
Bruce Springsteen 
40/40 Chef Table Menu  

 
FAN FARE 
 
Nathan’s Famous Hot Dogs 
 

Mini Brooklyn Cheeseburgers 
Tomato, Brooklyn brined pickles, Barclays 
sauce 
 
 

BROOKLYN CARVERY (Action) 

 
Herb Roasted New York Strip 
Roasted peppers, mustard relish 
 

Wild Mushroom Risotto 
Wild mushrooms, brandied shallots, chicken 
stock, truffle cream 
 

Roasted Spinach and Potato au Gratin 
Fingerling potato, feta cheese creamed 
spinach, toasted bread crumbs, hearts of 
palm 
                    
 
 

BENSONHURST PASTA  
 
Olive Shrimp Pasta 
Purged Kalamata olives, rosemary, lemon 
cream, fresh pappardelle 
 

Baked Manicotti 
Housemade marinara, ricotta stuffed 
manicotti, parmesan cheese, herbs 
 

Artichoke Chicken 
Honey herb brined airline chicken breast, 
grilled artichoke, lemon caper cream, shaved 
parmesan 
 

 

SUSHI BAR (Action) 

 

Spicy Tuna  

Salmon Avocado  

California Rolls  

Yellow Tail Scallion  

Eel Avocado  

Dragon Roll  

 
 
 

 
PUB GRUB 
 
Fruits of the Sea 
Scallops, mussels, roasted garlic butter, 
graviera gratin, grilled sourdough, clam broth 
  

Mahi Mahi Veronique 
Espresso rubbed mahi mahi, tarragon, 
vermouth butter sauce, grapes 
 

Tapenade Crusted Rack of Lamb 
Pine nut and tapenade gremolata, buttered 
bread crumbs, ricotta salata, sumac seasoned 
fried pita bread, grilled lemons 
 

CHEF DESIGNED SALAD 
 
Espresso Raisin Salad 
Radicchio, spinach, romaine, toasted raisin, 
biscotti croutons, espresso vinaigrette, 
boursin cheese 

 

Greek Salad 
Red onions, cherry tomatoes, feta cheese, 
kalamata olives, romaine lettuce, red wine 
vinaigrette 
 

Mediterranean Couscous 
Pesto vinaigrette, roasted peppers, pine nuts, 
basil, mint, mozzarella 
 

Rosemary & sea salt garlic bread  
 

Domestic Cheeses 
 

Chilled Fruit 
Fresh cut melons, berries and tropical fruit 
 

LOCAL MOZZARELLA BAR 
 

Mozzarella Cheeses 
Russo’s smoked local mozzarella, pesto marinated 

celligini 
 

Caesar Salad 
Garlic butter croutons, aged parmesan cheese, 

housemade Caesar, baby kale 
 

Accompaniments 
Shaved prosciutto, baguette, grilled artichokes, 
Mediterranean olives, sundried tomato, balsamic 
syrup, basil pesto, herbed sea salt 

 
 
 



 
 

 

DESSERT BAR 
Chefs selection of local sweets 

 
 

POPCORN BAR 
Plain, cheddar cheese 
 

BLUE MARBLE ORGANIC 
ICECREAM 
Salted caramel, chocolate, vanilla 
 


