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O F F- S I T E  D I N N E R  M E N U  O P T I O N S   
 

E x e c u t i v e  C h e f  ~  D o m i n i q u e  B r i a l y  
Gold Award Winner,  American Culinary Federation 

 
 
 
 

CateringÉGourmet Foods and Fine BeveragesÉQuality FoodsÉDistinctive PresentationsÉ 
 
 

The Epicurean has over twenty-five years of experience in creating exquisite and memorable experiences. 
Whether you are having a dinner party for twelve, a Grand Opening for thousands, a luncheon for twenty, or a 
wedding for two hundred guests, The EpicureanÕs professional and courteous staff will assist you with every 
detail to help insure a pleasurable event! We work one-on-one with each catering client to create an event that is 
as simple, elegant, and as dynamic as you wish. 
 
Included in this menu are some of our exquisite & most popular dinner options that we offer. Each item is 
beautifully made and garnished with the Chef's attention to detail. If you have a special request, please note that in 
your inquiry. 
 
Part of the culinary experience is creating something that will go beyond even our clientÕs wildest expectations... 
 
And may we thank you in advance for inviting The Epicurean Catering to be part of your event. 
 
 

~ Sincerely, Sandy & Claire Pogue with Chef Dominique Brialy 
 
 
 

 
 
 
 

FOR MORE INFORMATION ~ OR ~ TO PLACE AN ORDER ~ CONTACT: CLAIRE 
At The Bistro: 518.786.8272      Email: TheEpicureanNY@gmail.com 
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~ SOUPS ~  
Handcrafted by our Chef from the finest ingredients. All soups are vegetarian unless noted otherwise 
in the description. All soups are served hot unless noted otherwise.  Note: Some soups are seasonal.                                

 *Only available for groups of 25 or less. 
 PER PERSON 

Asparagus Vichyssoise ~ Served Chilled or Hot $6.00 

Butternut Squash Bisque $6.00 

Celery Root Potage $7.00 

Cream of Mushroom $6.00 

Cream of Vegetable $5.00 

Cr•me Argenteuille $6.00 

Cr•me Du Barry $5.50 

Fennel Leek Soup $6.00 

French Apple Cider Onion Soup GratinŽe* $7.00 

Gazpacho ~ Served Chilled $6.00 

Ginger Orange Carrot Soup $6.00 

Lobster Bisque $8.00 

Mussel Soup $7.50 

Potage Parmentier $5.50 

Prosciutto Infused Fresh Pea Soup $6.00 

Roasted Tomato Soup $6.00 

Seafood Bisque $8.00 

Soupe du P•cheur $7.00 

Sweet Red Pepper Bisque $6.00 

Wild Mushroom Soup $7.00 
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~ SALADS ~  
Are handcrafted by our Chef from the finest ingredients.   

Each salad is beautifully garnished with the Chef's attention to detail. 
 

 PER PERSON 

Salada de Mesculin ~ Field Green Salad, Tomatoes, Cucumbers & Carrot, Served 
with 12-Year-Old Balsamic Vinaigrette $5.00 

Salade Caesar ~ Romaine Lettuce with Homemade Garlic Herb Croutons, 
Parmigiano Cheese ~ Served with a Traditional Caesar Dressing $6.00 

Salade au Crotin de Ch•vre ~ Spring Mix Salad, Warm Goat Cheese with Herbes 
de Provence ~ Served with 12-Year-Old Balsamic Vinaigrette $7.00 

Salade ƒpicuri enne ~ Romaine Lettuce with Point Reyes Artisanal Blue Cheese, 
Walnuts, Tomatoes, Cucumbers & Carrot ~ Served with a Traditional French 
Vinaigrette 

$7.00 

Salade aux Pignons & Fromage Artisanal ~ Field Green Salad with Dried 
Cranberries, Roasted Pine Nuts & Humbolt Goat Cheese ~ Served with 12-Year 
Old Balsamic Vinaigrette 

