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FAN FARE
Nathan’s Famous Hot Dogs
Traditional Condiments

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

BROOKLYN CARVERY (Action)
28 Day Dry Aged NY Strip”
Red onion jam, mustard relish

Citrus Brined Organic Turkey
Apple chutney, cranberry relish

Steamed Red Bliss Potato
Sea salt, olive oil, parsley

Ratatouille
Stewed eggplant, zucchini, squash, red & yellow

peppers

BENSONHURST PASTA
Rigatoni Amatriciana
Spicy tomato sauce, guanciale, basil, pecorino

Fusilli Cabbage
White beans, marinara, savoy cabbage, olive oil

Lemon Chicken
Caramelized chicken, lemon oregano vinaigrette

Garlic Knots

SUSHI BAR (Action)
Spicy Tuna

Salmon Avocado
California Rolls

Yellow Tail Scallion

Eel Avocado

Dragon Roll
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PUB GRUB BRUNCH

Oven Baked Frittata
Roasted tomato, spinach & fine herbs

Brioche French Toast
Cinnamon brioche bread, egg custard, seasonal
berries

Home Fries
Idaho potatoes, peppers & onions

Maple Bacon
Thick cut bacon, spiced maple glaze

CHEF DESIGNED SALAD

Heirloom Tomato Salad

Heirloom tomatoes, baby iceberg lettuce,
cucumbers, radishes, carrots, celery, chick peas,
croutons & red wine vinaigrette

Asian Chopped Chicken

Napa cabbage, shredded carrot, julienne peppers
grilled chicken, preserved lemon & ginger
vinaigrette

Red Endive & Frisee Salad
Red endive, Frisee, shredded carrots, goat cheese,
candied pecans & sherry dressing

German Potato
Shallot, bacon, stone ground mustard vinaigrette

Smoked Salmon
Nova Scotia smoked salmon, capers, cream
cheese & shaved red onions

Bagel & Pastries
Assorted bagels, muffins, croissants, donuts,
cream cheese, butter, preserves

DESSERT BAR

Chefs selection of local sweets

SNACK BAR

Popcorn: Plain & Cheddar cheese
Tumador Sweet & Salty Chocolate Bars
Assorted Flavored Cotton Candy

BLUE MARBLE ORGANIC ICECREAM

Salted caramel, chocolate, vanilla




