
 
Butterfield Market * 1114 Lexington Avenue *  NYC 10021 

Phone: 212-288-7800    Fax: 212-288-6308 

First Courses 
Please Select One: 

 
Norwegian Smoked Salmon 

Over Mesclun Salad 
Offered with Horseradish Vinaigrette 

Field Green Salad 
With Dried Cherries, Oranges and Candied Pecans 

Tossed in Citrus Vinaigrette 
 

Tuffled Risotto Cake 
Atop Mixed Organic Greens 

Chilled Heirloom Tomato Gazpacho 
Garnished with Grilled Shrimp and Crème Fraîche 

 
Mushroom Tart 

Wild Mushroom Ragout offered in Pastry Tart 
Drizzled with Tarragon Cream  

 

Red and Golden Vine-Ripe Tomatoes 
Layered with Homemade Mozzarella  

Drizzled with Basil-Balsamic Vinaigrette 

 
 

The Entree 
Please Two Entrees For Your Guests To Choose From: 

 
Aged Filet Mignon with Cabernet 

Demi-Glace 
Haricot Verts and Baby Carrots 

Rosemary Roasted Red Bliss Potatoes 
 

Roast Breast of Chicken with 
Marsala Sauce 

Seasonal Vegetables 
Yukon Gold Roasted Potatoes 

 

Breast of Long Island Duck  
With Blackberry Sauce 
Sautéed Baby Squash 

Red Bliss Potatoes 

Herb Dusted Filet of Beef 
Baby Spinach 

White Truffle Mashed Potatoes 
 

Citrus Boneless Chicken Breast 
Julienne Squash 

Wild and Natural Long Grain Rice 

Chili Glazed Salmon  
With Orange Salsa 

Asparagus Tied with a Leek Ribbon 
Wild Rice 

Chateaubriand of Porcini-Crusted Beef 
Grilled White and Green Asparagus 

Roasted Fingerling Potatoes 

French Cut Herbed Chicken 
Bundles of Haricot Verts 
Basil Whipped Potatoes  

 

Salmon with Lemon-Caper Sauce 
Atop Roasted Asparagus 
Chive Whipped Potatoes 

Freshly Assorted Rolls and Breads  
Offered with Sweet Butter 

 
Vegetarian Entrée: 

Pasta Primavera with Baby Vegetables with Extra-Virgin Olive Oil and Fresh Herbs 
Offered with Freshly Grated Parmesan Cheese 

 
 
 

Dessert 
 

Chocolate Mousse offered in Chocolate Heart Shell 
Garnished with Fresh Whipped Cream 

 
~Petit Fours. Chocolate Covered Strawberries, Miniature Pastries and Godiva Chocolates Set At Each Table~ 

 
Freshly Brewed Regular and Decaffeinated Coffee 

Assortment of Regular and Herbal Teas 
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