
Passed Hors D’Oeurvres

C O L D

Tuna Tartare
lemon oil, bottarga, rye

Smoked Salmon
pickled red onion cream cheese, 
mustard seed, crisp bagel

Steak Tartare
caper aioli, celery leaves, brioche

Goat Cheese Crostini
lemon jam, pea shoots, mint 

A D D I T I O N A L  C O L D 

5 per person supplement

Chilled Blue Island Oysters
chili-cucumber gelee

Foie Gras Torchon
seasonal chutney, hazelnut, brioche

Plaza Lobster Roll
potato bun, english mustard aioli, 
horseradish dressing

H O T

House-made Pork & Veal Meatballs
san marzano tomato sauce, 
pecorino

Arancini Di Riso
braised beef  short rib, 
mushroom, taleggio cheese

Pressed Pastrami Sandwich
plaza pickles, 
horseradish aioli, rye

Gougeres
gruyere, comte, 
maldon sea salt

A D D I T I O N A L  H O T

5 per person supplement

Jumbo Lump Crabcake
saffron aioli

Duck Rillette Crepe
onion jam, radishes

Choice of Five Passed Hors D’Oeurvres
47 per person | One Hour
60 per person | Two Hours
7 per person per additional itiem
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Cocktail Reception
$300/attendant

S L I D E R S

Plaza Burger, Custom blend

Falafel

Beef  Short Rib

Jumbo Lump Crab Cake, Saffron aioli 
5 per person supplement

choice of accompaniments:
pickles, slider sauce, horseradish aioli,
kensington’s ketchup, dijon mustard, pickled 
onion & tomato jam, tzatziki sauce
Choice of one | 25
Choice of two | 35
Choice of three | 40

C H A R C U T E R I E  &  A N T I P A S T A

45 per person, minimum of 20 people

Artisanal Cured Meats
giardiniera, marinated olives

Rustic Bread
olive focaccia, rosemary almonds, 
marinated tomatoes, buffalo mozzarella

Roasted & Marinated Baby Vegetables

B R U S C H E T T A  &  D I P  S T A T I O N
25 per person

Hummus
moutabel, mahammara, cucumber raita

Olive Tapenade
caponata, whipped herb ricotta, 
cold pressed olive oil

Olive Focaccia
zatar pita, rustic bread

R A W  B A R 

per piece

Oysters 4.50
Clams 3
Shrimp 5

choice of accompaniments:
cocktail sauce, chili-cucumber mignonette, 
sauce vierge, lemon, tabasco

A D D I T I O N A L  R A W  B A R
per piece

Peekytoe Crab Salad 
green apple, cucumber, truffle oil 
9.50

Hamachi Crudo
 jalapeno, grapefruit, cilantro, fennel pollen 
5.50

Lobster Cocktail 
horesradish dressing, english mustard aioli 
9.50

F A R M S T E A D  L O C A L  C H E E S E S
30 per person

honey, fig jam, rosemary almonds, 
raisin crisps, rustic toasts 

C O M P O S E D  P A S T A
30 per person, selection of one

Baked Paccheri Pasta Bolognese
pesto breadcrumbs

Rigatoni Caponata
ricotta, basil

Orecchiete
rock shrimp, escarole, blistered grape tomatoes, 
sweet garlic, preserved lemon
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W H O L E  C A R V E D  R O A S T S
Minimun of 15 peoples
Includes Selection of Two Accompaniments

Rosemary Glazed Natural Turkey Breast|58 per 
person
apricot mostarda

Prosciutto Wrapped Port Tenderloin|65 per person
dijon natural sauce

Thyme Roasted Beef  Tenderloin|75 per person
cabernet reduction

Skuna Bay Salmon|65 per person
cilantro-soy glaze

Pastrami|65 per person
reuben sauce

Slow Roasted Prime Rib Station|85 per person
au jus, horseradish aioli

W H O L E  C A R V E D 

A C C O M P A N I M E N T S
Selection of Two| Additional Accompaniments
10 per person

