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“Mastering the Art of Fine Cuisine!”

HOLIDAY MENU
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Executive Chef Patrick J. Augustyn

Masterpiece Caterers
1 Hanover Square | New York, NY 10004
1-212-269-2323 Option 2 | info@MasterpieceCaterers.com | www.MasterpieceCaterers.com



mailto:info@MasterpieceCaterers.com
http://www.masterpiececaterers.com/

PACKAGE OVERVIEW

FOOD

1 Hour of our Holiday Butler Passed Cold Canapés & Hot Hors D’ Oeuvres
1 Complimentary Crudité Cocktail Station
Buffet Menu | 1 Salad | 1 Pasta | 1 Entrée | 1 Vegetable & 1 Starch

Dessert Station Served with Coffee, Decaffeinated ¢~ Assorted Teas
$65++ for Lunch | $75++ for Dinner

BEVERAGE

3 Hours Premium Open Bar to Include Holiday Beverages
$40++ 3 Hour Premium Bar

ADDITIONAL PRICING

Children Meals Ages 4-12 are $30.00++ | Vendor Meals are $55.00++
All Food and Beverage is subject to 8.875% NYS Sales Tax & 22% Administrative Fee (Taxable)

Room Rentals | Pricing is determined by room selection

Coat Check Attendants | $175.00 each

ADDITIONAL INCLUDED ITEMS

Votive Candles | 3 per table

Standard Linens | In House Tables, Chairs, Silverware, Glassware & China

UPGRADE OPTIONS

Cocktail Stations | Pricing determined on your selections made, options located in the menu.

Wine & Signature Cocktails | Pricing determined on your selections made.
Linens & Rentals | Colorful linens and optional décor/rentals are available; pricing will be determined by company.
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PREMIUM OPEN BAR | 3 Hours

Additional Hour is $12.00++ per guest

Ketel One, Russian Standard, Bacardi, Captain Morgan, Tanqueray, Cuervo Gold, Beefeater, Dewar’s,
Jim Beam, Jack Daniels, Sweet and Dry Vermouth, Seagram's VO

House Red & White Wine | Prosecco

Heineken | Amstel Light | Brooklyn Lager | Corona

Soft Drinks and Juices

Traditional Eggnog | Winter red Sangria with Citrus & Pomegranate

COCKTAIL RECEPTION

Cold Canapes & Hors D’ Oeuvres are Subject to Change

PASSED PASSED
COLD CANAPES HORS D' OEUVRE

Smoked Salmon Roulade Mini Crab Cakes
Dill Aioli Jalapefio Remoulade

Rare Cajun Beef Chicken Satay Kabobs
Garlic Crostini, Creole Glaze Peanut Sauce

Truffled Chicken Salad Filet & Maytag Bleu Cheese Crostini
Brioche Crostini
Chicken & Lemongrass Potstickers
Mozzarella & Grape Tomato Mandoo Glaze

Balsamic Glaze
Brie Cheese, Walnut &

Seared Tuna Cranberry Purse
Scallion Mandoo

CRUDITE DISPLAY

Artistically Displayed Selection of Hand Picked Domestic & International Cheeses to Include:

Vermont Sharp Cheddar | French Brie |Farm House Goat| Smoked Gouda | Gorgonzola | Gruyére | Fontinella
Served with Fresh & Dried Fruits | Nuts | Berries

Fresh Crisp Display of Raw Garden Vegetables:

Baby Carrots| Broccoli Florettes |Cucumbers |Grape Tomatoes | Cauliflower Florettes | Pencil Asparagus | Tri-Color Peppers
Served with Assorted Hand-Blended Hummus | Baba Ganoush | Our Own French Onion Dip | Steakhouse Bleu Cheese Dip
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UPGRADE COCKTAIL STATIONS

CHINATOWN
Crisp Peking Duck |Spring Onions | Hoisin Sauce | Scallion Pancakes

Pan Seared Vegetable Dumplings | Sweet Chili Glaze
Chicken & Lemongrass Pot stickers | Mandoo Glaze
Vegetable Fried Rice | Soy Sauce | Wonton Shards
$14.00

STREETS OF NEW YORK

Chicken & Lemongrass Pot stickers in Steamer Baskets |Mandoo Glaze | Sesame Scallion Oil
Coney Island All Beef Hot Dogs | Gulden’s Mustard, Onion Relish
Jamaican Beef Patties | Jerk Chicken Boneless Thigh Strips
Beef Souvlaki | Dill Garlic Aioli, Flatbread
New York Pretzel | Gulden’s Spicy Brown Mustard
$15.00

SOUTHERN BISCUIT BAR
Traditional Biscuits | Sweet Potato | Cheddar & Chive | Country Ham & Andouille
Accompanied by Whipped Butter | Pepper Jelly | Blackberry Jam | Creamed Spinach | Apricot Dijon Mustard
$12.00

CHILI BAR

Traditional Beef Chili with Beans & Vegetables
Chili Bar will include: Hot Dogs | Baked Potato Shells | Baked Sweet Potato Shells | Crushed Tortilla Chips
French Fries | Cheddar Cheese | Sour Cream | Diced Onions | Chopped Tomatoes | Guacamole
$12.00

CHICKEN & WAFFLES

Southern Fried Chicken | Pulled Chicken with Creamy Gravy | Fluffy Waffles | Macaroni & Cheese
$10.00
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UPGRADE COCKTAIL STATIONS (Cont.)

