
 
 
 
 

Park Avenue Summer Menu 
 
 

Chefs Selection of passed hors d’ oeuvres  (select 6) 
 
 

Mini Cheese Burgers  
 

PBJ with Prosciutto and Basil  
 

Shrimp Cocktail  
 

Prosciutto Wrapped Asparagus  
 

 Crudites 
 

Shrimp Toast  
 

Mini Lobster Rolls with Oven Roasted Tomatoes 
 

Smoked Salmon Croque Monsieur  
 

Mac and Cheese  
 

Salmon Tartare  
 

Latke with Smoked Salmon & Caviar 
 

Mini Lasagna 
 

Mini Corndogs 
 

Mini Croque Monsieur  
 

Philly Cheese Steak and Pickles 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
Lunch and Dinner Appetizers  (select 3) 

 
Appetizers 

 
Summer Garden Salad  

 
The Salmon Tartare  

 
Cured-Lemon Caesar Salad 

 
Butter & Sugar Corn Soup 

Tomato & Tomatillo  
 

Grilled Prawns 
Marinated Tomatoes & Chickpeas 

 
Crispy Soft Shell Crab  

Avocado, Strawberry & Passionfruit 
 

Imported Burrata 
Black Olive Panzanella  

 
Roasted Baby Beets  

Ginger & Labne Yogurt 
 

Caprese Ravioli 
Yellow Tomato Coulis 

(also available as Main Course-Vegetarian) 
 

Fussili Pesto  
Roasted Tomatoes and Ricotta Salata  

(also available as Main Course-Vegetarian) 
 

Entrees (select 3) 
 

Organic Scottish Salmon 
Crispy Taro & Cucumber Salad 

 
Roast Free Range Chicken 

Peaches and Basil  
 

Halibut, Blacks Truffles, Brioche Crusted Poached Egg 
 

Grilled Filet Mignon  
Blueberry Ginger Steak Sauce  

 
Grilled Veal Chop 

Summer Corn Succotash 
 

Roasted Branzino  
Ginger-Lemon, Arrow Leaf Spinach  

 
Prime Sirloin Frites 



 
 

Brunch Menu  
 

Appetizers (select 3) 
 

Summer Garden Salad  
 

The Salmon Tartare  
 

Cured-Lemon Caesar Salad 
 

Butternut & Sugar Corn Soup 
Tomato & Tomatillo  

 
Crispy Soft Shell Crab  

Avocado, Strawberry & Passionfruit 
 

Imported Burrata 
Black Olive Panzanella  

 
Roasted Baby Beets  

Ginger & Labne Yogurt 
 

Caprese Ravioli 
Yellow Tomato Coulis 

(also available as Main Course-Vegetarian) 
 

Fussili Pesto  
Roasted Tomatoes and Ricotta Salata  

(also available as Main Course-Vegetarian) 
 

Entrees (select 3) 
 

French Toast with Butterscotch Apples 
 

Smoked Salmon & Eggs, Crème Fraîche, 
Caviar, Pressed Potatoes 

 
Fried Chicken ‘n Waffle Sandwich 

 
Organic Scottish Salmon 

Crispy Taro & Cucumber Salad  
 

Bacon, Egg, Cheese (No Roll) 
 

Filet Mignon, Shallot Glaze, Sunnyside-Up Eggs 
 

Breakfast Risotto  
 

Prime Sirloin Frites 
 
 
 



 
 
 
 

Dessert  (select 3) 
 

Chocolate Cube 
 

Sweet Corn and Rhubarb Sundae  
Caramel Puffed Rice  

 
Classic Crème Brulée with Pecan Biscotti 

 
Chefs Selection Ice Cream and Sorbet  

 
Fresh Seasonal Fruit 


