
Classic main course and side dish specials ready for pick-up or curbside delivery.
PLACE YOUR SAME-DAY ORDERS DIRECTLY WITH RETAIL STORES BY PHONE, OR IN-PERSON; 

EMAIL FUTURE ORDERS TO CATERING@YURA.NYC - WE CHECK EMAILS DURING OFFICE HOURS 9 - 4.

Tuesday 8/11

A Southern Ladies’ Luncheon: 
   chilled shrimp remoulade, asparagus mimosa-bacon/
   cornbread & strawberry butter
herb mustard-glazed pork tenderloin/
   mashed sweet potatoes: garlic butter, chives/
   kale-farro pilaf

Main courses: by the portion
farro salad: arugula, tomatoes, 
   baby limas

Sides:
$9$28

$32

Desserts: by the slice

Saturday 8/15

YURA'S MEALS TO GO

Pick-up before 4 p.m. or delivery to the UES/UWS.

212-860-1707
1350 Madison Avenue

212-879-5832
50 East End Avenue

Monday 8/10

Paul Prudhomme’s chicken & andouille gumbo/
   green onion rice
rosemary-roasted salmon on Mediterranean salad:
   cucumber, tomato, herbs, olives, 
   escarole, romaine, feta

little Caesar salad $9
Sides:Main courses: by the portion

$27

$27

“Tastes Like Chocolate Ice 
   Cream” layer cake
sour cherry pie
lemon “hold the meringue” pie 
apple crisp

$7.25

$7.00
$7.00
$7.25

Desserts: by the slice

baked 3-cheese maccheroni: Italian trevisano, 
   smoked bacon
chicken Parmesan/marinara/spaghetti/
   roasted broccoli

Main courses: by the portion
Persian cucumber/tomato salad

Sides:
$9$25

$27

yellow layer cake/
   chocolate frosting
lattice-crust golden pineapple pie
blueberry pie
“Bananas Foster” bread pudding

Desserts: by the slice
Wednesday 8/12

Thursday 8/13

meatloaf/mushroom gravy/broccoli-mashed potatoes/
   dilled carrots
sliced tarragon-poached chicken breast/
   tarragon sauce/herbed farro-jasmine rice pilaf: 
   golden raisin, pomegranate seeds, crisped shallots/
   asparagus

Main courses: by the portion
beet/cucumber salad

Sides:
$9$28

$27

“Alabama Banana” layer cake
double-crust apple pie
cool lime pie
chocolate pudding

Desserts: by the slice
Friday 8/14

$7.25
$7.00
$7.00
$7.25

$7.25

$7.00
$7.00
$7.25

$7.25
$7.00
$7.00
$6.25

honey & rosemary-roasted chicken/
   French green bean sauté-white wine mushrooms/
   sweet potato-carrot puree
Asian salmon/Napa cabbage sauté/
   jasmine rice: shallots, peas

Main courses: by the portion
French green bean sauté/
   white wine mushrooms

Sides:
$13$27

$27

Desserts: by the slice
“Strawberry Crème” layer cake
“Lemon Dream” pie
sour cherry pie
apple crisp

$7.25

$7.00
$7.00
$7.25

carrot layer cake
double-crust apple pie
cool lime pie
tangerine cheesecake

fried chicken/pickle potato salad/
   Greek watermelon salad: feta cucumber, mint
eggplant Parmesan

Main courses: by the portion
pickle potato salad

Sides:
$9$27

$25

chocolate layer cake
blueberry pie
coconut custard pie
rice pudding

Desserts: by the slice
$7.25
$7.00
$7.00
$6.25


