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VIENNOISERIE BASKEL

A beautiful French style basket with an assortment of our breakfast pastries.

24-hour notice is required for mini pastry orders. Served with butter and jam
Butter Croissant
Almond Croissant
Pain au Chocolat
Butter, Oatmeal Currant or Dried Fruit Scone
Chausson aux Pommes
Apricot Over-Easy
Fruit Focaccia
Sticky Bun
Cinnamon Bun
Orange Brioche
Lemon-Blueberry or Apple-Pecan Danish
Pain au Raisin
Cannele
Sugar, Chocolate or Seasonal Donut

Seasonal Muffin

$5.50 per person, five-guest minimum




SAVORY FPLATITER

A selection of our savory breakfast dishes. 24-hour notice is required for mini pastry orders

Vegetarian Quiche with roasted peppers and caramelized onions
Quiche Lorraine with French ham and Gruyere
Goat Cheese Tart with caramelized onions
Ham and Gruyere Butter Criossant with Bechamel Sauce
Asparagus, Mushroom and Gruyere Butter Criossant
$8.25 per person, individual size, five-guest minimum

$.33 per dozen, mini tart platter; T dozen minimum

Vegetarian Quiche with roasted peppers and caramelized onions
Goat Cheese Tart with caramelized onions

Quiche Lorraine with French ham and Gruyere

$36 per 107 tart, serves §-10 guests




BRIEAD BASKER

All of our homemade breads are baked fresh daily.
Served with butter and jam

Baguette
Pain de Seigle
Pain au Levain
Ciabatta
Rosemary Ciabatta
Cranberry-Pecan
Multigrain
Kalamata Olive
Walnut

Organic Whole Wheat

$4.25 per person, five-guest minimum

Please ask about other specialty bread offerings
available for orders placed at least 48-hours in advance




SANDWICH PLATITER

An assortment of three sandwiches cut into halves and arranged on a bamboo tray

Roast Turkey with avocado, Vermont cheddar, Romaine and lemon mayonnaise
on grilled multigrain bread

Fresh Mozzarella with tomato, pesto and arugula on focaccia sottile

Grilled Chicken Breast with roasted peppers and onions, arugula and
pesto mayonnaise on focaccia

Tuna Salad with dried cranberries, apples, red onions, lettuce and
tomato on ciabatta

Jambon Gruyere on a buttered baguette

Smoked Salmon with herb cream cheese, cucumbers and watercress
on French rye

$11.75 per person, five-guest minimum

SEASONAY., FRULY SALAD
OR PLATTER

Fruit Salad is a secasonal mix of melon, apples, pineapple, grapes and assorted
berries in a decorative ceramic bowl

Fruit Platter is sliced seasonal melon, pineapple, grapes and berries arranged on a
white platter

$0.75 per pound




ENTREE SAXLAIS

Salads are served in a decorative ceramic bowl

Balthazar Salad with asparagus, haricots verts, radish, fennel, mache, frisee,
romaine, avocado, ricotta salata and truffle vinaigrette

Spinach and Grilled Chicken Salad with avocado, pickled onion, carrot,
cherry tomatoes and sesame-ginger dressing

Mediterranean Salad with hearts of Romaine, radish, pickled onions,
cherry tomatoes, olives, feta, chick peas, mint and oregano vinaigrette

Mixed Field Green Salad with carrots, haricots verts, cherry tomatoes
and our house vinaigrette

Crudaiola Pasta Salad with burrata, tomatoes, onions, capers,
anchovies and fresh basil

Fresh Mozzarella Salad with tomatoes and fresh basil

German Potato Salad with boiled Yukon gold potatoes, macerated red onions,
boiled egg and mustard vinaigrette

Haricots Verts Salad tossed with mustard vinaigrette, topped with boiled egg

$60 per bowl, serves 10 people
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BOAED BREAKFASK

Includes the following items in a Balthazar Bakery to-go bozx, served with butter, jam and utensils

CHOICE OF ONE OF THE FOLLOWING:

Seasonal Fruit Salad
Granola Yogurt Parfait

CHOICE OF ONE OF THE FOLLOWING:

Muffin, Donut, Scone, Danish, Crosissant,
Pain au Chocolate or Almond Croissant

CHOICE OF ONE OF THE FOLLOWING:
Orange Juice or Bottled Water

$15 per box, five-guest minimum
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BOXED LUNCER

