
Park Avenue Kitchen
By David Burke

Meetings & Events Catering Menu
514 Lexington Ave I 347.972.2141 I Tatiana@DavidBurke.com



All Day Beverages
Serves 8-10 Guests

We Serve Afficionado Coffee & 
Smith Teas

HOT COFFEE 96oz BOX
regular or decaf

 $45

THE TEA BOX
 $30

 ½ GALLON ICED COFFEE/TEA
 $25

½ GALLON OF FRUIT JUICE 
orange, carrot or blend

 $35

WATER BOTTLE SERVICE

 Serves 6 Guests
Saratoga Still 

Saratoga Sparkling 
$30

ASSORTED SODAS
Serves 8 Guests

Coke, Diet Coke, Sprite,
 Ginger Ale

$30



The Continental Breakfast
Priced By the Half Dozen/Priced By The Dozen

ASSORTED DIXIE LEE BAKERY by DAVID BURKE PASTRIES
$42/Half Dozen

danishes (fruit or cheese), croissants (plain or pain au chocolat), 
or muffins (cranberry, blueberry or banana nut)

YOGURT, FRUIT & GRANOLA CUPS  $55/Half Dozen

OVERNIGHT OATS $48/Half Dozen

DAVID BURKE CLOTHESLINE MAPLE PEPPER BACON $60
 By The Dozen Only

SEASONAL FRESH FRUIT SALAD (GF)/(VG) $48

FRESH BERRY & CHEESE PLATTER $25/Per Person

We will gladly customize options upon request!

Gluten-Free (GF) | Vegetarian (V) | Vegan (VG)

Menu items are subject to seasonal availability



Business Class
Priced By the Half Dozen

Bacon| Sausage | Impossible Egg (V) 
& Cheese Sandwich

Choose Potato Roll or Bagel
$60.00

 Bacon & Cheddar Egg Bites (GF) $60.00

 Breakfast Skillet Tacos with Chorizo, Egg, 
Guacamole & Fresh Tomato Salad $72.00

Sliced Avocado Toast on Wheat Bread $50.00

Steel Cut Oatmeal
Plain  $33.00

 Chocolate, Strawberry & Banana $39.00

 “Goatmeal” – Goat Cheese, Dates, Walnuts $43.50

PREMIUM AVOCADO TOAST

Classic Avocado Toast, 
Pickled Red Onion & Radish

Artisan Sourdough Bread (V) $72.00

 Add Pastrami Salmon $90.00

 Add Hard Boiled Egg $78.00

Gluten-Free (GF) | Vegetarian (V) | Vegan (VG)



First Class
Priced By the Half Dozen

PAK Bacon Sandwich
DB Thick Cut Maple 

Cracked Pepper Bacon, Egg, & Cheese
Potato Roll

$75.00

 Spiced Smoked Salmon Bagel
Dill Cream Cheese, Red Onion & Capers

$90.00

 Egg Scramble & Breakfast Potatoes
Your Choice of DB Thick Cut Maple Cracked Pepper Bacon

Chicken Sausage, or Pork Sausage
$87.00

 Belgian Waffles
Butter, Maple Syrup, Powdered Sugar, 

Fresh Berries & Whipped Cream
$76.50

 Buttermilk Pancakes 
 Plain with Butter & Maple Syrup  $76.50

 Blueberry $120

We will gladly customize options upon request!

Menu items are subject to seasonal availability



LUNCH PREFIXE MENU
$50 per person I Served From 11am-2pm

APPETIZERS
choose 1

POTATO LEEK SOUP 
crispy leeks, minced chives, basil oil

 SIMPLE GREEN SALAD (Gluten Free)
 mixed organic greens with tomatoes, cucumbers, 

chick peas, house vinaigrette

LOBSTER DUMPLINGS 
tomato-miso dressing, radish, crispy basil, preserved lemon 

TOMATO SOUP “AU GRATIN” 
melted cheese, crouton, alphabets, basil

MAIN
choose 1

CRISPY SKIN SALMON (Gluten Free)
togarashi broccoli, celery root purée, beet vinaigrette

 ROASTED CHICKEN BREAST (Gluten Free)
 buttermilk whipped potatoes, smoked corn succotash,

