
Sample Menu
Reception

Lemon Drop Martinis with Star Fruit
White Wine, Champagne and Sparkling Mineral Water

Premium Bar
Hors d’Oeuvres

Roast Duck with Cranberry Hoisin On a Scallion Pancake
Steamer Baskets of Shrimp, Pork and Vegetable Dumplings

Rock Shrimp Tempura Buffalo Dip and Wasabi Crème
Chicken and Pineapple Sate Spicy Peanut Dip

Miniature Maine Lobster Rolls
Duck Foie Gras on Brioche Toast, Rioja Wine Glaze

Parmesan Frico Wafer with Whipped Mascarpone Cheese 
and Caramelized Pears

Rosemary Roasted Capon on Ficelle with Black Olive Tapenade
Pepper Seared Tuna on a Rice Cracker Wasabi Aioli

Mezze Table
Crudités Saffron Aioli

Herb, Carrot and Beet Grissini Bread Sticks
Selection of Artisanal Cheeses Quince Paste, Tomato Jam, Truffle Honey

Flatbreads, Crackers, Walnut Cranberry Bread
Potato Gaufrettes, Truffle Dip
Variety of Olives, Cornichons

Appetizer
Jonah Crabmeat Timbale

Avocado and Quinoa
Gazpacho Essence, Micro Greens

Entrée
Herb Roasted Filet Mignon

Merlot Demi Glace, Frizzled Leeks
Miniature Sweet and White Potato Galette

Mélange of Seasonal Vegetables
Basket of Artisan Rolls

Sweet Butter
Dessert

Champagne Truffles
Wedding Cake

Coffee, Decaffeinated Coffee and Tea

The New York 
Academy of Sciences
7 World Trade Center
250 Greenwich Street, 40th Fl.
New York, NY 10007
212-298-8691
www.nyas.org/hostanevent

Boasting unparalleled views of the city, The New York

Academy of Sciences is one of Gotham’s newest venues.

The Center is located in the first and only gold certified

Leadership in Energy and Environmental Design building in all

of New York.

The sleek modern lines of the interior, situated 40 floors above

the bustling streets, draw the eye out over serene 270° views of the

Manhattan skyline. Floating above the crowds you and your guests

will sip cocktails and dance to beautiful music with dazzling lights

from the Hudson across to the East River serving as the backdrop

to your elegant affair for up to 200.

The internationally renowned Restaurant Associates will serve

you superbly crafted and exquisite tasting cuisine. With your own

bridal suite and an array of staff to help satisfy all your desires, this

will truly be one of your most memorable days. Call their professional

event team to help you create an event that will last a lifetime.

PRICE RANGE..........................$225 - 325

# OF AFFAIRS AT A TIME.......................1

CAPACITY.....................................75 - 200

CUISINE ..................................AMERICAN

CEREMONY CAPABILITY ...................YES

OUTDOOR CAPABILITY........................NO

BRIDAL SUITE AVAILABLE................YES

VALET PARKING.................................YES

IN-HOUSE PARTY PLANNER .............YES

OFF PREMISES AVAILABLE ................NO

KOSHER...............................................YES

GUEST ACCOMMODATIONS ..............YES

Restaurant Associates is one of the foremost caterers for both
corporate and social events around the country as well as one
of the largest catering companies in the world. Recent events
catered by RA include The Sopranos’ premiere, the National
Design Awards Gala, Ralph Lauren's fashion show and the
American Ballet Theatre Opening Gala.
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COCKTAIL RECEPTION

PASSED TRAYS OF
Lemon Drop Martinis with Star Fruit
Mango Mojitos with Fresh Mint

White Wine, Champagne and Sparkling Mineral Water

Bars serving Premium Mixed Drinks
Champagne
Red and White Wines
Domestic and Imported Beers
Sparkling Mineral Water 
Bottled Still Water
Assorted Soda and Juices

ON THE BARS
Spiced Macadamia Nuts, Cashews and Pecans

Catering by Restaurant Associates · 330 Fifth Avenue · New York, NY 10001 · T 212.613.5533 · mdearborn@restaurantassociates.com

Sample Wedding Menu
Reception and Dinner  
New York Academy of Sciences
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COCKTAIL RECEPTION

“Best Ever” Pigs-n- Blanket
Dijon Mustard

Sugar Cane Grilled Shrimp
Saffron Aioli 

Miniature Rueben Sandwich  

Shrimp and Sweet Corn Cake
Lemon Dill Mousseline

Steamer Baskets of Dumplings
Shrimp, Pork and Vegetable
Ginger Soy Sauce

Chicken and Pineapple Sate
Spicy Peanut Dip

Shiitake Mushroom Strudel 

Braised Beef Short Ribs 
Miniature Popover

Sample Wedding Menu
Reception and Dinner  
New York Academy of Sciences
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PASSED HORS D’OEUVRES
Please select six

