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(prepared 2 preces per person)

SLIDER PLATTERS

PRIME RIB SLIDERS 150/230

minced red onion and_fontina_fondue

TE SLIDERS 100/150

heddar;, lettuce, tomato, fried onion, sweet mustard relish

CRAB SALAD ROLLS 180/260

toasted onion brioche, new bay aiolt, scallion, baby romaine, tomato

MINI TURKEY BURGERS 120/180

grilled pancelta, whipped avocado, baby romaine, tomato

MIXED SLIDER PLATTERS AVAILABLE 140/200

FLATBREAD PLATTERS

(manimum 12 flatbreads)
CLASSIC 10

roasted tomato sauce, bufala mozzarella, basil

SPIT ROASTED CHICKEN 14

caramelized onion, aged provolone, arugula pesto

SPICY LAMB 14

oregano pesto, kalamata olives, feta

FRIED ARTICHOKE 14

caramelized onions, whipped herb ricotla

BRONX BOMBER 12
roasted tomato sauce, caramelized onion,
mozzarella, pepperont

SIMPLE SALAD 70/100

mixed baby greens, cherry tomato,

THE GREEK 130/190
baby red romaine, feta,
shallot vinaigrette baked phyllo, cucumber; olive,
tomato, oregano dressing

PLAZA NICOISE 135/200

extra virgin olive oil poached tuna,

TOMATO 130/190
haricot vert, hard-cooked egg, yukon gold potato, torn bastl, shaved red onion,

black olive vinaigrette bufala mozzarella, garlic crouton

WILD ARUGULA no/160
shaved red onion, 90-day

TE CAESAR 110/160

grilled travesano,

aged pecorino, lemon vinaigrette garlic parmesan dressing

ESCAROLE SALAD 130/190

radicchio, arugula, pancetta,
aged provolone, lemon vinaigrette
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PREMIUM BEVERAGES
(assorted flavors)
BOYLAN SODAS
GUS SODA
VITAMIN WATER
HARNEY & SONS TEA

WATER

ACQUA PANNA
SAN PELLEGRINO
4.25 per 500ml bottle

6.75 per 1L bottle

3.00 each
TPFH
SOFT DRINKS WATER
2.00 each 2.00

FULL OPEN PREMIUM BAR, BEER AND WINES
Available Upon Request.

(must be ordered 48 hours in advance)

KM% gﬂéﬁ 60/dozen W gd/ét 50

GREEN GRASSHOPPER CARROT
RED VELVET CHOCOLATE GANACHE
DOUBLE CHOCOLATE RED VELVET
PEANUT BUTTER & JELLY
LEMON MERINGUE
PEANUT BUTTER CUP %é% W 45

c@ém aﬂ/gﬂ(hé«zt 75/110
@{/yzéc%f g@m F Q{W%4O
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THE PLAZA FOOD HALL
BY TODD ENGLISH

ONE WEST 59TH STREET
NEW YORK, N.Y. 10019
212.986.9260
www.theplazafoodhall.com
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Catering Inquiries by email,
please contact Emily Kripitz:
ekripitz@theplazafoodhall.com
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HOURS OF OPERATION
Sunday-Thursday 1AM TO 10PM
Friday-Saturday NTAM TO 11PM
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BAGELS, CROISSANTS
AND MINI MUFFINS
cream cheese, strawberry

and citrus jams, sweet butter

12-18 people 115
18-24 people 170

e
e

ASSORTED BAGELS
gravlax, cream cheese with
shaved red onions, tomatoes, capers,

and hard boiled egg

12-18 people 180
18-24 people 270

COFFEE SERVICE
3.00 per person

Fresh brewed regular and

decaf coffee

HOT TEA SERVICE
2.50 per person

A selection of Teas are available
Both Caffeinated and Decaffeinated

FRUIT JUICES
8.00 per quart

Orange * Grapefruit » Cranberry

BAGELS, CROISSANTS, MINI
MUFFINS, SCONES AND DANISH

cream cheese, strawberry and citrus jams,
sweet butter; whole fruit basket

12-18 people 130
18-24 people 190

e
e

ASSORTED BAGELS
gravlax, smoked trout,
smoked whatefish, cream cheese, roasted
garlic & chwe cream cheese,
shaved red onion, sliced lomatoes,
capers, hard boiled egg