$7.50 

Salade d'Endives Waldorf ~ Belgian Endives with Stilton Blue Cheese, Walnuts 
& Apples ~ Served with the Chef's Waldorf Vinaigrette 

$8.00 

Salade d'Endives Waldorf ~ Belgian Endives with Stilton Blue Cheese, Walnuts 
& Apples ~ Served with the Chef's Waldorf Vinaigrette 

$8.00 

 
 

~ APPETIZERS ~  

 
 

Below are just a few of our exquisite appetizers that we offer.   
Each item is beautifully made and garnished with the Chef's attention to detail. 

 
~ COLD APPETIZERS ~ 

 PER PERSON 

Chef's Artisanal P‰tŽ ~ Served with Cornichons & French Baguette $6.50 

Fresh Tomato & Mozzarella ~ Served with the Epicurean Basil Pesto & 12-Year 
Old Balsamic Reduction $7.00 
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~ APPETIZERS   CONTINUED ~  

 
~ COLD APPETIZERS   continued ~ 

 PER PERSON 

Chef's Artisanal P‰tŽ ~ Served with Cornichons & French Baguette $6.50 

Fresh Tomato & Mozzarella ~ Served with the Epicurean Basil Pesto & 12-Year 
Old Balsamic Reduction $7.00 

Norwegian Smoked Salmon ~ Served with the Chef's Sour Cream Sauce $7.00 

Procuitto Di Parma ~ Serve with Fresh Melon $7.00 

Salmon Tartare ~ Infused with Fresh Dill $7.00 

Traditional Steak Tartare $7.00 

Venison Tartare $8.00 

Assortment of Bruschettas ~ Proven•al, Mushrooms & Olive ~ Serves 10-15 $55/asst 

Trio of Proven•al Sauces ~ Tapenade, Saffron A•oli & Pistou ~ Served with 
Vegetable Baskets & Toasted French Bread ~ Serves 10-15 

$60/trio 

Cheese Board ~ Award Winning American & European Farmstead Cheeses & 
Fresh Fruits, Served with Flatbreads, Crackers & French Bread ~ Serves 10-15 $75/board 

Charcuterie Board ~ Domestic Artisanal Salamis, Prosciutto Di Parma, Chef's 
Country P‰tŽ with Accompaniements, Cornichons, Olives, Mustard ~ Served with 
French Rustic Baguette ~ Serves 10-15 

$75/board 

Charcuterie Board with Cheeses $100/board 

 
~ HOT APPETIZERS ~ 

Spinach Parmesan Ravioli ~ Served with a light Cheese/Wine-Shallot Sauce $6.00 

Three Cheese Ravioli ~ Served with Tomato ConcassŽ and White Wine Sauce $6.50 

Julienne Vegetables Canneloni with Beurre Blanc Sauce $7.00 

Shrimps & Julienne Vegetables Canneloni ~ Served with Beurre Blanc Sauce $8.00 
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~ APPETIZERS   CONTINUED ~  

 

 
~ HOT APPETIZERS  continued ~ 

 PER PERSON 

Delicate Combination of Chestnuts, Mushrooms & Sweetbreads ~ Served with a 
White Wine Sauce over a light Puffed Pastry $9.00 

Shrimp & Vegetable Purses with Sesame Ginger Dipping Sauce $7.00 

Escargots du Chef ~ Snails with Chef's Garlic-Herb-Pastis Butter  
Note: Available for small groups only $7.00 

Crab Cakes with Dijon A•oli $7.50 

New Zealand Green Lip Mussels with Chef's Pistou $7.50 
 

 

~ DINNER ENTREES ~  
All Dinner Entrées are Served with our Freshly Baked Bread & Butter. 

 Please note:  More Options are available upon request. Many Sides are interchangeable. 
 

