
Pricing does not include NY Sales Tax 

 

The Courtyard Lunch Buffet 
Roman Salad, Romaine Lettuce, Whole Wheat Croutons, Caesar Dressing and Shards of Parmesan 

Basil Scented Chilled Seafood Salad, Fresh Herbs and Virgin Olive Oil 
Grilled and Roasted Market Vegetables   

 

Assorted Wrap Sandwiches… 
Grilled Chicken with Roasted Peppers and Baby Arugula  

Smoked Turkey BLT 
 

Penne Primavera 
 

 Assorted Cupcakes 
$29 

 
Nicotra’s Roman Holiday 

Roman Salad, Romaine Lettuce, Whole Wheat Croutons, Caesar Dressing and Shards of Parmesan  

Herb Crusted Chicken Paillard with Heirloom Tomatoes and Wild Greens 
Grilled and Roasted Vegetables with Fresh Mozzarella and Pesto Drizzle 

 

Panini with Prosciutto di Parma Caramelized Onions 
Rigatoni Carbonara 

 

Seasonal Fruit, Cannoli, Biscotti 
$30 

 
New York Deli Buffet  

Herb Roasted Beef, Country Ham, Turkey, Pastrami, Swiss and New York Cheddar 
Lettuce, Tomato, Onions and Pickles 

Rye, Seven Grain Bread and Assorted Crusty Rolls  
 

Garden Salad with Assorted Dressings  
Classic Potato Salad 

 Roasted Vegetable Pasta Salad 
 

Seasonal Fruits and Berries 
New York Cheesecake 

$32 

 
SOHO 

Spinach and Strawberry Salad, Champagne Vinaigrette  
Heirloom Tomatoes and Hot House Cucumbers, Dill Dressing  

 
Farfalle with Shrimp and Asparagus 
Tarragon Chicken “Tea Sandwiches” 

Horseradish Crusted Salmon, Mustard Sauce 
 

Chocolate Turtle Brownies, Strawberries and Cream   
$32 



Pricing does not include NY Sales Tax 

 

Austin 
Gathered Greens with Corn, Black Beans and Roasted Tomatoes  

 

Firehouse Turkey Chili  
Five Grain Medley with Black Beans  

Chicken and Chorizo Quesadillas 
Chipotle Roasted Vegetables 

House-made Corn Bread   
 

Dolce di Leche Cupcakes, Seasonal Fruit  
$33 

 
Pacific Rim 

House-made Seared Tuna “Rolls,” Wasabi Aioli  

Sesame Soba Noodles with Crispy Vegetables and Tamari Grilled Chicken 
Thai Beef Salad  

 
Spicy Coconut Vegetable Fried Rice 

Assorted Vegetable Dim Sum, Ponzu Sauce 
 

Lemon Squares, Seasonal Fruit  
$34 

 
Napa Valley  

Gathered Greens with Beets, Goat Cheese and Spiced Walnuts 
Grilled Market Vegetable Ravioli, Rocket, Roasted Tomatoes 

Farmers Market Vegetables, Honey Balsamic Glaze 
 

Grilled Chicken “Waldorf” Salad on Whole Grain Bread 
Tea Smoked Pacific Salmon with Spicy Cucumber Slaw 

 

Fresh Fruit Tartlets, Chocolate Bark 
$36 

 
Manhattan 

Spinach Salad with Bacon, Hard Cooked Eggs and Honey Vinaigrette  
Grilled Chicken with Fire Roasted Peppers and Baby Arugula 

Yukon Gold and Sweet Potato Salad with Scallion Dressing  
 

House Smoked Beef on Multi Grain Roll, Horseradish Aioli  
 Farfalle Pasta with Peppered Salmon and Dill 

 
Fresh Fruit Tartlets, Chocolate Dipped Shortbread Cookies  

$36 


