RARE

BAR & GRILL

The 69 Avenue Package

To Start

Assorted Sodas, Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Tens

Working Lunch
(Choice of Three)

Turkey and Brie with Lettuce, Tomato and Honey Mustard Dressing
Fresh Roast Beef with Cheddar Cheese, Greens, Tomato and Horseradish Mayo
Albacore Tuna Salad with Lettuce and Tomato
Fresh Tomato, Mozzavella and Basil with a Balsamic Glaze
Chicken Caesar Wrap
Grilled vegetable Wiap

-Served With-
Mesclun Greens with walnuts, Craising, ano Crumbled Rogquefort
Rare’s Home Made Cole Slaw
Assortment of Fresh Baked Cookies

Assorted Soft Brinks, Freshly Brewed Coffee, Decaffelnated Coffee, Assorted Teas

Mid-Afternoon Break

Assorted Beverages and Freshly Baked Brownles

Presentation Package

Pads, Penclls, Wireless lnternet Access, one FL/LPC]/IHVt wilth Marlkers

Exclusive Catering For

FASHION26



RARE

BAR & GRILL

The 7 Avenue Package

Continental Breakfast

Fresh Squeezed Orange Juice

An Assortment of Breakfast Pastries, Muffins, New York Style Bagels
Sweet Butter, Frult Preserves § Creavm Cheese

Seasonal Frult Platter
Freshly Brewed Coffee, Decaffelnated Coffee, Assorted Teas, Assorted Soft Drinks

Mid-Morning Break
Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Tens

Lighter Falr Lunch

Selection of Mink Sandwiches and Wraps
(Choose Three)

Turkey and Brie with Lettuce, Tomato and Honey Mustard Dressing
Fresh Roast Beef with Cheddar Cheese, Greens, Tomato and Horseradish Mayo
Albacore Tuna sSalad with Lettuce and Tomato
Fresh Tomato, Mozzarvella and Bastl with a Balsamic Glaze
Chicken Caesar Wirap
Grilled vegetable Wrap

-Served wWith-

Mesclun Greens with walnuts, Craisians § Crumbled Roguefort
caesar salad with Garlic Croutons § Parmesan

Assorted Soft Brinks, Freshly Brewed Coffee, Decaffelnated Coffee, Assorted Teas

Mid-Afternoon Break
Assorted Beverages and Freshly Baked Cookies

Presentation Package
Pads, Penclls, Wireless lnternet Access, One FL’chl/\art with Pens

Exclusive Catering For

FASHION26



RARE

BAR & GRILL

Breakfast

Continental
Fresh Squeezed Orange Julce

An Assortment of Breakfast Pastries, Muffins, New York Style Bagels
Sweet Butter, Frult Presenves § Cream Cheese

Sliced Fresh Frult with Seasonal Berviles

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Teas § Soft Drinks

Spa
Fresh Squeezed Orange Juice
Sliced Fresh Frult with Seasonal Bervies
Homemaoe Granola § Assorted Colad Ceveals
Soy Milk § skim Milk
Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Tea § Soft Prinks

Hearty Sunrise
Fresh Squeezed Orange Julce
Scrambled Eggs
Hownee Fried Potatoes
Hickory Smoked Bacon § Grilled Breakfast Sausage
Clnnamon Fremch Toast with Maple Syrup
An Assortment of Breakfnst Pastries, Muffins, New York Style Bagels
Sweet Butter, Frult preserves § Cream Cheese
Sliced Fresh Frult with Seasonal Bervies

Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Teas § Soft Drinks

Exclusive Catering For

FASHION?26



RARE

BAR & GRILL

Breaks

Thirst @uencher
Orange Juice
Freshly Breweo Coffee, Decaffeinateo Coffee § Selection of Herbal Teas

Assorted Soft Drinks

Like Mom Used to Make
Freghtg Baked Homemade Cookles
Assorted Soft Drinks

Fresh squeezed Lemonade

The Health Nut
Granola § Yogurt Parfait with Fresh Seasonal Berries
Protein BAYS

Freshly Breweo Coffee, Decaffeinateo Coffee § Selection of Herbal Teas

Swnacks
Alr Popped Pop Corn, Pretzel Rods, Mixed Nuts § Assorted Candy

Assorteol Soft Drinks

A Sweet Escape
Freshly Baked Cookies
Dessert Bars § Chocolate Brownles

Assorted Soft Drinks, Coffee § Tea Service

Exclusive Catering For

FASHION26



RARE

BAR & GRILL

Brunch

Fresh Squeezed Orange Julee
New York Style Bagels
Sweet Butter, Frult Preserves and Cream Cheese
Assortett Muffins
Sliced Fresh Seasonal Frudt

Freshly Brewed Coffee, Tea Service § Soft Prinks

Chotce of Four
New York Strip Steak § Scrambled Eggs
Brioche Fremeh Tonst
Buttermilic Pancakes
Belglum waffles
Lox Platter
Grilled Breast of Chicken

Grilled salmon

Choice of Three
Howe Fried Potato
Grilled Breakfast Sausage
Applewoool Smoked Bacon

Mesclun Greens / Roasted Red Peppers / Parmesan

Exclusive Catering For

FASHION26



RARE

BAR & GRILL

Cocktatl Par’cg

Avtisanal Cheese § Seasonal Frult Platter

Choice of & Hors Dpeuvres

Hot Selection

Fomous Rave Mink Burgers
Lollipop Wings Roguefort Fondue
Spinach § Artichoke Dip Homemade Tortilla Chips
Grilled Eabg Lamb Chops Tzazikl Sauce (supp. $5 pp)
Chicken satay Peanut Sauce
Cocktail Franks Dijon Dipping Sauce
Vegetable Spring Rolls Sweet Chill Sauce

