THE EDISON BALLROOM

240 WEST 47TH STREET ¢

NEW YORK CITY

CLASSIC HOT BUFFET MENU

% CARVING & STEAK HOUSE <«
(Select Two Carving, Two Steak House, or One of Each)

CARVING STATIONS

ROASTED TURKEY BREAST

with Roasted Garlic and Pepper Aioli, Cranberry and Turkey
Gravy

ROASTED BONELESS LEG OF LAMB
with Rosemary Jus and Minted Jam
DRIED FIG STUFFED PORK LOIN
with Port White Wine Sauce

GLAZED ATLANTIC SALMON

with Soy Maple Syrup

MUSCOVY BONELESS DUCK BREAST
with Pear and Green Peppercorn Sauce
SESAME CRUSTED TUNA

with Soy Yuzu Beurre Blanc

MAPLE GLAZED FRESH HAM
with Cider Raisin Sauce

STEAK HOUSE STATIONS

NY SHELL STEAK

BONELESS EXPORT RIB EYE
(Upcharge Applies)

ROASTED TENDERLOIN OF BEEF

All Steak House Stations are Served with:

Tomato and Onion Salad, Creamed Spinach and Scalloped
Potatoes, Sauce Béarnaise, Red Wine Shallot and Christos Steak
House Sauce

% ENTREES #
(Select Two)

SAUTEED BREAST OF CHICKEN
with a Green Olive Sauce

ROASTED CHICKEN BREAST
with Garlic Spinach and Crumbled Feta

ROASTED SIRLOIN OF BEEF
with a Cabernet Sauce

SLICED FILET MIGNON
served with Béarnaise Sauce and Au Jus

MISO GLAZED WILD BLACK BASS
with Sesame Beurre Blanc

GINGER CURED PORK LOIN
with Caramelized Apple Sauce

<% SALADS
(Select Two)

 Baby Field Greens with Shaved Parmesan and Lemon Dressing
* Romaine Hearts with Caesar Dressing and Parmesan Croutons
* Baby Arugula with Grape Tomatoes and Crispy Shallots

» Marinated Tomato and Red Onion Salad

» Marinated Artichoke Salad

* Poached Asparagus with Shallot Vinaigrette

¢ Cannelini Bean Salad with Celery, Roasted Pepper and Lemon
Oregano Dressing

« Sliced Prosciutto di Parma and Pears

* Cured Salmon with Créme Fraiche and Capers

* Boccacini Mozzarella and Teardrop Tomatoes with Balsamic
Syrup

& CLASSIC NEW YORK ELEGANCE @




THE EDISON BALLROOM

< SIDES <
(Select Two)

* Seasonal Grilled Vegetables

¢ Green Beans Almandine

¢ Wild Rice With Sauteed Wild Mushrooms
« Red Skin Roasted Garlic Potatoes

¢ Braised Lemon Potatoes

* Herb Roasted New Potatoes

« Scalloped Potatoes

* Creamy Buttery Potato Puree

e Curried Israeli Couscous

* Spaghetti Squash Tomato Parmesan

< PASTA STATION <«
(Select Two Pastas & Two Sauces Cooked to Order)

PASTAS
Penne Rigate * Orecchiette ¢ Farfalle

SAUCES
Vodka Sauce * Marinara Sauce * Pesto Sauce

% SUSHI & SASHIMI STATION <«
($10/Head Upcharge)

ASSORTED ROLLS AND SUSHI

Served with Chef at Station

Includes Wasabi, Pickled Ginger, Soy Sauce and Low Sodium
Soy Sauce

% SWEET ENDINGS «
BUFFET DESSERTS

¢ Assorted Mini Cannolis

¢ Mini Fruit Tarts

¢ Chocolate Covered Strawberries
¢ Edison Cookies

* Freshly Baked Assorted Brownies
¢ Cheesecake

¢ Black and Gold Cookies

* Lemon Meringue Tarts

PASSED PETIT FOURS

* Caramel Cups

¢ Chocolate Peanut Butter Cups

* Fruit Tarts

* Lemon Meringue Cups

* Key Lime Pie

* Chocolate Covered Strawberries

< TABLE ACCOMPANIMENTS <«
Petit Dinner Rolls and Seasonal Flatbreads
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