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All prices are subject to New York State Sales Tax at 8.375%.  Pricing is subject to change.  Some events require additional kitchen and|or wait staff at additional costs.

vegetarian

Vegetable Spring Roll with Soy Vinegar Sauce
Baby Potato Knish with Spicy Brown Mustard
Cucumber Sushi Roll, Wasabi & Pickled Ginger
Pan Seared Vegetarian Pot Sticker
Herbed Crostini with Tomato, Basil and Tapenade

cheese 
Heirloom Tomato, Ewes Milk Blue Drop
French Onion Soup Boule
Artichoke Cheesecake with Parmiggiano-Reggiano
Truffled Mac & Cheese
Arrancini with Porcini

poultry

Sesame Crusted Chicken
Smoked Chicken and Aged Cheddar Quesadilla 
Chicken Sate with Spicy Peanut Sauce
Empanaditas with Chicken and Green Chili 
Shredded Duck Taco, Adobo Cream

meat

Andouille Sausage in Puff Pastry with Dijon
Baby Hamburger with Kosher Dill Pickle
Venison Wellington with Mushroom Duxelle
Braseola Wrapped Grissini with Fig Compote
Rosemary Crusted Baby Lamb Chop with Dijon Relish

seafood

Smoked Salmon, Pumpernickel Bread, Tarragon Butter
Poached Shrimp, Grated Horseradish and Tomato Sauce
Maine Lobster BLT, Saffron Aioli
Makizushi Sushi Roll
Baby Crab Cake in Panko with Caper Remoulade
Roasted New Potato with Sour Cream and Black Caviar
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first courses
Evelyn Hill Inc.
Statue of Liberty & Ellis Island
New York, NY 10004
T. 212.344.0996     F. 212.344.0219
E. pgolden@thestatueofliberty.com

20
09

 E
ve

ly
n

 H
ill

 In
c

.  
A

ll 
R

ig
h

ts
 R

e
se

rv
e

d
.

c

All prices are subject to New York State Sales Tax at 8.375%.  Pricing is subject to change.  Some events require additional kitchen and|or wait staff at additional costs.

BLOOD ORANGE AND SMOKED SALMON NAPOLEON 

potato crisp, julienne fennel, dill infused olive oil, horseradish 

cream

SALAD OF RED OAK AND LOLLO ROSA

toasted pecans, dried cherries, tarragon vinaigrette

CAESAR SALAD

romaine, shaved parmesan and herbed crustade, tradi-

tional caesar dressing

WHITE AND GREEN ASPARAGUS SALAD

wild mushrooms, truffle vinaigrette

COMPOSED CAPRESE 

tomato, mozzarella & basil, extra virgin olive oil, balsamic 

vinaigrette and sea salt 

MARINATED GRILLED SHRIMP

mango, avocado, lime

SWEET POTATO GNOCCHI

fried sage, shaved chestnuts

WAGYU BEEF CARPACCIO

arugula, lemon, parmiggiano-reggiano, truffle oil
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main courses
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All prices are subject to New York State Sales Tax at 8.375%.  Pricing is subject to change.  Some events require additional kitchen and|or wait staff at additional costs.

poultry

HERBED BREAST OF CHICKEN
basil mashed potatoes, brussel sprouts in brown butter
FREE RANGE CHICKEN WITH WILD MUSHROOMS
sargol saffron rice, broccolette, sun-dried tomatoes
BUTTERMILK MARINATED CHICKEN BREAST
pinot noir reduction, roast fingerling potatoes, swiss chard, 

fish

ALMOND CRUSTED BRANZINI
braised fennel, wilted escarole, madeira sauce
PAN SEARED WILD STRIPED BASS
red wine demi-glace, tricolor new potatoes, shiitakes
GRILLED ARCTIC CHAR
green lentils, golden beets, mustard sauce

meat

PORCINI-CRUSTED FILET OF BEEF
bordelaise sauce, potatoes anna, haricot verts bundle
ROAST FILET OF BEEF WITH SAUCE A LA PERIGOURDINE
pommes dauphinoise, asparagus tips and baby carrots
RED WINE BRAISED SHORT RIBS OF BEEF
spinach, wild mushrooms, rosemary roasted potatoes

lamb

NEW ZEALAND RACK OF LAMB WITH PORT WINE SAUCE
purple potato, chanterelle mushrooms, petit chateau carrots
ROSEMARY CRUSTED RACK OF LAMB WITH NATURAL JUS
roast fingerling potatoes, melange of baby beets and carrots
SOUTHERN STYLE RACK OF LAMB WITH DEMI-GLACE
jalapeno grit cake, smoked turkey collard greens
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dessert
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PEAR TARTE TATIN

whipped cream, caramel sauce, fresh mint

CLASSIC OPERA TORTE

espresso sauce

STRAWBERRY SHORT CAKE

sweet biscuit, strawberries, blackberry sauce & whipped 

cream

RUSTIC APPLE TART

cinnamon crème anglaise

KEY LIME TORTE

RED VELVET CAKE WITH PINEAPPLE CHUTNEY

NEW YORK CHEESE CAKE WITH APRICOT PUREE

FLOURLESS CHOCOLATE TORTE

fresh raspberries, grand manier cream

MANGO, BLUEBERRY AND LEMON SORBETS

fresh mint, chocolate dipped biscotti