 PER PERSON 

Blanc de Poulet GrillŽ ~ Boneless Chicken Breast Marinated with Herbes de 
Provence & Garlic Grilled ~ Served with Brown Basmati Rice & Market Fresh 
Vegetables 

$16.00 

Vol au Vent au Poulet ~ Chicken & Mushrooms in a White Wine BŽchamel 
Sauce ~ Served over a Puffed Pastry with Vegetables $17.00 

Poulet Organic GrillŽ ~ Dijon Encrusted Grain Fed Organic Chicken ~ Served 
with Rustic Garlic Mashed Potatoes & Grilled Zucchini, Yellow Squash & Red 
Peppers 

18.00 

Supr•me de Volaille ~ Chicken Breast Stuffed with Tomatoes & Basil and a 
Pouilly FuissŽ White Sauce* ~ Served with SautŽed Cabbage, Onions & Carrots, 
and Roasted Red Potatoes 

$19.00 

Filet de Pork R™ti ~ Roasted Pork Tenderloin with Apple-Calvados Sauce, Gratin 
Dauphinois and Market Fresh Vegetables $18.00 

Filet Bistro GrillŽ ~ Grilled Bistro Beef Filet with Peppercorn Latte Sauce, Gratin 
Dauphinois and Market Fresh Vegetables $22.00 
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~ DINNER ENTREES   CONTINUED ~  
 PER PERSON 

MŽdaillons de Veau aux Champignons Sauvages ~ Veal Medaillons with Wild 
Mushroom Sauce ~ Served over Tagliatelle $24.00 

Filet Mignon Australien ~ Australian Filet Mignon with Shallot Zinfandel Sauce, 
Gratin Dauphinois and Market Fresh Vegetables $26.00 

Lapin ˆ L'Ancienne ~ Braised Rabbit with Prunes & Armagnac ~ Served with 
Potatoes & Vegetables $27.00 

Confit de Canard ~ Duck Confit ~ Served over Tagliatelle with SautŽed Cherry 
Tomatoes & Fresh Tarragon $28.00 

Magret de Canard aux Framboises ~ SautŽed Duck Breast with Raspberry, Wild 
Basmati Rice and Market Fresh Vegetables $29.00 

CarrŽ d'Agneau ~ French Rib Rack of Lamb with Dijon-Mint  Sauce, Gratin 
Dauphinois and Market Fresh Vegetables $30.00 

Jarret d'Agneau ~ Chef's Signature Lamb Shank with Thyme Infused Couscous 
& Root Vegetables $18.00 

Grilled Shrimp Kebab on Mango Infused Skewers ~ Served with Epicurean 
Sauces, Jasmine Rice & Seasonal Vegetables $20.00 

Basa ~ a mild white fish filet reminiscent of sole ~ Served with FumŽ Blanc Wine, 
Brown Basmati Rice & Market Fresh Vegetables $20.00 

Basa GrillŽ ~ Grilled Herb Marinated Basa ~ a mild white fish filet reminiscent of 
sole ~ with Lemon ~ Served with Wild Basmati Rice & Market Fresh Vegetables $21.00 

Filet de Saumon GrillŽ ~ Salmon Filet with Mediterranean Sauce, Rice & 
Seasonal Vegetables $22.00 

Thon Po•lŽ InfusŽ au Wasabi ~ Pepper Crusted Tuna Pan Seared in Wasabi 
Infused Oil ~ Served with Wild Basmati Rice & Seasonal Vegetables $23.00 

Sachets aux Quatre Fromages ~ Beggar's Purse filled with Fresh Mozzarella, 
Pecorino Romano, Aged Provolone & Cream Ricotta ~ Served with Tomato 
ConcassŽ and White Wine Sauce 

$18.00 

Tagliatelle aux Champignons des Bois ~ Tagliatelle with Forest Mushroom Sauce $18.00 
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~ DESSERTS ~  
Below are just a few of our exquisite desserts that we offer. 

