July 2010 Specials

1st & fresh NYC

"Breakfast Summer Special"”
e Spinach, Bacon & Gruyere Cheese Frittata (egg white available - $ 2.00 add. per person)
e Home Fries with Caramelized Onions
e  (Grilled Pita Toast Points
e  (Chilled Sweet Watermelon
$9.99 ++ per person

Chef’s Sandwich for July
e  BBQ Chicken Sandwich with White Cheddar & Red Onion on Parker Roll
$7.99 ++ per person

Chef’s Side Salad for July

e Baby Arugula with Watermelon, Tomato, Fresh Mint & Feta Cheese
$ 4.50 ++ per person

Chef’'s Ambient for July

Toasted Barley and Corn Salad

Baby Frisee with Chatham Camembert & Sundried Cherry Dressing
Seared Scallops with Heirloom Tomatoes & Basil

Roast Chicken with Haricots Verts & Olives

Peach Cobbler

$29.99 ++ per person

A Summer BBQ

e Dry Rubbed St. Louis Ribs with Mustard
Mini Sliders on Eli’s Brioche Buns
Honey Glazed Chicken Drum Sticks
Corn on the Cob

Purple Potato Salad

Grilled Zucchini Salad

Rhubarb & Strawberry Crisp

Water Melon

$ 26.99 ++ per person



“Ice Cream Social”

Bring summer to the office for your clients & team:
e Tahitian Vanilla, Chocolate & Strawberry Ice Cream
Sliced Strawberries & Bananas, Coconut Flakes, Maraschino Cherries
Oreo Cookie Bits & Mini Marshmallows
Toasted Nuts, Rainbow & Chocolate Sprinkles
Bittersweet Chocolate Sauce & Caramel Sauce
Sweet Whipped Cream
$12.99 ++ per person (minimum of 20)

Afternoon & Evening Cocktail Platters

Asian Inspired Feast

Lemon-Grass Chicken Sate
Curry Beef Sate
Crisp Vegetable Spring Rolls
Green Papaya & Ginger Salad
Accompanied by:
Fried Wonton Chips
Peanut & Chili Sauce and Sweet & Sour Dipping Sauce

$265.00 ++ (serves 15 - 20 guests)

Taste of India:

Chicken Tikka Skewers
Curry Shrimp Skewers
Chicken Tandori Stars

Vegetable Samosas with Tamarind

Cucumber Mint and Red Pepper Salad
Accompanied by
Spiced Cilantro Yogurt Dip & Naan
$ 265.00 ++ (serves 15 - 20 guests)



