
salads
simple salad 70/100

mixed baby greens, cherry tomato,  
shallot vinaigrette

 
plaza niçoise 135/200

extra virgin olive oil poached tuna,  
haricot vert, hard-cooked egg, yukon gold potato, 

black olive vinaigrette
 

wild arugula 110/160
shaved red onion, 90-day  

aged pecorino, lemon vinaigrette
 
  
 

Beverages

desserts

premium beverages 
(assorted flavors)

Boylan Sodas  
Gus Soda 

Vitamin water  
Harney & sons tea

3.00 each

Soft Drinks 
2.00 each

Water 
 

Acqua Panna
San Pellegrino
4.25 per 500ml bottle

6.75 per 1L bottle

TPFH  
water

2.00

Pink Lemonade or House Brewed Iced Tea
20 serves 10-12

Green Grasshopper  
Red Velvet  

Double chocolate  
Peanut butter & Jelly  

Lemon Meringue  
Peanut butter cup

Carrot  
Chocolate Ganache 

Red Velvet  

Curly Cakes 60/dozen Whole Cakes 50 

Marble Cheesecake 45 

Brownies and Cookies 75/110 

Apple Tart, Pear & Almond Tart 40 

HOT  
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 aioli, scallion, baby romaine, tomato

Mini turkey burgers 120/180  
grilled pancetta, whipped avocado, baby romaine, tomato

mixed slider platters available 140/200 

Classic 10  
roasted tomato sauce, bufala mozzarella, basil

Spit roasted chicken 14  
caramelized onion, aged provolone, arugula pesto

Full Open Premium Bar, Beer and Wines  
Available Upon Request.

catering
menu

the plaza food hall  
by todd english

One West 59th Street
New York, N.Y. 10019 

212.986.9260 
www.theplazafoodhall.com 

 
Catering Inquiries by email,  
please contact Emily Kripitz:

ekripitz@theplazafoodhall.com 

Hours of operation  
Sunday-Thursday 11AM to 10PM
Friday-Saturday 11AM to 11PM

the greek 130/190     
baby red romaine, feta,  

baked phyllo, cucumber, olive,  
tomato, oregano dressing

 
tomato 130/190 
torn basil, shaved red onion, 

bufala mozzarella, garlic crouton
 

TE caesar 110/160 
grilled travesano,  

garlic parmesan dressing

Flatbread Platters
spicy lamb 14  

oregano pesto, kalamata olives, feta

Fried artichoke 14  
caramelized onions, whipped herb ricotta

(must be ordered 48 hours in advance)

Slider Platters
(prepared 2 pieces per person)

(minimum 12 flatbreads)

Bronx bomber 12  
roasted tomato sauce, caramelized onion,  

mozzarella, pepperoni

escarole salad 130/190
radicchio, arugula, pancetta,  

aged provolone, lemon vinaigrette  



Breakfast

Bagels, croissants  
and mini muffins  
cream cheese, strawberry  

and citrus jams, sweet butter 

Assorted Bagels  
gravlax, cream cheese with  

shaved red onions, tomatoes, capers, 
and hard boiled egg

Muffins, cranberry raisin 
walnut bread, sliced fruit 

platter, banana bread,  
honey vanilla yogurt, mixed 

berries, granola

Bagels, croissants, mini  
muffins, scones and danish 

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

Assorted Bagels  
gravlax, smoked trout,  

smoked whitefish, cream cheese, roasted 
garlic & chive cream cheese,  

shaved red onion, sliced tomatoes, 
capers, hard boiled egg

sandwich  
Platters

Grilled veggie  
mixed greens, arugula pesto, buffalo  

mozzarella on a baguette
 

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
 

Tuna salad  
olive oil, lemon, capers,  

and black olives on a pita
 

Mortadella  
salami, provolone, tomatoes,  
shaved red onion, arugula,  

balsamic dressing on baguette
 

Smoked turkey  
gruyere, bacon, romaine, tomato,  
honey mustard on whole wheat

Sides

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

small (12-18 people) 90 
large (18-24 people) 130

small (12-18 people) 150    
large (18-24 people) 220

Individual 
Lunch  
Boxes

 
15.00 per person

12 person minimum

Sushi  

lunchbox 
 

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

soda or PFH water bottle, cookie

Sandwich  
lunchbox 

 
Choice of: sandwich, mixed green  

side salad OR soup of  the day,  
Food Should Taste Good chips, soda or  

PFH water bottle, cookie

65

43

21

Cold  
Platters

small (12-18 people) 115 
large (18-24 people) 170

small (12-18 people) 475 
large (18-24 people) 700

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 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

small (12-18 people) 150 
large (18-24 people) 220

small (12-18 people) 150 
large (18-24 people) 220

chilled shrimp 
cocktail

chilled shrimp &  
Lobster with chilled seafood salad

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

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 white tuna, 6 bass

Artisanal 
Cheese Board

Chef’s selections (5) 
accompanied with quince paste, 
fig  jam, sweet olive oil, walnuts, 

crackers, baguette

Mezze Platter
spiced za’atar pita chips,  

carrot harissa, date
yogurt, almond romesco

*pickled ginger, wasabi  
& soy sauce included

(select 4)

5

43

21

12-18 people 115 
18-24 people 170

12-18 people 180 
18-24 people 270

12-18 people 130 
18-24 people 190

12-18 people 200 
18-24 people 300

12-18 people 130 
18-24 people 190

Fruit Juices 
8.00 per quart

 
Orange • Grapefruit • Cranberry

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


