
T H E  E D I S O N  B A L L R O O M
2 4 0  W E S T  4 7 T H  S T R E E T    ♦    N E W  Y O R K  C I T Y

H OT  L U N C H  B U F F E T  

❖  E N T R É E S  ❖
(Select Two)

• Fresh Herbed Turkey with Stuffing and Cranberry Sauce (NS)

• Roasted Chicken Breast with Garlic Spinach and Crumbled Feta (ND, NG)

• Sauteed Breast of Chicken with a Green Olive Sauce (NS, GF, ND)

• Steam Ship Round Beef with Au Poivre Jus (ND, GF, NS)

• Sliced Filet Mignon served with Bearnaise Sauce and Au Jus (GF, NS)

• Fresh Ham with Apple Stuffing (NS, ND)

• Baked Penne Rigate with Ricotta and Mozzarella (V, NS)

• Penne with Chopped Tomatoes and Fresh Basil (VG, GF, NS)

• Cavatelli with Sun-dried Tomatoes (VG, GF, NS)

❖  S A L A D S  ❖
(Select Two)

• Baby Field Greens with Shaved Parmesan & Lemon Dressing (V, NS, GF)

• Romaine Hearts with Caesar Dressing & Parmesan Croutons (V, NS, GF)

• Baby Arugula with Grape Tomatoes & Crispy Shallots (VG, NS, ND)

• Sliced Prosciutto Di Parma and Pears (NS, GF)

• Boccacini Mozzarella & Teardrop Tomatoes with Balsamic Syrup (V, GF, NS)

❖  S I D E S  ❖
(Select Two)

• Roasted New Potatoes with Basil (V,

GF, NS, ND)

• Fresh String Beans with Cashew Nuts 
(V, GF, NS, ND)

• Candied Carrots with Shallots (V, GF,

NS, ND)

• Seasonal Grilled Vegetables (V, GF, NS,

ND)

• Green Beans Almandine (V, NS, ND)

• Wild Rice with Sauteed Wild
Mushrooms (V, GF, NS)

• Red Skin Roasted Garlic Potatoes (V,

GF, NS, ND)

• Braised Lemon Potatoes (V, GF, NS, ND)

• Herb Roasted New Potatoes (V, GF, NS,

ND)

• Scalloped Potatoes (V, NS)



• Creamy Buttery Potato Puree (V, GF,

NS)

❖  V E N E T I A N  TA B L E  ❖

Beautiful Display of Fruit (VG, V, GF, NS, ND)

Chocolate Covered Strawberries and Pineapples (V, NS)

Miniature Pastries (V)

Served with Coffee & Tea

◈     C L A S S I C  N E W  Y O R K  E L E G A N C E     ◈
V: Vegetarian | VG: Vegan | GF: Gluten Free | NS: No Shellfish | ND: No Dairy | NG: No Gluten


	The Edison Ballroom