12-18 people 200
18-24 people 300

e
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MUFFINS, CRANBERRY RAISIN
WALNUT BREAD, SLICED FRUIT
PLATTER, BANANA BREAD,
HONEY VANILLA YOGURT, MIXED
BERRIES, GRANOLA

12-18 people 130
18-24 people 190
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GRILLED VEGGIE
maxed greens, arugula pesto, buffalo
mozzarella on a baguelle

CHICKEN SALAD
walnuts and red grapes
on marble rye bread

BLACK FORREST HAM
brie, baby spinach, tomato,
whole grain mustard

PRIME RIB
Cabot cheddar;, balsamic onions,
arugula on Cuban hero rolls

it

SMALL (12-18 people) 90
LARGE (18-24 people) 130

FINGERLING POTATO SALAD

haricot vert, black olive, lemon vinaigrette

PESTO PASTA SALAD

aged provolone, sundried tomato, basil pesto

TOASTED COUSCOUS SALAD
grilled vegetable, feta cheese, herbs

FARRO SALAD
grilled portabello, spinach, manchego,
aged sherry vinaigrette

RED POTATO SALAD

bacon, roasted onion, whole grain mustard

RED CABBAGE SLAW

carrot, scallion, rice wine dressing

CHILLED SOBA
NOODLE SALAD

snowpea, carrot, scallion, sesame dressing

(select 4)

TUNA SALAD
olwe ol lemon, capers,
and black olwes on a pita

MORTADELLA
salam, provolone, tomatoes,
shaved red onion, arugula,
balsamic dressing on baguette

SMOKED TURKEY
gruyere, bacon, romaine, tomato,
honey mustard on whole wheat

SMALL (72-18 people) 150
LARGE (18-24 people) 220
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15.00 per person

12 person minimum

Choice of: Big eye tuna, Salmon,
Uptown Veggie or Dragon roll,
seaweed salad and miso soup,

soda or PEH walter bottle, cookie

Choice of: sandwich, mixed green
side salad OR soup of the day,
Food Should Taste Good chips, soda or
PFEH water bottle, cookie
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CHILLED SHRIMP
COCKTAIL

SMALL (12-18 people) NS
LARGE (18-24 people) 170

e
e

SUSHI
7 ROLLS 2 salmon &
cucumber, 2 tuna & avocado,
2 king crab California,
1 uptown veggie roll
24 PIECE SUSHI
4 salmon, 4 tuna, 4 shrimp,
4 bass, 2 barbeque eel, 4 fluke

SMALL* (12-18 people) 160
LARGE *(18-24 people; includes everything
above, plus 1 more salmon, tuna and veggie roll,

2 pieces of each of the sushi) 220

*PICKLED GINGER, WASABI
& SOY SAUCE INCLUDED

ARTISANAL
CHEESE BOARD
CHEF’S SELECTIONS (5)
accompanied with quince paste,
Jfig jam, sweet olive oil, walnuts,
crackers, baguette

SMALL (12-18 people) 150
LARGE (18-24 people) 220

CHILLED SHRIMP &
LOBSTER with chilled seafood salad

SMALL (12-18 people) 475
LARGE (18-24 people) 700
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SUSHI &
SASHIMI
6 ROLLS 2 salmon &
cucumber;, 2 tuna & avocado,
2 king crab California
24 PIECE SUSHI
4 salmon, 4 tuna, 4 shrimp,
4 bass, 2 barbeque eel, 4. fluke
24 PIECE SASHIMI
6 tuna, 6 salmon,
6 while tuna, 6 bass

SMALL* (12-18 people) 200
LARGE* (18-24 people; includes everything
above, plus 1 more salmon and tuna roll, 2 pieces
of each of the sushi and sashimi) 260

e
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MEZZE PLATTER
spiced za’atar pita chips,
carrot harissa, date
yogurl, almond romesco

SMALL (12-18 people) 150
LARGE (18-24 peaple) 220
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