HOT
Asian Sesame Crab Cake
Lime Ginger Remoulade

Roast Duck with Cranberry Hoisin
On a Scallion Pancake

Zucchini Parmesan “Melt”

Rock Shrimp Tempura
Buffalo Dip and Wasabi Crème

Sautéed Baby Artichoke and Chanterelle 
Tartlet with White Truffle Oil

Miniature Lobster Bouchée 
Champagne Sauce

Pan Seared Sea Scallop on a Pappadam 
Wafer with a Sweet Pea Purée

Miniature BLT on Brioche

Steamer Baskets of Dumplings
Shrimp, Pork and Vegetable
Ginger Soy Sauce



COCKTAIL RECEPTION

Miniature Crudités, Avocado Tomatillo Dip

Miniature Sesame Cones with Spicy Tuna 
Ceviche and Wasabi Aioli

Goat Cheese and Pistachio Stuffed 
Dried Apricots

Curried Chicken with Toasted Coconut on 
Cranberry Walnut Crisp

Gravlax with a Mustard and Dill Sauce on 
Pumpernickel Ficelle

Miniature Bamboo Skewered Mozzarella 
Bocconcini and Teardrop Tomatoes
Fresh Basil and Aged Balsamic Vinegar

Peeky Toe Crab, Citrus and Avocado
On Baby Bibb Lettuce Leaf

Vegetable Curry with Toasted Coconut
On a Pappadam Wafer

Sample Wedding Menu
Reception and Dinner  
New York Academy of Sciences
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COLD
Potato Gaufrette with Smoked Salmon, 
Caviar and Crème Fraîche

Miniature Maine Lobster Rolls

Duck Foie Gras on Brioche Toast
Rioja Wine Glaze

Parmesan Frico Wafer with Whipped 
Mascarpone Cheese, Caramelized Pears

Chilled Shrimp, Cocktail Sauce

Spicy Deviled Quail Eggs 
with Truffles and Caviar

Pepper Seared Tuna on a Rice Cracker
Wasabi Aioli

Rosemary Roasted Capon on Ficelle with 
Black Olive Tapenade

Variety of Sushi with Pickled Ginger 
Wasabi and Scallion Soy Sauce

Sugar and Spice Crusted Filet of Beef on 
Baguette with Horseradish Cream



SEATED DINNER

MENU I

Appetizer
Salad of Red and Yellow Beets
Baby Greens, Coach Farm Goat Cheese
Caramelized Walnuts
Aged Balsamic Vinaigrette 

Main Course
Pan Seared Wild Striped Bass
Citrus Beurre Blanc
Ratatouille, Potato Purée

Basket of Artisan Rolls
Sweet Butter

Dessert
Wedding Cake

Coffee, Decaffeinated Coffee, Tea

Catering by Restaurant Associates · 330 Fifth Avenue · New York, NY 10001 · T 212.613.5533 · mdearborn@restaurantassociates.com

Sample Wedding Menu
Reception and Dinner  
New York Academy of Sciences

MENU II

Appetizer
Jonah Crabmeat Timbale
Avocado and Quinoa
Gazpacho Essence, Micro Greens

Main Course
Herb Roasted Filet Mignon
Merlot Demi Glace, Frizzled Leeks
Miniature Sweet and White Potato Galette
Mélange of Seasonal Vegetables 

Basket of Artisan Rolls
Sweet Butter

Dessert
Wedding Cake

Coffee, Decaffeinated Coffee, Tea
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Catering by Restaurant Associates · 330 Fifth Avenue · New York, NY 10001 · T 212.613.5533 · mdearborn@restaurantassociates.com

Sample Wedding Menu
Reception and Dinner  
New York Academy of Sciences

OPTIONAL – CHOCOLATE TASTING!
Delicious assortment of fabulous miniature chocolates

Chocolate Barks
Dark chocolate with almonds and apricots
White chocolate with pistachio and cranberries
Milk chocolate with cashews and cherries

Payard Milk, White and Dark Chocolate Rochers

Mallomars

Miniature PB&J Chocolate Bars

Hand-made Chocolate Caramels

Chocolate Dipped Strawberries

Champagne Truffles 

Page 10 – 9/16/08

DESSERTS

Coffee, Decaffeinated Coffee, Tea
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CAPACITY

