
EVERYDAY
CATERING
LET'S CREATE AN EXPERIENCE



Breakfast
CONTINENTAL 23.89
Assorted mini bagels served with butter, 
cream cheese, and fruit preserves, mini muffins 
and pastries, seasonal fresh sliced fruit, 
starbucks regular and decaf coffee, 
selection of teas and bottled water

CLASSIC HOT BREAKFAST 26.99
Cage-free scrambled eggs, home fries, bacon, 
seasonal fresh sliced fruit, starbucks regular and 
decaf coffee, selection of teas and bottled water

MINI BREAKFAST SANDWICHES 29.09
- bacon, egg + cheese croissant
- sausage, egg + cheese croissant
- ham, egg + cheese croissant
- egg + cheese whole wheat muffin 

Includes seasonal fresh sliced fruit, starbucks
regular and decaf coffee, selection of teas and 
assortment of juices and bottled water

TRIBECA BUFFET BREAKFAST 31.19
Cage-free scrambled eggs, home fries, bacon 
and buttermilk pancakes, mini muffins and 
pastries, seasonal fresh sliced fruit, starbucks 
regular and decaf coffee, selection of teas, 
assortment of juices and bottled water

BREAKFAST SANDWICH BOX  17.65
Breakfast wrap with bell peppers, egg and sundried 
tomato and seasonal fruit cup and bottled water

ADD ONS

ASSORTED GREEK YOGURT CUP 3.65

ASSORTED MINI BAGELS  (2) 3.65

ASSORTED COLD CEREALS + CHOICE OF MILKS              4.15 

SMOKED SALMON WITH CAPERS + RED ONIONS        9.85

INDIVIDUAL YOGURT PARFAIT 5.95

HARD BOILED EGGS CUP  (2) 2.29



Executive Boxed Lunch
28.55 per person

Includes a choice of deli sandwich, artisan sandwich 
or artisan wrap; choice of side salad, bag of chips 
and bottled water

DELI AND SIDE SALAD SELECTIONS:  Choose up to 
three types of sandwich and one type of side salad

DELI SANDWICHES
Caprese
Turkey BLT
Buffalo Chicken
Tuna Salad 
Ham and Swiss 
Italian

ARTISAN SANDWICHES 
Roasted Vegetable and Hummus 
Caprese Chicken 
Turkey Jack BLT
Italian Hoagie
Classic Chicken Salad

ARTISAN WRAPS
Garden Veggie and Ranch 
Blackened Chicken Caesar 
Turkey Club
Bacon Horseradish and Flank Steak
Antipasto
Crispy Chicken Ranch

SIDE SALAD:
Moroccan Quinoa Beet 
Minted Fruit
Dijon Roasted Potato
Pesto Pasta 
Garden 
Caesar
Greek Spinach
Baby Kale and Arugula

Deli
Salad Boxed Lunch
28.55 per person 

Choice of salad with dressings on the side; 
includes cookie, whole fruit and bottled water

SALADS
Chopped Cobb 
Chicken Caesar
Soy Ginger Salmon

ADD-ONS

ASSORTED PREMIUM CHIPS 3.65

ASSORTED HOMEMADE COOKIES 2.49

DESSERT BARS / BROWNIES 3.99

ASSORTMENT OF TRAIL MIX NUTS 6.55

CRUDITE CUPS 4.79



Classic Sandwich 
Lunch Buffet
28.55 per person

GRILLED VEGETABLES
Baba ghanoush, arugula on whole grain ciabatta

GRILLED CHICKEN
Arugula, mozzarella, tomatoes and 
balsamic vinegar on ciabatta

BLACK FOREST HAM
Alpine Swiss cheese, mesclun, Dijon mustard, 
and mayo on brioche bun

ROASTED TURKEY
Cheddar, lettuce, tomato, avocado and 
chipotle mayo on italian baguette

SERVICE INCLUDES:
Baby field greens, cherry tomatoes, 
and cucumber with balsamic and citrus 
vinaigrettes

Seasonal fresh sliced fruits

Freshly baked cookies

Bottled water and assorted sodas

Coffee/tea service

Deli
Artisanal Gourmet 
Sandwich Buffet
37.29 per person, choose up to 4 types of sandwich

