THE

BALLROOM

KID/ADULT

ATELIER BALLROOM’ S AWARD-WINNING CULINARY TEAM CRAFTS
YOUR CULINARY DREAMS INTO AN EXQUISITE REALITY LEAVING
GUESTS WITH LIFETIME MEMORIES.

SEASONAL INGRIEDIENTS AND CUTTING-EDGE OFFERINGS
METICULOUSLY TAILORED BY OUR EXPERIENCED CHEF TO YOUR
UNIQUE TASTES CREATES A MENU THAT IS UNIQUELY YOU.

OUR TALENTED TEAM WILL GUIDE YOUR GUESTS ON AN
UNFORGETTABLE TASTING JOURNEY ALL WHILE TOASTING YOUR
EFFORTLESSLY ELEGANT EVENT WITH THE TIMELESS VIEWS OF
THE MANHATTAN SKYLINE ACROSS THE ICONIC HUDSON RIVER.

To receive a proposal please select your menu items so we may quote your
event. Our team would love to assist in menu planning if any guidance is

needed. All pricing is based on guest count and event details.
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COLD
Tuna Tartare, Avocado, Ponzu, Cilantro
Mini Shrimp Cocktail Cups
Beef Tenderloin Crostini’s, Caramelized Onion, Blue Cheese
Melon & Prosciutto Di Parma
Roasted Beets and Yogurt Cucumber Cups

Any Sushi Cut Roll
=0

HOT
Mini Crab Cakes with Chipotle Tartar Sauce
Lobster Mac & Cheese Bites
Chicken Skewers, Tzatziki Sauce Mushroom, Caramelized Onion, Gruyere Tartlets
Baked Brie with Apple Chutney/ Phyllo cup
Bacon Truffle Mini Grilled Cheese Bites
Vegetable Spring Rolls
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1 hour
Choice of 6

Soft Drinks, Juices, Coffee and Tea Included.
Prices subject to change. Sales tax and gratuity are not included
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3 COURSE PRIX FIXE MENU

APPETIZERS
(Choose 1)

House Greens
Caesar

Soup of the Day
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MAIN COURSE

(Choose 2)

NY STRIP STEAK 12 OZ SAUTEED SPINACH, PEPPER CORN CREAM SAUCE
Pub fries, watercress

PAN SEARED SALMON
Yukon potato, braised baby fennel, confit tomato, wild mushrooms,
beurre blanc

PRESSED YOUNG CHICKEN “POUSSIN”
Roasted cauliflower puree, braised leeks, wild mushrooms, pomegranate jus

SEASONAL RAVIOLI
="

DESSERT

Ice Cream Available at the Buffett

Soft Drinks, Coffee, Tea, Wine & Beer Included.
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KIDS MENU

PASSED HORD’OEURVERS
Mac & Cheese Bites
Pig’s in Blanket
Potato Knish
Mini Grill Cheese
Philly cheese steak spring roll with peppers & onion
Risotto bowl with asparagus, peppers, fontina cheese
Wild mushroom risotto bowl with spinach, mozzarella, provolone cheese

KIDS BUFFET

Pizza (Assortment of 3 kinds)
Regular & Cheeseburgers
Hotdogs
Fries
Mac & Cheese
Chicken Skewers or Chicken Fingers
Corn Dogs
Broccoli (With melted cheese over)
Green Salad (Chefs Choice)
Pasta:

Linguini with pomodoro sauce and shave parmesan
Spaghetti w primavera sauce

DESSERT

Assortment of cookies & cupcakes
Fruit Skewers
Pretzels (With & without salt)
Ice Cream (Variety of Toppings)
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Soft Drinks/Juices Included