Cold Selections

Jumbo SWLWLP Cocktail, Horseradish Tomatillo § Spicg Coclktall Sauce
Proscultto Wrapped Melon
Tomato Mozzarella § Bastl Crostind
Tuna Tartar on a Cucumber Coln
Guacamole § Salsa Homemade Chips
Fresh Maine Lobster Guacamole (supp. $1:2pp)

Bar Service
Premivm Bar
Assorted Julces, Soft Drinks, Tonie and club Soda
Selected Red § wWhite wine
mported § Domestic Beer

F100.00 per person for 2 hours

Exclusive Catering For

FASHION?26



RARE

BAR & GRILL

The Designer Package

Hearty Sunrise Breakfast
Fresh Squeezed Orange Julce
Scranbled Eggs
Howee Fried Potatoes
Hickory smoked Bacon § Grilled Break{nst Sausage
Clnnamon French Toast with Maple Syrup
New York Style Bagels, Muffins § Pastries
Sweet Butter, Frult Preserves § Cream Cheese
Seasonal Frult Platter

Freshly Brewed Coffee § Tea Service

Mid-Morning Break

Freshly Brewed Coffee, Assorted Herbal Teas 5 Soft Drinks Selection

Buffet Luncheon
Mesclun Greems Salad / Roasted Red Peppers / Parmesan

Grilled Breast of Chicken Fremeh Cut with Garlic and Rosemary
Roasted Herbed Salmon with Fresh Lemon Zest
Penne Ala Vodlken
Grilled seasonal vegetables § Herbed Couscous

Fresh Homemade Baked Cookles

Soft Drink Selectlon

Mid-Adfternoon Break

Assorted Soft Drinks, Alr-popped Pop Corn, Assorted Candies, Snack Mix

Presentation Package

Pads, Pencils, Wireless nternet Access, one Flipehart with Markers

Exclusive Catering For

FASHION26



RARE

EAR & GRILL

Lunch/Dinner Sit Down

Salads

Mesclun Greens with Walnuts, Craisins
and Crumbled Roquefort with Raspberry Vinaigrette
or
Classic Caesar Salad Topped with Shaved Reggiano Parmesan Cheese
and Homemade Garlic Croutons

Entrées
Grilled Salmon

White Wine Butter, Rice Pilaf
or
Filet Mignon

Red Wine Reduction Served, Garlic Mashed Potatoes

Dessert
New York Style Cheesecake
Freshly Brewed Coffee, Decaffeinated Coffee and Assorted Teas
House Cabernet and Chardonnay

Assorted Soda and Juices

$85.00 per person

Prices Listed Exclude Applicable Sales and Service Tax



RARE

BAR & GRILL

Lunch Buffet

Option 1: Lighter Falr
Mesclun Greens with walnuts, Craisians § Crumbled Roquefort
caesar Salao with Garlic Croutons § Parmesan
Grilled Breast of Chicken French Cut with Garlic anol Rosemary
Roasted Herbeo Salmon with Fresh Lemon Zest
Fresh Sliced Seasonnl Fruit Platter
Assorted Soft Brinks, Freshly Brewed Coffee, Decaffeinated Coffee, Assorted Teas

Option 2: Working Lunch

Selection of Mint Sandwiches and Wraps
(Choose Three)

Turkey and Brie with Lettuce, Tomato and Howney Mustard Dressing
Fresh Roast Beef with Cheddar Cheese, Greens, Tomato and Horseradish Mayo
Albacore Tuna Salad with Lettuce and Tomato
Fresh Tomato, Mozzavella and Bastl with a Balsamic Glaze
Chicken Caesar \Wrap
Grilled vegetable wap

-Served With-

Mesclun Greens with walnuts, Craisians § Crumbled Roguefort
Homemade Cole Slaw with Pesto Dressing

Assorted Soft Drinks, Freshly Brewed Coffee, Decaffelnated Coffee, Assorted Teas

Option 3: Hot Luncheon
Buffalo Mozzarella § Beefsteak Tomato Salad with Balsamic Reduction
Classic caesar salad with Garlic Croutons § Parmesan
Grilled Breast of Chicken French Cut with Gavlic and Rosemary
Sliced New York Strip Steak with Chimdchund Sauce
Penne Ala Voolka
Grilled Seasonal vegetnbles
Fresh Homemade Baked Cookies
Assorted Soft Drinks, Freshly Brewed Coffee, Decaffelnated Coffee, Assorted Teas

Exclusive Catering For

FASHION26



RARE

EAR & GRILL

Rare Platters

Mediterranean Chopped Salad
Grilled Chicken, Cucumber, Kalamata Olives,
Feta Cheese, Red Onion, Tomato, Chick Peas,

And Iceberg Lettuce tossed in a Red Wine Vinaigrette

$12.00 per person

Artisanal Cheese Platter
Platter of Domestic and Imported Cheeses

$10.00 per person

Fresh Vegetable Crudité
Carrots, Celery, Broccoli, Cauliflower
Cherry Tomato and Red Bell Pepper
Served with Bleu Cheese and Basil Pesto Dipping Sauces

$6.00 per person

Fresh Fruit Platter
Sliced Fruit and Seasonal Berries

$10.00 per person

Dessert Platter
Fresh Baked Cookies, Dessert Bars and Crumbs Cupcakes

$12.00 per person

Prices Listed Exclude Applicable Sales and Service Tax
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