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Antipasti Table

Marinated Vegetables to include:
Mushrooms, Peppers, Artichokes,
Ciligene

Parma Prosciutto

Fontina Cheese

Marinated Olives

Panzanella Salad

Sliced Italian Bread and Focaccia

ESTIMATED PRICE PER PERSON: $24. 00

Masa Cake Station

Pork Carnitas

Oaxacan Braised Beef

Baja Shredded Chicken

Accompaniments to Include:
Roasted Corn, Black Beans, Salsa
Cruda, Salsa Verde, Sour Cream,
Guacamole, Shredded Lettuce,
Cheese, Jalapenos

ESTIMATED PRICE PER PERSON: $20.00

Bruschetta Table

Tomato and Mozzarella with Basil

Portobello Mushroom, Roasted Garlic and
Balsamic Vinegar

Sun Dried Tomato Pesto

Black Olive Tapenade

Fire Roasted Pepper Relish

Crushed White Beans with Scallion and
White Truffle Oil

Roasted Garlic Spread

Focaccia, Crostini and
Herb Toasted Baguettes

ESTIMATED PRICE PER PERSON: $28. 00

Cheese & Crudite

Assorted Artisanal Cheeses, Dried Fruit,
Sliced Baguettes, Water Crackers
Garden Crudites with 2 Dips

ESTIMATED PRICE PER PERSON: 520,00

BASED ON A MINIMUM OF 25 GUESTS FOR THE BOARD ROOM AND CONFERENCE ROOM AND 75 GUESTS FOR
THE AUDITORIUM, MENU AND LABOR INCLUSIVE. 20% STAFFING CHARGE AND SALES TAX MAY APPLY.

Shana Fiorianti, Director, Restaurant Associates @ The New York Academy of Sciences

7 World Trade Center

75212.208.8623 [ 212.298.3633 [ cateringbyra@nyas.org [J www.nyas.org/hostanevent 250 Greenwich St, 40th FI, New York, NY 10007-2157