GREEK SALAD WRAP
Feta cheese, red onions, tomatoes and cucumbers

PROSCIUTTO DI PARMA
Fresh mozzarella and roasted peppers on ciabatta

GRILLED CHICKEN CAESAR SALAD
Romaine lettuce and parmesan cheese on
whole wheat wrap

WHITE TUNA FISH SALAD on seven grain bread

SMOKED SALMON
Avocado caper spread on a pumpernickel roll

HUMMUS WRAP
Alfalfa sprouts, shredded carrots, cucumber, 
avocado on a spinach wrap

ANCHO CHILI ROAST BEEF
Jack cheese, fajita style peppers, onions, 
avocado and tomatoes

SHRIMP SALAD with pancetta on a mini croissant

SERVICE INCLUDES:

Baby field greens, cherry tomatoes and cucumber 
with balsamic and citrus vinaigrettes

Salad of the day

Seasonal fresh sliced fruits

Assorted macaroons and freshly baked cookies

Bottled water and assorted sodas

Coffee/tea service



Pizza
Housemade rustic 16” pizzas, cut into 8 slices.

FOUR CHEESE 25.99
Mozzarella, provolone, parmesan, cheddar  

PEPPERONI 29.09
Mozzarella, crushed tomatoes, pepperoni  

MUSHROOM 27.95
Fresh onions, sweet peppers, tomatoes

MARGHERITA 32.09
Fresh mozzarella, roma tomatoes
and fresh basil  

THE WORKS 35.35
Italian sausage, red onions, bell peppers, 
black olives, and mozzarella cheese  

Get any pizza on a cauliflower pizza crust
for an additional $2 

 
SIDE SALADS
Garden  2.89
Caesar  3.09
Minted Fruit  4.15
Greek Spinach  3.19

ADD-ONS

SPARKLING WATER 2.99

SOFT DRINKS 2.49

FRESH BAKED COOKIES 2.49

ASSORTED DESSERT BARS 3.99



Ambient Lunch Buffet
49.15 per person
10 person minimum

SELECT TWO SPECIALTY SALADS:

Arugula salad with shiitake mushroom 
and sherry vinaigrette

Shredded kale salad with red cabbage, carrots, 
edamame, cucumbers, peppers, cranberries 
and almond vinaigrette

Soba noodle salad with hoisin sauce

Tuna niçoise salad with haricot vert, onions, 
tomatoes, olives and lemon thyme vinaigrette

Shrimp salad with peppers, onions, chickpeas 
and cilantro lime vinaigrette

Organic spinach salad with raspberries, 
goat cheese and citrus vinaigrette

Watercress salad with avocado and cannellini 
beans with champagne vinaigrette

Quinoa salad with kimchi, cucumber, tofu, 
sesame and ginger vinaigrette

Roasted beet and herb salad with wild arugula, 
pickled onions, toasted almonds, torn dill, 
yuzu yogurt, and red wine vinaigrette dressing

Buffets
SELECT TWO SPECIALTY ENTREES:

Herb marinated chicken with caramelized cauliflower 
and quinoa salad

Pineapple chicken salad with snap peas and cashews

Sweet chili-glazed salmon with vegetable medley

Teriyaki glazed stripe bass with baby carrots and 
heirloom zucchini

Lemon herb grilled jumbo shrimp

Herb roasted filet of beef with champagne vinaigrette, 
spinach, and maytag blue cheese

Roasted eggplant, zucchini, chickpea and tomato salad

Sundried tomato pesto pasta salad with fresh basil, 
mixed olives and shaved fennel

SERVICE INCLUDES:

Organic, mesclun green salad with english cucumbers, 
heirloom tomatoes and balsamic dressing

Assorted petit fours

Seasonal fresh sliced fruits

Fresh baked cookies

Water and assorted sodas



SELECT TWO HOT ENTRÉES:

Tarragon roasted chicken breast with roasted 
tomatoes

Herb roasted chicken with wild mushrooms 
and pearl onions

Marinated skirt steak with chimichurri sauce, 
shallots and fingerling potatoes

Filet of beef with red potatoes and baby vegetables

Roasted cauliflower steak with lentils 
and romesco sauce

Pasta primavera with broccoli, asparagus 
and mushrooms

Seared mahi-mahi with marinated artichokes, 
tomatoes and roasted red pepper coulis

