake | Assorted Ice
Creams | New York Cheesecake

Tea and Coffee

Between llam and 5pm
Family Style and/or Plated
$47/guest
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LUNCH A

Appetizer
Soup du Jour | Arugula Salad

Main Course
Truffle Risotto | Pan Roasted Salmon | Chicken Tartine

Dessert
Please choose 2
Peach Melba | Warm Chocolate Bourbon Cake | Assorted Ice

Creams

-

Between 12pm and 5pm
Family Style and/or Plated
$38/guest




LUNCH B

Appetizer
Soup du Jour | Burrata Heirloom Tomato | Crispy Tortellini

Main Course

Please choose 3
Truffle Risotto | Four Cheese Ravioli | Pan Roasted Salmon |

Mushroom Bolognese | Chicken Tartine

Dessert
Please choose 2
Peach Melba | Warm Chocolate Bourbon Cake | Assorted Ice
Creams | New York Cheesecake

Between 12pm and 5pm
Family Style and/or Plated
$47/guest
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DINNER A

Appetizer

Please choose 2
Kale Salad | Crab Cake | Crispy Tortellini | Shrimp Cocktail

Main Course
Please choose 3

Truffle Risotto | Four Cheese Ravioli | Pan Roasted Salmon
Steak Frites | Sauteed Shrimp | Roasted Chicken Breast

Dessert
Please choose 2
Peach Melba | Warm Chocolate Bourbon Cake | Assorted Ice
Creams
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Between 5pm and 12am
Family Style and/or Plated
$59/guest




DINNER B

First Course Third Course
Please choose 2 Please choose 3
Kale Salad | Crab Cake | Soup du Four Cheese Ravioli | Pan Roasted
Jour | Arugula Salad | Pan Seared Salmon | Sauteed Shrimp | Chicken
Foie Gras | Shrimp Cocktail Cordon Bleu | Filet Mignon | Herb
Dijon Crusted Rack of Lamb
Second Course

Please choose 1 Fourth Course

Truffle Risotto | Crispy Tortellini Please choose 2
Peach Melba | Warm Chocolate
Bourbon Cake | New York

Cheesecake | Assorted Ice Creams

Between 12pm and 12am
Family Style and/or Plated
$89/quest




COCKTAIL

1 Hour Passed around canapes

$19/guest

2 Hour Passed around canapes
$35.50/guest

Served between 11:00 am and and 12:00am

Passed around
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COMBO B

Full Open Bar + Unlimited Passed

COMBO A

Wi B 3] limit
ine & Beer Open Bar + Unlimited around Hors d'Oeuvre

Wine, Beer, Soft, 2 Cocktails and
Liquor and choice of 6 types of Hors

Passed around Hors d'Oeuvre

Wine, Beer, Soft and choice of 6 ‘
types of Hors d'oeuvre

2 Hours: $82/guest

3 Hours: $112 /guest

d'oeuvre
2 Hours: $95/guest

3 Hours: $130/guest I




WINE \rci)PEN BAR
PAIRING &%

We offer wine pairings to r | Wine, Beer and Softs
2 Hours: $59/guest

3 Hours: $83/guest

Wine & Beer Open Bar

complement the Dinner Menu

(1 welcome cocktail + 3 glasses of

wine)
$59/guest

Full Open Bar
Wine, Beer, Soft, 2 Cocktails and
Liquor
2 Hours: $71/guest
3 Hours: $100/guest

=" PRE ORDER |

Top Shelf Open Bar b
Wine, Beer, Soft, 2 Signature ’ -
. Wine Bottles starting at $49 each Cocktails and Top Shelf Liquor ‘ ‘

PR F

2 Hours: $89/guest

ine Glass starting at $15 each
| e 3 Hours: $118/guest

W |
I Cocktail starting at $16 each l
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Laure Ohayon
LaureelLaurenewyork.com
917-326-1528

CONTACT