BANQUET RECEPTION

150 350

BRIDAL SUITE AVAILABLE

AUDITORIUM

Boasting unparalleled views of the city, The New York 
Academy of Sciences is one of Gotham’s newest venues. 
The Center is located in the first and only gold certified 
Leadership in Energy and Environmental Design building in all 
of New York. The sleek modern lines of the interior, situated 
40 floors above the bustling streets, draw the eye out over 
serene 270° views of the Manhattan skyline. Floating above 
the crowds you and your guests will sip cocktails and dance 
to beautiful music with dazzling lights from the Hudson 
across to the East River serving as the backdrop to your 
elegant affair for up to 200. The internationally renowned 
Restaurant Associates will serve you superbly crafted and 
exquisite tasting cuisine. With your own bridal suite and an 
array of staff to help satisfy all your desires, this will truly be 
one of your most memorable days. Call their professional 
event team to help you create an event that will last a lifetime.

15
 x

 1
5

DAN
CE 

FL
OOR

8 
x 

20
 S

TA
GE

N

S

E

W

250 Greenwich St, 40th Fl, New York, NY 10007-2157
212.298.8691  hostanevent@nyas.org
212.298.3699  www.nyas.org/hostanevent



CAPACITY

BANQUET RECEPTION

200 350

BRIDAL SUITE AVAILABLE

AUDITORIUM

Boasting unparalleled views of the city, The New York 
Academy of Sciences is one of Gotham’s newest venues. 
The Center is located in the first and only gold certified 
Leadership in Energy and Environmental Design building in all 
of New York. The sleek modern lines of the interior, situated 
40 floors above the bustling streets, draw the eye out over 
serene 270° views of the Manhattan skyline. Floating above 
the crowds you and your guests will sip cocktails and dance 
to beautiful music with dazzling lights from the Hudson 
across to the East River serving as the backdrop to your 
elegant affair for up to 200. The internationally renowned 
Restaurant Associates will serve you superbly crafted and 
exquisite tasting cuisine. With your own bridal suite and an 
array of staff to help satisfy all your desires, this will truly be 
one of your most memorable days. Call their professional 
event team to help you create an event that will last a lifetime.
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7 World Trade Center
250 Greenwich St, 40th Fl, New York, NY 10007-2157

212.298.8691  hostanevent@nyas.org
212.298.3699  www.nyas.org/hostanevent



CAPACITY

BANQUET RECEPTION

200 350

BRIDAL SUITE AVAILABLE

AUDITORIUM

Boasting unparalleled views of the city, The New York 
Academy of Sciences is one of Gotham’s newest venues. 
The Center is located in the first and only gold certified 
Leadership in Energy and Environmental Design building in all 
of New York. The sleek modern lines of the interior, situated 
40 floors above the bustling streets, draw the eye out over 
serene 270° views of the Manhattan skyline. Floating above 
the crowds you and your guests will sip cocktails and dance 
to beautiful music with dazzling lights from the Hudson 
across to the East River serving as the backdrop to your 
elegant affair for up to 200. The internationally renowned 
Restaurant Associates will serve you superbly crafted and 
exquisite tasting cuisine. With your own bridal suite and an 
array of staff to help satisfy all your desires, this will truly be 
one of your most memorable days. Call their professional 
event team to help you create an event that will last a lifetime.
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7 World Trade Center
250 Greenwich St, 40th Fl, New York, NY 10007-2157

212.298.8691  hostanevent@nyas.org
212.298.3699  www.nyas.org/hostanevent



CAPACITY

BANQUET RECEPTION

100 (60” rounds) 280

 

LOBBY

The New York Academy of Sciences’ sweeping reception 
area is perched cloud-high-in-the-sky. A striking sculptural 
metal art wall, depicting downtown’s street grid and the 
Academy’s history in New York since its inception in 1817, 
bisects the blond quarter cut aguire wood–clad space. 
The undulating openwork sculpture separates the space 
into a traditional reception area with seating and a 
pre-function space featuring a permanent credenza for 
check-in and catering, a manned coatroom, monitors 
listing event information and three large flat panel screens 
utilized for branding opportunities. Beyond the soaring 
floor-to-ceiling windows is a giant’s eye-view of the city; on 
a crystal clear day guests see from river to river with 
notable landmarks like the Brooklyn Bridge, Empire State 
Building, and the George Washington Bridge laid out 40 
floors below the 2,853 sq. foot space.
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250 Greenwich St, 40th Fl, New York, NY 10007-2157

212.298.8691  hostanevent@nyas.org
212.298.3699  www.nyas.org/hostanevent
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