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101 Castleton Street Suite 103 Pleasantville, NY 10570

2023 Kiddush / Luncheon w/ additional choices 
Buffet 

Assorted bagels & mini bagels w/ plain cream cheeses & vegetable cream cheese

Our spa tuna fish salad w/ Gala apples, celery & craisins platter 

Egg salad platter

 White fish salad platter

Sliced tomato, lettuce, onion, cucumber & caper platter

Mt. Kisco Smokehouse-Smoked salmon platter

Dessert

Assorted platter of cookies, brownies, rugelach & coffee / crumb cake
Fresh fruit platter
Coffee & tea service- full set up 
Beverages

 Orange juice, cranberry juice, bottled water, sparkling water & assorted sodas, ice & lemon / lime garnishes
PRICE PER HEAD:





$25 per adult head











$15 per child 13 & under, 3 &









Under no charge







+
STAFF:







Chef / Captain @ $50 ea. per hr.

Servers @ $35 ea. per hr.
Asst. chefs @ $40 ea. per hr.

Bartenders @ $40 ea. per hr. 








+
DISPOSABLES:






Taylored Menus can supply:
Clear plastic plates in 2 sizes, all silver plastic cutlery, clear plastic

cold cups, white coffee cups & 2 sizes white paper napkins. Additional $4.50 per person.










OR









Upscale compostable bamboo /










palm leaf disposable available










for– Add $5.50 per head.
GRATUITY / SERVICE CHARGE:



20% of food & services 
+ Choices to Add  

Omelet Station:   Whole egg & egg white omelets

Cheeses:  Feta, American & Swiss.  Broccoli, tomato, spinach, mushrooms, scallions, caramelized onions, peppers, potatoes & turkey bacon

Add $5.75 per person

Frittata station: Egg white w/ spinach, feta & tomato & Whole egg w/ broccoli, cheddar & caramelized onions

Add $4.50
French toast casserole: Made w/ Challah bread w/ sides of sliced bananas, mixed berries, VT maple syrup, butter, whipped cream & chocolate chips

Add $4.50 per person

Belgium waffle station:  Sliced bananas, mixed berries, dried fruits, VT maple syrup, butter, whipped cream & chocolate chips 

Add $4.50 per person
Yogurt Bar

Chobani Yogurt

Fixing to include- berries, house bake granola, dried fruits, cashews, crushed pretzels, crushed graham crackers, bananas & chocolate chips 

Add $5 per person
Salad Bar

Baby spinach, heart of romaine, mesculin

Shoestring carrots, cucumber & radish moons, tri colored pepper strips, grape tomato ½’s, garbanzo beans, feta, shaved Reggiano Parmigiano & grated cheddar

Roasted shallot vinaigrette 
Starting at Add $5.75 per person.  Create your own salad bar w/ unique toppings
Taylored Menus Ice Cream Bar
Choose 3 flavors we supply 10 toppings
Add $6.50 per person

Warning:  consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk to food born illnesses.

Food allergies?  Speak to the owner, manager, chef or server. 

HEALTHY REGARDS,
M. Taylor Smelser

Executive Chef / Owner

Taylored Menus Inc.

(914) 741-5410

 taylor@tayloredmenus.com 