Caesar Salad
herb croutons, pecorino

Roasted Cauliflower
curry-yogurt dressing, golden raisins, cilantro

Fingerling Potato Salad
german style, caramelized shallots, 
sherry vinegar

Italian Chopped Salad
escarole, radicchio, genoa salami, olives, 
chickpeas, sherry-caper dressing

Gem Wedge Salad
bacon, pickled onion, blue cheese, 
buttermilk-ranch dressing

S W E E T S
28 per person

Chocolate Truffles
Lemon Tarts
Macarons
Assorted Cookies
Plaza Brownies

Coffee & Tea Service|$12 per person

Cocktail Reception
$300/attendant

Fifth Avenue at Central Park South, New York NY 10019  (212) 759-3000  www.theplazany.com



Brunch Buffet

E N T R É E S

Fruit Salad
orange-vanilla syrup

Smoked Salmon
whipped crème fraiche, pickled red onion, 
capers, watercress, rustic toast

Egg White Frittata
roasted mushrooms & tomatoes, 
charred scallions, cotija cheese

Whole Egg Frittata
shallots, spinach, gruyere

Brioche French Toast
grand-marnier infused, vermont maple syrup

Shakshuka
cumin, stewed tomatoes, zatar pita 

Roasted Turkey & Avocado Sandwich
bibb lettuce, applewood bacon, tomato, ciabatta

Muffaletta Sandwich
genoa salami, prosciutto cotto, 
mortadella, provolone, olive salad

Asparagus Salad
egg dressing, radish, black olive

Caesar Salad

Orecchiete
rock shrimp, escarole, blistered grape tomatoes, 
sweet garlic, preserved lemon 

P A S T R I E S

Croissants, Chocolate Croissants, 
Scones & Seasonal Muffins
vermont butter & house-made jam

Brunch Buffet
75 per person Includes Pastries and Selection of four Entrée
12 per person per additional item

P A S S E D

15 per person|30 minutes

Mini Fruit Smoothies

Mini Greek Yogurt Parfaits
seasonal berries

B R U N C H  B E V E R A G E  P A C K A G E S

Red, White, Sparkling Wine, Domestic + 
Imported Beer, Bloody Mary, Mimosa, Coffee, 
Tea + Soft Drinks

45 per person, two hours
18 per person, additional hours

Mimosa, Palais des Thés Ice Tea, Bellini, Fresh 
Squeezed Lemonade, Coffee, Tea + Soft Drinks

38 per person, two hours
15 per person, additional hours
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Buffet Lunch

C O L D

Seasonal Crisp Vegetables
bagna cauda oil & tarragon dressing

Caesar Salad
herb croutons, pecorino

Asparagus Salad
egg dressing, radish, black olives

Mezze Platter
mahammara, hummus,
moutabel, cucumber raita, 
marinated olives, zatar pita

Artisanal Salumi
chef ’s selection, aged pecorino, 
rustic toasts

Roasted Turkey & Avocado Sandwich
bibb lettuce, applewood bacon, 
tomato, ciabatta

Mufuletta Sandwich
genoa salami, prosciutto cotto, 
mortadella, provolone, olive salad

H O T

Paccheri Pasta Bolognese
pesto breadcrumbs

Orecchiete
rock shrimp, escarole, blistered grape tomatoes, 
sweet garlic, preserved lemon

Plaza Burger
custom blend, cheddar cheese, bibb 
lettuce,tomato, tzatziki sauce, bun

Skuna Bay Salmon
shaved fennel salad, dates, pressed cucumbers, 
walnuts, grain mustard aioli

Heirloom Egg Sandwich
tomato marmalade, robiola cheese, pickled red 
onion, rustic toast

Grilled Wagyu Hanger Steak
crushed potatoes, arugula, asparagus, crisp 
shallots, bordelaise sauce

A D D  O N S

9 per person per item

French Fries
Yukon Gold Potato Chips
Assorted Cookies 

Buffet Lunch | 75 per person
Seleccition of two cold and Tow Hot
14 per person per additional item
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