elrusca

MEDITERRANEAN BISTRO

Celebration Brunch Buffet ($70 per person)

(Minimum 20 Guests)

Essa Bagels with Cream Cheese
Smoked Fish
Steal Cut Oatmeal with Apples, Raisins
Brown Organic Scrambled Eggs
Frittata with Spinach, Peppers, Goat Cheese
Pancakes with Maple Butter
Skillet Potatoes
Bacon & Sausage
Roasted Tomato Soup
Hanger Steak with Mustard Greens, Saba Wine
Endive Salad & Roasted Beet Salad

French Breads & Pastries

Coffee or Harney & Sons Teas

Prices do not include 8.875% Sales Tax or 22% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 & 212.261.5927
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MEDITERRANEAN BISTRO

Cocktail Receptions

Canapés/Crostinis
Plate of Cured Meats
Farmstead Cheese Plate
Beets and Walnuts
Sweet Potato and Duck Sausage
Grilled Calamari & White Beans
Tomato & Olive
Artichoke with Baked Ricotta Salata
Ahi Tuna Tartar with Preserved Lemon and Chives
Robiola Bosina Cheese with Organic Honey Comb
Prosciutto with Parmigano and Arugula

Black Olive Tapenade with Fire-Roasted Pepper

Selection of up to (6) Canapés and Hors d’oeuvres (6 pieces per person) - $40 Per Person
Selection of up to (7) Canapés and Hors d’oeuvres (7 pieces per person) - $46 Per Person

Selection of up to (9) Canapés and Hors d'oeuvres (9 pieces per person) - $58 Per Person
Coffee or Harney & Sons Teas

Prices do not include 8.875% Sales Tax or 22% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 & 212.261.5927
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MEDITERRANEAN BISTRO

Pre-Fixe Menu - $55 per person

1°t course

gem lettuce salad
medjool dates, candied walnuts, walnut vinaigrette
or
endive salad
pancetta, gorgonzola, hazelnuts, chianti vinaigrette

>" Course

pan fried chicken milanese
dried tomatoes, arugula salad, 12 year old balsamic vinegar
or
penne “putanesca”
olives, anchovies, capers, chilies, tomato sauce

d
3" Course

chocolate composition
dark chocolate cremeux, milk
chocolate cappuccino, cocoa sorbet

Coffee or Harney & Sons Teas

Prices do not include 8.875% Sales Tax or 22% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 & 212.261.5927
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MEDITERRANEAN BISTRO

Pre-Fixe Menu - $65 per person

1%t course

roasted beet salad
watermelon, avocado, aged balsamic vinegar
or
bufula mozzarella
dried cherry tomatoes, arugula

>" Course

pan roasted halibut filet
white asparagus, black trumpet mushrooms, parsnip emulsion

or

pan fried chicken milanese

dried tomatoes, arugula salad, 12 year old balsamic vinegar

or

spaghetti “alla carbonara”

guanciale, pecorino romano, farm eggs, black pepper

d
3" Course

vanilla panna cotta
huckleberry compote and rosemary brittle
or
chocolate and raspberry tower
cocoa balsamic vinegar reduction

Coffee or Harney & Sons Teas

Prices do not include 8.875% Sales Tax or 227% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 &212.261.5927
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MEDITERRANEAN BISTRO

Pre-Fixe Menu - $75 per person

1°t course

local field greens
roasted shallot vinaigrette

or

roasted beet salad

watermelon, avocado, aged balsamic vinegar
or
fresh english pea ravioli
ricotta cheese, butter, parmigiano, mint

2nd Course

osso buco
risotto Milanese, spring vegetables, gremolata
or
linguine fine
shrimp, fava beans, tomato, toasted bread crumbs
or
grilled hanger steak
mustard greens, french fries, saba wine

3rd Course

chocolate composition
dark chocolate cremeux, milk chocolate cappuccino, cocoa sorbet
or
citrus cheesecake
shortbread cookie, blueberries

Coffee or Harney & Sons Teas

Prices do not include 8.875% Sales Tax or 22% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 &212.261.5927
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MEDITERRANEAN BISTRO

Family Style - (Price Based on Selection)

(Minimum 10 Guests)

Salads
endive salad pancetta, gorgonzola, hazelnuts, chianti vinaigrette
roasted beet salad watermelon, avocado, aged balsamic vinegar
local field greens roasted shallot vinaigrette
gem lettuce medjool dates, candied walnuts, walnut vinaigrette

Pastas
penne “putanesca” olives, anchovies, capers, chilies, tomato sauce
linguine fine shrimp, fava beans, tomato, toasted bread crumbs
strigoli pasta braised beef cheeks, baked ricotta salata
spaghetti “alla carbonara” guanciale, pecorino romano, farm eggs, black pepper
fresh english pea risotto ricotta cheese, butter, parmigiano, mint

Fish
pan roasted halibut filet white asparagus, black trumpet mushrooms, parsnip emulsion
pan roasted king salmon sugar snap peas, roasted radishes, mustard vinaigrette

Beef/Poultry/Pork
grilled hanger steak mustard greens, french fries, saba wine
grilled lamb chops Jerusalem artichokes, kumquat marmalade, young dandelion greens, saba
pan fried chicken milanese dried tomatoes, arugula salad, 12 year old balsamic vinegar
grilled thick pork chop broccolini, fingerling potatoes, pepperoncini, natural juice
osso buco risotto Milanese, spring vegetables, gremolata

Dessert
vanilla panna cotta - chocolate composition - citrus cheesecake

Prices do not include 8.875% Sales Tax or 22% Gratuity Charge

Etrusca Mediterranean Bistro
1335 Avenue of the Americas, New York, NY 10019 &212.261.5927