Includes the following items in a Balthazar Bakery to-go box, served with
mustard, mayonnaise, salt/pepper and utensils

CHOICE OF ONE OF THE FOLLOWING:

Mixed Field Green Side Salad
Scasonal Side Salad

CHOICE OF ONE OF THE FOLLOWING:

Roast Turkey with avocado, Vermont cheddar, Romaine and
lemon mayonnaise on grilled multigrain bread

Fresh Mozzarella with tomato, pesto and arugula on focaccia sottile

Grilled Chicken Breast with roasted peppers and onions, arugula
and pesto mayonnaise on focaccia

Tuna Salad with dried cranberries, apples, red onions, lettuce
and tomato on ciabatta

Jambon Gruyere on a buttered baguette

CHOICE OF ONE OF THE FOLLOWING:

Chocolate Chunk Walnut Cookie, Oatmeal Raisin CookKie,
Chocolate Sable or Shortbead Cookie

CHOICE OF ONE OF THE FOLLOWING:
Bottled Water or Canned Soda

$25 per box, five-guest minimum




ARTISANAL CHEESE BOARD

Served with dried fruit, caper berries and assorted nuts

Brie, Cheddar, Swiss Gruyere
Danish Blue, Pont L’Eveque, Parmigiano Reggiano

$120 small platter; serves 8§-12 guests

$170 large platter; serves 12-17 guests

CRUDITE

Steamed Asparagus with mustard créme fraiche dip

Mixed Seasonal Vegetables with lemon herb dip

$85 small platter; serves §-12 guests

$125 large platter; serves 12-17 guests

FOCALCCIA

Bite size focaccia pieces served at room temperature

Zucchini and Potato with Gruyere and red onions

Goat Cheese and Roasted Vegetable with cherry tomatoes and olives

$25 per dozen, 2 dozen minimum




CANATE

Vegetarian Quiche Tartlet with roasted peppers and caramelized onions

Quiche Lorraine Tartlet with French ham and Gruyere
Goat Cheese Tartlet with caramelized onions
Smoked Salmon, Cucumber and Dill on rye bread

Prosciutto with Shaved Parmigiano and Arugula on crostini

$36 per dozen, I dozen minimum
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Sliced Steak with an “au poivre” dipping sauce
Marinated Chicken with rosemary, parsley, mint, garlic, and orange zest

Grilled Shrimp with garlic, pink peppercorn, fennel seed, and coriander
with a tamari and pineapple dipping sauce

$45 per dozen, 2 dozen minimum




HOUSE BAKED CURPCAKES

Presented on a beautiful French style tray

Vanilla Cupcake with vanilla or chocolate buttercream
Red Velvet Cupcake with cream cheese icing
Dark Chocolate Cupcake with vanilla or chocolate buttercream
Black Forest Cupcake
Lemon Cupcake with lemon pastry cream
$60 per dozen, T dozen minimum per flavor

MINE TARTY PLATITER

An assortment of our miniature seasonal tarts, 3 tarts per person

$10 per person, five-guest minimum

COOKIE PLATTER

An assortment of small and large cookies presented on a French style tray

Shortbread Cookie, Chocolate Sable, Biscotti, Oatmeal Raisin Cookie,
Chocolate Chunk Walnut Cookie, Walnut Brownie, Palmier, and
[LLemon, Pistachio or Chocolate Madeleine

$6.75 per person, five-guest minimum

CHOCOLATE STRAWBERRIES

Long-stemmed strawberries hand-dipped in French dark chocolate,
presented on a beautiful French style tray

$85 per dozen, T dozen minimum




ST UMPTOWDN COFFEE SERYVICKE

Served hot in a coffee urn with milk (Whole, SKim, Half and Half or
Soy), raw cane sugar, white sugar and Sweet & Low

$4 per person, five-guest minimum

TEA SERVICKE

Hot water served in an urn along with a selection of teas from Steep
Tea Co. and accompanied with proper assorted condiments

$.3 per person, five-guest minimum

COLD DRINKS

Evian Still Water, Pellegrino Sparkling Water, Coke, Diet Coke,
Boylan’s Ginger Ale, Black Cherry or Orange Soda

$2 per beverage

The following are served in a pitcher:
Freshly Squeezed Orange Juice

Homemade Lemonade
Fresh Iced Tea
Iced Ginger Citrus Tea

Grapefruit, Pineapple or Cranberry Juice

$20.75 per pitcher