NEW YORK FISHERY

Little Neck Clams | Market Fresh Oysters | Jumbo Gulf Shrimp | Maine Lobster Tails
Traditional Cocktail Sauce | Cajun Remoulade | Mignonette | Tomato Brandy Aioli
$20.00 | $27.00 to include Maine Lobster Tails

SUSHI STATION
Served with Wasabi | Pickled Ginger | Low Sodium Soy Sauce

Spicy Tuna & Spicy Salmon Rolls
Peanut & Avocado Roll [Vegetarian]
California Roll | Cucumber | Crabmeat | Avocado
Golden Dragon Roll | Eel | Cucumber | Avocado | Masago | Eel Sauce
$25.00

MEDITERRANEAN STATION

Marinated-Grilled Kabobs to Include Chicken | Beef | Vegetable | Salmon
Served with Creamy Cilantro Sauce | Lemon-Pepper Yogurt | Simple Tzatziki Sauce

Falafel Salad
Miniature Falafels | Greenleaf Lettuce | Radicchio | Cucumber | Cherry Tomatoes | Cilantro | Mint
Served with a Spicy Yogurt Sauce

Platters of Marinated Olives | Feta Cheese | Stuffed Grape Leaves | Artichokes | Roasted Baby Carrots
Roasted Tri-Color Peppers | Grilled Fennel ¢ Marinated Mushrooms
$18.00

FRENCH COUNTRY
An assortment of French Hard, Medium ¢ Soft Cheeses | Selection of Patés | Cornichons
Caramelized Onions | Capers & Dijon Mustards | Black ¢ Green Grapes | Water Crackers | Sliced French Baguettes
$18.00 | $23.00 to add Sautéed Foie Gras with Currant Jam

SOUTH PACIFIC PIG ROAST
Whole-Roasted Suckling Pig | Hawaiian Coleslaw | South Pacific Coconut Rice
Grilled Sweet & Sour Shrimp | Grilled Pineapple | Tropical Fruit Salad
$15.00 | Minimum 75 guests
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BUFFET HOLIDAY MENU

SALADS | Select 2

Marinated Kale Salad
Red Apples | Orange Segments | Raw Sunflower Seeds | Balsamic Vinaigrette

Winter Salad

Winter Greens | Avocado | Pomegranate | Almonds | Champagne Dijon Vinaigrette

Hearts of Romaine

Brioche Croutons | Parmesan Crisp | Shaved Asiago Cheese | Caesar Dressing

Roasted Red & Golden Beets
Crumbled Goat Cheese | Baby Arugula | Honey Balsamic Vinaigrette

Chilled Asparagus
Red Beets | Crumbled Goat Cheese | Aged Sherry Vinaigrette

PASTA | Select 1

This station is presented with Shaved Parmesan Cheese | Grated Pecorino Romano
Sliced Baguettes | Red Pepper Flakes | Marinated Olives

Penne a La Vodka
Shaved Parmesan Cheese | Pepper Flakes

Penne Pasta a La Diablo
Roasted Red Pepper-Tomato Cream

Hot Italian Sausage | Green Peas | Shaved Parmesan

Four Cheese Ravioli

Sun-Dried Tomatoes | Pesto Sauce

Gemelli Alfredo
Shaved Asiago Cheese | Chiffonade of Basil

Mezzi Rigatoni Pasta
Roasted Plum Tomatoes | Olive Medley
Roasted Garlic | Imported Provolone Cheese

Potato Gnocchi

Braised Lemon Ragu

Lemon Ricotta Gnocchi

Chive-Beurre Blanc
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BUFFET HOLIDAY MENU

CARVING STATION]| Select 1

Served with Assorted Dinner Rolls

Pepper-Crusted New York Strip | Red Wine Sauce

Ginger-Rubbed Loin of Pork | Port Wine Sauce

Tequila & Lime Marinated Flank Steak | Chimichurri Sauce

Brined & Roasted Maple Glazed Breast of Turkey | Sage Pan Gravy | Cranberry Relish
New York Pastrami or Corned Beef | Gulden’s Spicy Mustard
Side of Atlantic Salmon | Creamy Dill Sauce

Whole-Roasted Suckling Pig
*Minimum of 75 Guests

ENTREES| Select 1

Breast of Chicken Braised Pork Osso Buco
Corn Cream | Squash Ribbons Red Wine Sauce

Wild Mushroom Stuffed Chicken Pan-Seared Arctic Char Fillet
Woodland Mushroom Sauce Lemongrass Beurre Blanc
Chicken Marsala Carrot Osso Buco [Vegan]
Wild Mushrooms Braised Carrots | Wild Mushrooms

Porcini Powder | Red Wi Mush Broth
Braised Boneless Short Rib of Beef orcini Powder | Re ine | Mushroom Bro

Barolo Wine Sauce
Pad Thai [Vegetarian]

Roast Turkey Breast
Cornbread Stuffing | Turkey Gravy

Grilled Branzino Fillet

Tomato Vinaigrette

Masterpiece Caterers
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BUFFET HOLIDAY MENU

VEGETABLE | Select 1 STARCH]| Select 1

Candied Heirloom Baby Carrots | Fresh Dill Yukon Gold Mashed Potatoes
Grilled Asparagus | Truffle Oil Rosemary Crushed Creamer Potatoes | Truffle Oil

Baked Vine-Ripened Tomatoes Jasmine Rice | Scallions & Cilantro
Roasted Root Vegetables Wild Rice Blend

Shallot Buttered Green Beans Roasted Confetti Fingerling Potatoes

©O.
DESSERT TABLE

Chocolate Ganache Tart | New York Cheesecake Bar | Opera Bar | Petit Créme Briilée
Red Velvet Bar | Lemon Meringue Tart | Cream Pulffs
Holiday Cookies | Buche de Noel

Platters of Sliced Seasonal Fruit & Grape Clusters

Freshly Brewed Coffee, Decaffeinated Coffee & Assorted Teas
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