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LUNCH MENU - OFF SITE

Executive Chef ~ Dominique Brialy
Gold Award Winner, American Culinary Federation

Catering...Gourmet Foods and Fine Beverages...Quality Foods...Distinctive Presentations...

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 Epicurean’s 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 lunch 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 client’s 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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FULL EPICUREAN LUNCHEON FOR 10 OR MORE GUESTS ~ $14.50 per guest

Includes an assortment of the Epicurean Sandwiches listed below

Includes a Choice of 1 Side for groups of 10 ~ OR ~ a Choice of 2 Sides for groups of 20 or more
~ Kettle Chips, Potato Salad, Field Greens with Vinaigrette, Lentil Salad, Chickpea Salad ~

Includes an Assortment of Beverages
~ Natural Boylan Sodas, Bottled Water, Nantucket Nectar Juices,
Fizzy Lizzy Natural Sparkling Juices ~

PICK AND CHOOSE YOUR ASSORTMENT OF EPICUREAN SANDWICHES

~ Le Provencal ~ Chicken Breast Marinated with Herbes de Provence, Garlic, $8.99
Garlice & Olive Oil; Garlic Infused Roasted Red Pepper, Lettuce & Balsamic
Vinaigrette on a Ciabatta

~ Le Parisien ~ Black Forest Ham, Swiss Chesse & Butter on a Freshly Baked $8.99
Baguette
~ L’Italien ~ Fresh Mozzarella, Tomatoes, Romaine & The Epicurean Basil Pesto $9.99

on a Freshly Baked Ciabatta

~ Le Paysan ~ Prosciutto Di Parma, Garlic Infused Roasted Red Pepper, Romaine $11.99
& Cucumber on Rustic French Baguette

~ Le Végétarien ~ Garlic Infused Roasted Red Pepper, Spring Mix Lettuce, $7.99
Tomatoes, Carrots, Cucumber & Onions on a Spinach Wrap

~ Le Norvégien ~ Norwegian Smoked Salmon, Sour Cream Sauce, Capers, $12.99
Onions, Spring Mix Lettuce & Tomatoes on a Honey Wheat Wrap
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FULL DELI LUNCHEON FOR 10 OR MORE GUESTS ~ $12.50 per guest

Includes an Assortment of Deli Sandwiches and/or Wraps:
~ Freshly Baked Turkey, Smoked Turkey, Black Forest Ham, Roast Beef & Tuna Salad ~ CHOICES OF
BREAD/WRAP INCLUDE ~ Wheat Berry, Marble Rye, Freshly Baked Hard Roll, Honey Wheat Wrap,
Spinach Wrap ~ CONDIMENTS ARE ON THE SIDE ~ Dijon, Homemade Mayonnaise & Russian Dressing

~

Includes a Choice of 1 Side for groups of 10 ~ OR ~ a Choice of 2 Sides for groups of 20 or more
~ Kettle Chips, Potato Salad, Lentil Salad ~

Includes an Assortment of Beverages
~ Natural Boylan Sodas, Bottled Water, Fizzy Lizzy Natural Sparkling Juices ~

Includes a Platter of Epicurean French Chocolate Brownies and Assorted Cookies

MAKE YOUR OWN PLATTER ~ price varies based on selection

Other options ~ such as Specialty Sandwiches, Salads, Hot Meals, etc. are available upon request

SWEET TREATS ~ all made at The Epicurean!

Brownie Platter ~ Serves 10-12 $27.99
Cookie Platter ~ Serves 12-15 $24.99
Cookie/Brownie Platter ~ Serves 10-12 $27.99
Apple Pie ~ Serves 6-8 $14.95
Apple-Blueberry Pie ~ Serves 6-8 $17.00
Key Lime Pie ~ Serves 8 $15.00
Chocolate Flourless Cake ~ Serves 10-12 $22.50

EMPLOYEE FOR SETUP and/or COVERING THE EVENT ON SITE

Banquet Server ~ Minimum 3 Hours $20.00/hour



