
 

 

BATEAUX NEW YORK BRUNCH MENUS 

Breakfast Selections 

Assorted Muffins, Danish and NY Style Bagels 

Fruit Preserves | Butter | Cream Cheese 

Cold Smoked Salmon 

Fresh Dill | Lemon | Shaved Red Onion | Capers | Chopped Egg 

Fluffy Scrambled Eggs 

Aged NY Cheddar Cheese 

Turkey Country Link Sausage 

Applewood Smoked Bacon 

Golden Hash Brown Potatoes 

Chopped Parsley | Red Onions | Red & Green Bell Peppers 

Fresh Seasonal Fruit 

Cinnamon French Toast 

Bananas Foster's Syrup 

  

Chef's Carving Station 

Garlic Roasted Beef Striploin 

Horseradish Cream Sauce | Bordelaise 

 

 



Lunch Selections 

Beet and Goat Cheese Salad 

Golden Beets | Crimson Beets | Organic Mixed Greens | Goat Cheese | Walnut Marbles | Orange Anise 

Vinaigrette 

Baked Ziti 

Spinach | Parmesan| Diced Tomato 

Moroccan Chicken 

Roast Dutch County Chicken Breast | Moroccan Spices | Thyme Jus | Olives 

Roasted Salmon Provençale 

Roasted New Potatoes | Kalamata Olives | Exotic Mushrooms | Red Onions | Red & Green Bell Peppers 

Roast Broccoli 

Garlic | Olive Oil | Chili Flakes 

 

Desserts 

S’mores Bread Pudding 

Chocolate | Marshmallows | Graham Crackers 

Fondue Station 

Fresh Fruit | Rice Krispy Treats | Marshmallows | Pretzel Rods | Lady Fingers 

 

*Menu subject to change. Please inform your server if anyone in your party has a food allergy. 

 

 

 


