
Tel: 212-772-8782 / Fax 646-695-7135 / Butterfield Kitchen 346 East 92nd Street (1st and 2nd Avenue)

NEW YEAR’S EVE

MENU 2013

Name: __________________________________ Day/Date of Delivery_____________________________ ORDER #: ______
Delivery Time: 8am to 11am ____ 11am to 2pm ____ 2pm to 4pm ____ 4pm to 6pm ____
Delivery Address (w/zip code): _______________________________________________________________________________
Phone Number: _________________________ Email address:______________________________________________________
Payment Method (Credit Card Number & Expiration Date): ______________________________________________________
Billing Name (If different from card)/Billing Zip: ________________________________________________________________
Pick-Ups from 92ND STREET LOCATION (9am – 7pm, please put in estimated time):_________________________________
Pick-Ups from 77TH STREET LOCATION: (Desserts Only):________________________________________________________

QUANTITY AMOUNT COST

Heat and Serve Hors D’Oeuvres

Pigs in a Blankets with Deli Mustard 21.00/Dozen

Spanikopita (Spinach and Feta) 24.00/Dozen

Brandied Fig and Goat Cheese Beggars Purse 24.00/Dozen

Petit 3 Cheese Quiche (Vegetarian) 24.00/Dozen

Vegetarian Quesadillas with Sour Cream 21.00/Dozen

Bacon and Swiss Mini Quiche 21.00/Dozen

Truffle Risotto 24.00/Dozen

Mini Crabcakes with Chipotle Aioli 36.00/Dozen

Indian Vegetarian Samosa 24.00/Dozen

Mini Brie en Croute with Winter Fruit Compote and Walnuts 24.00/Dozen

Mini Black Bean and Monterey Jack Empanadas 24.00/Dozen

Mini Chicken Croquettes 30.00/Dozen

Baby Salmon Cakes with Dill Sauce 30.00/Dozen

Room Temperature Individual Hors D’Oeuvres
Roast Beef with Horseradish Cream on Crostini 24.00/Dozen

Smoked Salmon Triangles with Cream Cheese and Fresh Dill 24.00/Dozen

Endive Petal with Roquefort Mousse topped with Raspberry 24.00/Dozen

Cherry Tomato Stuffed with Mini Mozzarella and Fresh Basil 24.00/Dozen

Truffle Mousse with Cornichons on Petit Toast 24.00/Dozen

Deviled Eggs 24.00/Dozen

Prosciutto Wrapped Asparagus Tips 24.00/Dozen

Caviar – Available in One, Two, Four and Seven Ounce Containers

Accompaniment Platter:
The Perfect Compliment For Your Favorite Caviar!
Minced EggWhites and Egg Yolk; Chopped Sweet Shallots; Minced
Italian Capers; Crème Fraiche; Petit French Blinis

9/00 Person (6 Person Minimum)

Paddlefish Caviar (Wild & Domestic) 24.00 Per Ounce

Hackleback Caviar (Wild & Domestic) 28.00 Per Ounce

Farmed Italian Osetra (Farmed) 108.00 Per Ounce

Bulgarian Osetra (Farmed) 140.00 Per Ounce

Asian Kaluga (River Beluga) 180.00 Per Ounce

Petit French Blinis 12.00 Per Package of 12

Crème Fraice 6.00/8 Ounce Container



Tel: 212-772-8782 / Fax 646-695-7135 / Butterfield Kitchen 346 East 92nd Street (1st and 2nd Avenue)

Hors d’Oeuvres Platters

Jumbo Shrimp Cocktail Platter served with Cocktail Sauce 40.00/Per Dozen

Elegant Cheese Platter
Assorted Cheeses, Dried Fruit, and Breads & Crackers

60.00/Sm (Serves 6-10)
105.00/Med (Serves 12-18)

Winter Crudités Basket w/Dill Dipping Sauce
50.00/Sm (Serves 8-12)
100.00/Lg (Serves 12-20)

Complete Drop Off Cocktail Party
PACKAGE #1 – LET’S PARTY

Winter Crudité Platter offered with Dill Dipping Sauce (Small)
Cheese Platter with Brie, Asiago, Comte, Vermont Cheddar (Small)

Individual Hors d’Oeuvres (20 Pieces of Each)
Spicy Shrimp
Spanikopitas - Feta & Spinach (sent in aluminum pan)
Parmesan Chicken Bites – on toothpicks
Mini Vegetarian Quiche (sent in aluminum pan)
Portobello Brushetta, Arugula andWasabi Aioli on Pumpernickel Rounds
Roast Beef and Horseradish on Crostini

Assorted Mini Sandwiches (10 of each)
Bacon, Lettuce, Tomato and Mayo on Bite Sized Brioche Roll
Turkey, Apple, Cranberry Relish & Honey Mustard on Mini Current Scones
Baby Croissants with Brie and Raspberry Jam

Up To 15 People - 455.00

PACKAGE #2 – KID AT HEART

Flatbread Pizza Bites: Pomodoro, Potato & Rosemary Large Platter

Sent in Aluminum Pans with Disposable Chafing Dish & Sterno: (40 of Each)
Pigs in Blankets offered with Deli Mustard
Mini Vegetarian Empanadas offered with Sour Cream

White Meat Chicken Fingers offered with Honey Mustard Dip (25 Total)

Tea Sandwiches (16 of Each)
Nutella and Fresh Strawberries onWhite Bread
Peanut Butter and Jelly on Raison Nut Bread

Mini Big Macs: Filet Mignon, Pickle, Ketchup, & Mustard (18 Total)

Bite Sized Assorted Cupcakes, Rice Krispy Treats (Medium), Cookies

Up To 15 People - 545.00

Desserts

“The Clock Strikes 12” Chocolate Cake (6 Inch) 45.00 (serves 8)

Miniature “New Year’s Eve” Cupcakes 24.00/Dozen

Tate’s Apple Crumb Pie 20.00/Each

Tate’s Three Berry 20.00/Each

Subtotal: __________
Delivery: ___________

Tax (8.875%): ___________
Total: __________

Celebrity Celebration: Jumbo Shrimp Cocktail, Filet Mignon, Herbed
Chicken, Roasted Potatoes, Grilled Red & Yellow Peppers Spears, Marinated
Portobello Mushrooms & Assorted Baked Breads
Offered with Cocktail Sauce & Tarragon Mustard Dip

175.00/Sm (Serves 6-10)
225.00/Lg (Serves 12-20)

Tuscan Antipasto Basket:
Au Poivre Salami, Prosciutto De Parma, Bocconcini Mozzarella,
Parmigiano Reggiano, Grilled Zucchini, Marinated Eggplant,
Roasted Red Peppers & Italian Olives & Hearth Baked Breads

125.00/Sm (Serves 6-10)
175.00/Lg (Serves 12-20)

All orders must be placed by Thursday December 26rd by 4:00pm

CALL 212-772-8782 EXT. 3 TOPLACEYOUR ORDER!

Delivery Charges will be applied.


