


hors d’oeuvres
All of our Hor d’Oeuvres are Prepared to Order and Arrive to you on a Beautifully Arranged 
Platter. Perfect for an O�ce Party or Late Meeting.

Raw Vegetables & Hummus $40 Serves 10-12 People
An Assortment of Seasonal Vegetables Served with our Creamy 
Homemade Hummus

Smoked Salmon Rosettes      $48 Per 15 Pieces
Natural Scottish Smoked Salmon Rosettes Served on 
Traditional Russian Style Blinis

Crostini Per 15 Pieces
Thin Toasted Slices of Baguette Drizzled with EVOO
• Caprese $22
• Prosciutto di Parma $25
• Smoked Salmon $29
• Organic Egg Salad $16
• Italian Tuna $22
• Camembert and Fig Jam $24

La Palette $95 Serves 12 People
Our Signature Charcuterie Plate and Saint Germain Favorite; Prosciutto di 
Parma, Nostrano Salami, Scottish Smoked Salmon, French Camembert, 
Marinated Olives and Sliced Baguette

garden salads
All of our Salads are Organic and Prepared Fresh Daily.  We can Create Larger Versions of 
any Salad, Perfect for Sharing.

Organic Mesclun Mix $8
Fresh Strawberries, Toasted Almonds and Balsamic Vinaigrette

Caprese $10
Bu�alo Mozzarella, Vine Ripened Tomatoes, Pesto and EVOO

Cobb $11
Mixed Baby Greens, Hickory Smoked Bacon, Seasoned Organic Chicken 
Breast, Hard Boiled Egg and Balsamic Vinaigrette

Nicoise $11
Mixed Baby Greens, Tuna, Hard Boiled Egg, Haricot Vert, Tomato and Lemon 
Vinaigrette

Antipasto Salad $12
Salami, Ham, Prociutto di Parma, Gruyere, Roasted Red Peppers, and Olives 
Served over Mixed Baby Greens with Balsamic Vinaigrette  

lunch
$95 (Choose any 10) Additional $9.5 Per Person. All are Available on a Flakey 
Croissant or Crispy Baguette.  
French Ham
Melted Swiss Gruyere, Imported French Ham and Dijonaise Sauce

Smoked Salmon
Smoked Salmon, Organic Greens and Horseradish Aioli Additional $2 Charge

Caprese
Bu�alo Mozzarella, Tomato, Pesto, EVOO, Sea Salt and Cracked Pepper

Roasted Vegetable & Hummus
Seasoned Roasted Vegetables with Creamy Homemade Hummus and EVOO

Farmers Egg Salad 
Organic Egg Salad, Tomato and Organic Greens

Smoked Turkey
Smoked Turkey, Camembert, Organic Greens, Fig Jam and Dijonaise Sauce

Prosciutto di Parma
Imported Prosciutto, Bu�alo Mozzarella, Tomato, Pesto, EVOO, Sea Salt and 
Cracked Pepper Additional $1 Charge

Gruyere Grilled Cheese
Swiss Gruyere Cheese and Vine Ripened Tomatoes

Italian Tuna
Imported Tuna, Red Onion, Celery, Tomato and Organic Greens

Croissanteria Club
Organic Chicken Salad, Hickory Smoked Bacon, Sliced Egg, Gruyere, Tomato 
and Organic Greens Additional $1 Charge

Salami & Camembert
Nostrano Salami, Melted Camembert and Organic Greens

“Mini-Melt” Platter      $43  15 Mini Melts
Our Signature French Ham Sandwich with Dijonaise Sauce on a Mini 
Croissant Covered with Melted Gruyere Cheese 
*Vegetarian Options also Available

Croissanteria Sliders  $ 98  30 Sliders
Choose any 3 of your Favorite Sandwiches Prepared on Mini Croissants

C A T E R I N G

beverages
Freshly Squeezed Orange Juice $16 1 Quart (Serves 4)

Custom Blend Co�ee $23 Serves 8

Assortment of Tea $10 12 Tea Bags
Harney & Sons Organic Teas : Chamomile (decaf), Earl Grey, Mint Verbena (decaf), 
Darjeeling, Ceylon (decaf), English Breakfast, Cinnamon Spice, Japanese Sencha, 
Paris and Pomegranate

Ice Tea $8 1 Quart (Serves 4)
Choose Moroccan Mint, Peach or Raspberry

Other Beverages $2.5 each
San Pellegrino: Sparkling Water, Limonata, Aranciata, 
Blood Orange, GUS, Spring Water

desserts
Cookie Monster Platter      $30 15 pcs ·· $54 30 pcs
Buttery and Moist Chocolate Chip Cookies 

Assortment of Parisian Macarons 
Petite $29 12 pcs ·· Standard $49 24 pcs ·· Eiffel $89 48 pcs 
Pistachio, Raspberry, Apricot, Chocolate, White Chocolate and Lemon

Croissant Bread Pudding $42  Serves 12 People

sides
Platters Serve 10-12 people. We are Happy to Customize Platters for Larger Parties.

Organic Mixed Greens $29
 
Bacon & Blue Cheese Potato Salad $45

Pesto Pasta Salad (Nut Free) $39
Farfalle Tossed in our Homemade Pesto Sauce

Haricot Vert $38 
Green Beans Tossed in Balsamic Vinaigrette Topped with Toasted Almonds

Mediterranean Chickpea Salad $40
Tomatoes, Cucumbers, Red Peppers and Red Onions with Lemon Vinaigrette

Vegan Quinoa Salad $40
Diced Seasonal Vegetables and EVOO

Roasted Mushmooms and Asparagus $48

Signature Items

www.croissanterianyc.com212.466.2860 catering@croissanterianyc.com