 Each item is beautifully made and garnished with the Chef's attention to detail.   
Please note more options are available upon request  

* Only available for groups of 25 or less. 
 PER PERSON 

Key Lime Pie $5.00 

Meringue Lemon Pie $5.00 

Apple Pie $5.00 

Apple-Blueberry Pie $6.00 

Fresh Fruit Pie $6.00 

Chocolate Flourless Cake $6.00 

Moelleux au Chocolat with Raspberry Coulis  $7.50 

Cr•me BržlŽe* $6.00 

Cr•me BržlŽe with Berries* $7.00 

Mini Pastries Station ~ Napoleon, Chocolate Cream Puffs, Fruit Tartlets, Vanilla 
Genoise RollsÉ  ~ Serves 15 

$85/Station 

Platter of Brownies ~ 100 Small Squares $60.00 

Basket of Med. Chocolate Chip Cookies ~ 100 per Basket $115.00 

Basket of Med. Raisin Oatmeal Cookies ~ 100 per Basket $100.00 

 

 

~ NON ALCOHOLIC BEVERAGE S ~  

 
 

Boylan Natural Sodas $2.00 

Fizzy Lizzy Sparkling Natural Juices $2.00 

Nantucket Nectar Natural Juices/Iced Tea $2.25 

Saratoga Sparkling Water $2.25 
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~ NON ALCOHOLIC BEVERAGE S  CONTINUED ~  

 

Spring/Purified Water $1.50 

Quart of Milk $2.50 

Fresh Squeezed Orange Juice ~ Quart $5.00 

Harney Tea with Honey & Lemon $2.25 

Coffee Airpot  ~ includes Milk, Sugar, Splenda $12.00 

  
 
 

~ ALCOHOLIC BEVERAGES ~  

 
 

Special Event Liquor License (15 Working Days) ~ Fee Waived if Bar Bill is 
$450 or more ~ Other Selection Available Upon Request 

$50.00 

~ WINES ~ 

Domaine Chandon Brut ~ California Sparkling  California $42.00 

Kendall Jackson ~ Grand Reserve Chardonnay  California $36.00 

Chateau St-Jean Fume Blanc California $28.00 

House Chardonnay France $20.00 

Nicolas Potel ~ Bourgogne Red Australia $40.00 

Shingleback McLaren ~ Shiraz California $36.00 

Murphy Goode Liar's Dice ~ Zinfandel California $36.00 

J. Lohr ~ Cabernet Sauvignon Washington $32.00 

Columbia Crest ~ Merlot California $24.00 

Mark West ~ Pinot Noir France $24.00 

 
 

 

~ RENTAL CHARGES ~ ADDITIONAL  ~ 

 UNIT COST 

Dinner Plates $0.60 
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~ RENTAL CHARGES ~ ADDITIONAL  ~  CONTINUED ~ 

 
 

 UNIT COST 

Soup Plates $0.60 

Salad/Dessert Plates $0.48 

Bread Plates $0.48 

Epicurean Flatware  $0.35 

Dinner Forks $0.35 

Dinner Knives $0.35 

Soup Spoons $0.35 

Salad Forks $0.35 

Coffee Spoons $0.35 

Wine Glasses $0.58 

Glasses $0.58 

Porcelain Tea/Coffee Cups $0.50 

Linen Provided by Epicurean ~ Tablecloths  $8.00 

Linen Provided by Epicurean ~ Napkins $0.50 
 

 

 

~ EMPLOYEES COVER ING THE EVENT ON SITE   ~ 

 HOURLY RATE 

Executive Chef ~ Minimum 3 hours $35 

Kitchen Cooking Staff ~ Minimum 3 hours $20 

Server/Bartender ~ Minimum 3 hours $20 

 
Administrative Charge (Not a Gratuity) - 18% Additional on F&B only 

 

Gratuity at the Discretion of the Customer  
Tax Exempt Certificate Needs to be on File 

 

50% PAYMENT DUE UPON CONFIRMATION OF EVENT 
PRICES SUBJECT TO CHANGE WITHOUT NOTICE 

 

 