Sweet chili salmon with haricot vert and
roasted celeriac

SERVICE INCLUDES:

Organic mesclun greens with english cucumbers, 
heirloom tomatoes and balsamic dressing

Assorted breads

Seasonal fresh sliced fruits

Miniature pastries and petits fours

Water and assorted sodas

Coffee/tea service

Hot and Cold Lunch 
or Dinner Buffet
68.59 per person
25 person minimum

SELECT TWO SPECIALTY SALADS:

Bulgur wheat salad with kalamata olives, 
tomatoes and mint

Sweet chili-glazed organic tofu with sesame seeds

Mozzarella caprese with beefsteak tomatoes, basil

Tri-color quinoa salad with roasted corn, edamame, 
grape tomato and ginger vinaigrette

Asparagus with roasted peppers and shaved parmesan

Baby arugula salad with bocconcini, roasted peppers, 
and balsamic vinaigrette

Spinach salad with blue cheese, apples, bacon 
and sherry vinaigrette

Calamari salad with chickpeas, arugula, red onions
and sundried tomato vinaigrette

Shrimp cobb salad with lettuce, bacon, eggs, 
avocado and mustard vinaigrette

Chicken waldorf salad with celery, grapes and walnuts

Buffets



Snacks

AM SNACK PACK  9.75
Protein bars, breakfast bars and whole fruit

PM SNACK PACK 9.75
Energy bars, kettle corn and mixed nuts 

ASSORTED PREMIUM CHIPS 3.65

VEGETABLE CRUDITE CUP  4.79
Carrots, celery and tomatoes with ranch

COOKIES AND BROWNIES 4.55

Priced per person, minimum 6 guests. 

MINI CUPCAKE 4.15

CHEESE PLATTER      17.15
Artisanal cheese with dried fruits, figs, quince paste, 
toasted nuts, baguette bread, crackers and cheese

Themed Breaks

MORNING BOOST BREAK 11.19
Coconut water, fresh berries, yogurt and trail mix

CHIPS AND DIP BREAK 8.29
Crispy corn tortilla chips, roasted jalapeno 
guacamole, pico de gallo, assorted sodas, 
and bottled water

MEDITERRANEAN BREAK      16.39
Roasted red pepper and plain hummus with 
grilled pita, fire roasted eggplant baba ghanoush, 
cucumbers, roasted red peppers, and kalamata 
olives; includes assorted sodas and bottled water, 
starbucks regular and decaf coffee, assorted teas

ENERGY BREAK   14.25
Granola bar bites, assorted mixed salted nuts, 
minted fruit salad, assorted freshly pressed juices

DIM SUM  17.65
Pork pot stickers, vegetable egg rolls, pot sticker 
sauce, soy sauce, pickled vegetables, coconut 
rice pudding assorted sodas and bottled water

Snack Break



STARBUCKS COFFEE SERVICE 
(includes regular, decaf and assorted teas) 

4.65

SATRATOGA STILL AND SPARKLING WATER 3.85

VIVREAU STILL AND SPARKLING WATER 2.69

AQUAFINA BOTTLED WATER 2.50

ASSORTED ICED TEAS 3.29

ASSORTED SODAS    2.49

TROPICANA ORANGE JUICE 2.49

ENERGY DRINKS  4.99

Beverages



Celebration
Reception Packages

RELAX
58 per person (minimum 25 guests)
House red and white wine
Heineken, stella, samuel adams and amstel light
Cranberry, orange and grapefruit juices
Lime and lemon, wasabi peas, spiced mixed nuts

Stationed
Crisp tortilla chips, black bean and corn salsa, 
pico de gallo, pineapple salsa and homemade 
guacamole

CASUAL
63 per person (minimum 25 guests)
House red and white wine
Heineken, stella, samuel adams and amstel light 
Cranberry, orange and grapefruit juices
Lime and lemon, wasabi peas, spiced mixed nuts

Stationed
Imported & domestic cheese board
Roasted garlic hummus
Eggplant caponata, artichoke, roasted pepper
Pita bread, crackers, crostini

CONTEMPORARY
73 per person (minimum 25 guests)
House red and white wine
Heineken, stella, samuel adams and amstel light
Cranberry, orange, and grapefruit juices
Lime and lemon, wasabi peas, spiced mixed nuts

Stationed
Imported & domestic cheese board assorted 
crudité with hummus and ranch 

