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FAN FARE 
Nathan’s Famous Hot Dogs 
Or 

Butterball Turkey Hot Dogs 
Traditional condiments 
 

Mini Brooklyn Cheese Burgers 
Tomato, Brooklyn brined pickles, Barclays sauce 
 
 

BROOKLYN CARVERY (Action) 

28 Day Dry Aged NY Strip 
Horseradish cream, mustard relish,  pickled 
mushroom  
 

Citrus Brined Turkey  
Cranberry- orange chutney 
 

Roasted Fingerling Potatoes 
Sweet garlic, parmesan cheese, parsley 
 

Fall Root Vegetables 
Beets, butternut, celeriac, herb butter   
                    
 

 

BENSONHURST PASTA  
Penne Arabiatta 

Spicy tomato sauce, basil, pecorino 
 

Baked Spinach Manicotti   
Wild mushroom cognac cream, sauce 
 

Veal Piccata 
Veal medallions, crispy capers, lemon nage   
 

Cheesy Garlic Bread  
 
 

SUSHI BAR (Action) 

Spicy Tuna  

Salmon Avocado  

California Rolls  

Yellow Tail Scallion  

Eel Avocado  

Dragon Roll  

 
 
 

 
PUB GRUB 
Fish Tacos 
Miso baked codfish, radish, cucumber-cilantro slaw              
daikon vinaigrette 
  

Curry Chicken Satay 
Green curry, toasted coconut & cilantro chutney 
 

Crispy Mushroom Ravioli 
Truffle- brown butter vinaigrette 
 

Mini Philly Cheese Steaks 
Sliced sirloin, peppers, onions & provolone cheese 
 

FAJITA BAR (Action) 
 

Skirt Steak, Chicken, Vegetables 
Flour tortillas, pico di gallo, guacamole, 
Shredded lettuce, peppers, onions, sour cream, 
grilled corn salsa & mango salsa 
 

 

CHEF DESIGNED SALAD 
Asian Chicken Chop Salad 
Nappa cabbage, shredded carrot, julienne peppers 
grilled chicken, cilantro & sesame dressing 
 

Heirloom Tomatoes 
Basil, Spanish olive oil, sea salt  

 

Tri Color Tuscan Salad 
Radicchio, arugula, endive, almonds, goat cheese 
poached pears, mustard sherry vinaigrette 
 

Israeli Couscous 
Saffron couscous, baby kale, roasted peppers 
zucchini, yellow squash, eggplant & lemon vinaigrette 
 

Roasted Baby Carrots 
Slow roasted carrots, fennel seeds, maple vinaigrette 
 

Cured Meat & Cheese Board 
Prosciutto, salami, capicola, dry sausage                                             
fontina, goat, aged cheddar, manchego 
 

DESSERT BAR  
Chefs selection of local sweets 

 

POPCORN BAR  
Plain, cheddar cheese  
 

BLUE MARBLE ORGANIC ICECREAM 
Salted caramel, chocolate, vanilla 
 
 
 


