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FAN FARE 
 
Nathan’s Famous Hot Dogs 
 

Mini Brooklyn Cheeseburgers 
Tomato, Brooklyn brined pickles, Barclays sauce 
 
 
 
BROOKLYN CARVERY (Action) 
 
Chef Carved Chimichurri Flank Steak 
Horseradish cream, pickled mushrooms 
 

Candied Sweet Potato Mash 
Brown sugar, toasted coconut, candied walnuts, 
marshmallows 
 

Stewed French Beans 
Shallots, sundried tomato vinaigrette   
 

                   
 

BENSONHURST PASTA  
 
Meatball Parmesan 
Tomato gravy, fresh mozzarella, fried eggplant, 
fresh pappardelle  
 

Korean Noodle Stir-Fry 
Pickled daikon, cucumber, mushroom, grilled 
scallion, spinach, bell peppers, sweet soy, sesame 
 

Bacon Cornbread Crusted Tilapia 
Charred scallion cream sauce 
 

Pesto Grilled Ciabatta 
Chargrilled ciabatta, basil pesto, olive oil 
 
 
  
 
** Pepsi CEO in dining room ** 
 

 
PUB GRUB 
 
Asian Double Smoked Bacon Flatbread 
Grilled flatbread, sesame orange slaw, peanuts, 
peanut bbq, scallion, cilantro, sriracha mayonnaise   

Grilled Jerk Chicken 
Yucca fries, cilantro, blistered tomato, grilled 
orange 
 

Cherry Pepsi Braised Short Ribs 
Tart cherry gastrique, basil, parsnip potato puree  
 
 
CHEF DESIGNED SALAD 
 
Jicama Lime Couscous 
Israeli couscous, jicama, cilantro, jalapeno, lime, 
cherry tomato, chili lime spice, mint 
 

Heirloom Tomatoes 
Basil, Spanish olive oil, sea salt 
 

Caribbean Fingerling Salad 
Grilled scallions, salsa mojo, roasted garlic, rum 
red onions, cilantro 
 

Strawberry Shortcake Salad 
Spinach, toasted almonds, torn baguette croutons, 
peppered strawberry vinaigrette, fresh strawberries 
 

 
 
DESSERT BAR  
Chefs selection of local sweets 
 
POPCORN BAR  
Plain, cheddar cheese  
 

BLUE MARBLE ORGANIC ICECREAM 
Salted caramel, chocolate, vanilla 
 
 
 
 
 