Passed
Choice of six hors d’oeuvres

TRADITIONAL
93 per person (minimum 35 guests)
House red and white wine
Heineken, stella, samuel adams and amstel light
Whiskey, rum, vodka, gin, cognac
Mixed cocktail drinks
Cranberry, orange, and grapefruit juices
Champagne (available with upcharge) 

Stationed
Imported & domestic cheese board
Assorted crudité with hummus and ranch

Passed
Choice of six hors d’oeuvres



Passed Hors D’oeuvres Selections

HOT
Goat cheese and honey phyllo

Kale and vegetable dumpling 

Thai curry vegetable samosa

Vegetable spring roll with sweet chili sauce 

Chicken and lemongrass pot stickers 

Chicken empanada with tomato salsa 

Chicken satay with spicy peanut sauce

Braised short rib + manchego 

Empanada with cilantro avocado cream

Mini kobe beef burger with american cheese 

Steak au poivre with oven dried tomato chutney

Philadelphia cheesesteak hoagie

Lamb skewer with port wine sauce 

Pork and kimchi dumpling

Pork and vegetable stickers

Pork belly satay

Chorizo stuffed dates wrapped in applewood bacon

Broiled mini crab cakes with chipotle remoulade

Scallops wrapped with bacon

Coconut shrimp with mango dipping sauce

COLD
Artichoke, spinach, and goat cheese spread on ficelle

Eggplant, tomato and olive bruschetta 

Figs and fontina cheese

Mushroom and olive bruschetta

Heirloom tomato + fresh mozzarella skewer

Hoisin chicken with pineapple salsa on a wonton cup

Seared beef tenderloin with sweet onion marmalade 

on ficelle

Ahi tuna poke on a sesame cone 

Shrimp ceviche on a plantain chip

Salmon pinwheel with horseradish cream on 

pumpernickel

Shrimp with cocktail sauce 

Crab salad on a cucumber cup

Celebration



Create your own cake or select specialty cake.  Select cake flavor, filling, topping, and inscription.
Request requires 48-hour notice

CUSTOM

Fillings:
Chocolate mousse, fudge, raspberry, strawberry, custard, lemon

Frosting:
Buttercream or fudge

Cake:
Chocolate or white

SPECIALTY CAKES

Red Velvet, Carrot, Chocolate Mousse, Strawberry Shortcake, Tiramisu

Assorted Cupcakes 4.45

10” Round Cake (serves 14-18 guests) 67.55

12” Round Cake (serves 15-25 guests) 93.55

14” Round Cake (serves 25-35 guests)  119.49

16” Round Cake Or Half Sheet Cake (serves 35-50 guests) 173.50

Cake Celebration



Catering Policies
RESERVATIONS
Catering orders must be placed through Reserve Space.
For Conference Room reservations, email newyorkconferenceservices@bnymellon.com. 
For Executive Dining Room and Executive Lounge reservations, email 240gclientdining@bny.com.

HOW IT WORKS
Catering orders will include all necessary smallware and condiments in quantities consistent with your order. 
We also supply all food and beverage equipment needed to ensure food is served properly. China and linen service 
can be rented for your event at an additional charge. Our catering attendants will deliver, set-up and pick up your 
order at your requested location.

LAST-MINUTE ORDERS
We ask for a 48-hour notice for catering orders but understand that last minute needs do arise. 
Please contact the catering office for last-minute needs and we will make every effort to accommodate them.

CANCELLATIONS
If within 24 hours of event, host is charged up to 100% of event costs. If outside 48 hours of event, 
host is charged approximately 50% of event costs.

SPECIAL EVENTS
Are you looking to host a seated dinner or cocktail reception? We can plan and execute your event. 
Set up a meeting with our Catering Manager to go over your ideas!

PAYMENT
All charges are applied to cost centers. All credit card and check payments must be completed on the day 
of the event. Non BNY customer invoices are charged to host’s cost center. When payment is made, the host’s 
cost center is credited back. Full payments are due within 30 days or interest charges apply as per BNY and 
Compass contract details.

SALES TAX
All sales are subject to 8.875% sales tax.

TAX-EXEMPT CERTIFICATES
All tax-exempt certificates must be provided 72 hours in advance.

mailto:lyne-carmel.joseph@bnymellon.com
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