 roasted chicken jus

 BUCCATINI & CLAMS
 fresh pasta, baby clams, white wine sauce, calabrian chili

PARK AVE DB CHEESEBURGER
LTO, house cut french fries, DB sauce

CHICKEN CAESAR SALAD
lemon confit, shaved aged parmesan, croutons

ROCK SHRIMP OR SALMON AVAILABLE

DESSERT
for the table

FRESHLY BAKED CHOCOLATE CHIP COOKIES



BRUNCH PREFIXE MENU
$60 per person I Served From 11am-3pm

STARTERS
choose 2

CLOTHESLINE MAPLE
PEPPER BACON

 one slab, served with lemon
wedges and DB pickles

 CHILLED OYSTERS (6)
 rhubarb mignonette & crème

fraîche

 TUNA & SALMON TARTARE
 avocado, shaved seasonal

vegetables, gaufrette chips, 
yuzu vinaigrette

SOUPS & SALADS
choose 2

SOUP OF THE DAY

 BABY KALE CAESAR
SALAD

 lemon confit, aged parmesan,
crouton

 SIMPLE GREEN SALAD
 cucumber, tomato, chickpeas

 add chicken $10pp
add rock shrimp $14pp

add salmon $16pp

MAINS
choose 3

CRISPY SKIN SALMON
togarashi broccolini, celery 
root purée, beet vinaigrette

 MAC & CHEESE 
 mushrooms & olive

crumble

 PANCAKES 
 blueberries & almonds,

whipped cream

 ASIAN FRIED CHICKEN
& WAFFLES

 Asian glaze with sesame
seeds & scallions, over DB

waffles

 6oz FILET
$10 Supplement Per Person



Break Packages

ESPRESSO LOVER

$35 per person
Espresso Chocolate Beans

Yogurt & Berry Parfaits
Protein Granola Bars

French Toast Coffee Cake

THE MEZZE

$35 per person
Za’atar Pita, Little Gem, 

Feta, Tzatziki,  Chick Peas
Baba Ghanoush, Hummus

Tabbouleh, Cucumbers, Radish

EARLY RISER

$35 per person
Fresh Harvest Muffins 

Yogurt & Berry Parfaits
Protein Granola Bars
Seasonal Fruit Platter

LEAVE A TRAIL

$35 per person
Smoked Almonds

Banana Chips, Dried Fruit, 
Sunflower Seeds, 

M&Ms, Gummi Bears, 
Housemade Granola

Honey Roasted Peanuts

ENGLISH BREAKFAST

$40 per person
Assorted Mini Scones & Madelines, 

Clotted Cream, Preserves
Mini Tea Sandwiches:

Egg Salad, Watercress, 
Ham & Cheddar,Smoked Salmon
Add Macarons - $5pp supplement

ITALIAN AFTERNOON

$45 per person
Assorted Italian 

Cheeses & Bread
Sliced Proscuitto & 
Charcuterie,Olives, 
Mini Breadsticks &

 Nuts

AFTERNOON PICK ME UP

$35 per person
Assorted Potato Chips

Pretzels & Popcorn
Crudité & Hummus

Roasted Peanut Butter & Scones

CARNIVAL RIDE

$35 per person
Dry Roasted Peanuts

Cracker Jack & Popcorn
Cocktail Kobe Beef, Puff Pastry

Warmly Baked Pretzels, Spicy Mustard

ROLLING IN OATS

$35 per person
Yogurt Parfait & Berries

Chia Seed Pudding
Seasonal Overnight Oats

S’mores



Salad Bar
Regular Serves 16 Guests $125 | Large Serves 24 Guests $175

ASPARAGUS
 roasted assorted mushrooms,

green beans & almonds OR
green beans with barley &

parmesan

VEGETARIAN
 crudité with toasted pita bread,

chickpea hummus, tzatziki, 
baba ghanoush

MEDITERRANEAN
 chopped salad with chickpeas,

tomato, cucumber, feta cheese,
red onion, olives, roasted

peppers and herbs

 ORECCHIETTE PASTA
 broccoli rabe pesto, parmesan,

tomato, carrots &
pepperdew peppers

THE CHOP
 chopped vegetables & 

quinoa salad

 TRUFFLE 
POTATO SALAD

 truffle oil, parmesan & herbs

Vegetarian Platters
Served By The Dozen

GOAT CHEESE & RATATOUILLE TARTE - $54

 CARBONARA DEVILED EGGS - $48

 QUICHE - $60
 mushrooms, truffles & cheese

 DAVID BURKE MAC & CHEESE - $54

 CRUDITÉ- $56

 ASSORTED CHEESE PLATTER - $96

 QUINOA - $55
seasonal vegetable salad



Cold Sandwiches
Full Sandwiches That Are Cut Into Quarters or Halves

Served By The Half Dozen

TURKEY $84
cheddar, apples, field greens, maple mustard

 STEAK (ROAST BEEF) $96
 cheddar, spinach, red onion & David Burke B1 Steak

Sauce

 ITALIAN HERO $90
 salami, ham, mozzarella, provolone, tomato, 

arugula, balsamic

 CAPRESE $84
 tomato, mozzarella, roasted bell peppers, pesto, 

olives & David Burke B1 maple Balsamic

 CHICKEN SALAD $90
 chicken salad with walnuts, raisins & exotic spices,

served on whole wheat bread

 HAM & CHEESE $90
 ham, cheese & mustard pinwheel, spinach wrap

Hot Sandwiches
Full Sandwiches That Are Cut Into Quarters or Halves

Served By The Half Dozen

IMPOSSIBLE BURGER $70
 caramelized onions & tomato on a sesame seed bun 

 PAK BURGER DB $72
 American cheese, pickles & B1 steak sauce by David

Burk, sesame seed bun

CLOTHESLINE BACON BLT $95
 iceberg lettuce, tomato, tomato jam, 

cracked pepper mayo

 CUBAN REUBEN $90
 corned beef, ham, swiss & pickles, spicy mustard sauce

“THE ROADRUNNER” 
FRIED CHICKEN SANDWICH $90

 jalapeño jack cheese, coleslaw & lemon pepper sauce

 CHICKEN & BACON PANINI $90
 chicken, bacon, avocado, tomato & 

chipotle aioli, hero

 KOBE BEEF HOT DOG $84
shishito peppers, champagne onion relish & 

crispy “everything” onions

 OPEN-FACED CHICKEN PARM $95
 fresh mozzarella & Bay Ridge style tomato sauce



Party Sliders
Served By The Dozen

DB BURGER SLIDER $84
 DB B1 burger sauce on a potato roll, 

American cheese, tomato & DB pickle

SMOKED SALMON $97
 red onion, capers & cream cheese, potato roll

 BLT $97
 David Burke maple pepper bacon, tomato & lettuce, 

lemon pepper mayo, potato roll

 ROAST BEEF $87
 cheddar, spinach, horseradish, red onion & 
David Burke B1 Steak Sauce on a pretzel roll

CHOPPED CHICKEN “CAESAR” $77
 our take on a chicken Caesar salad, mini-hot dog roll

 HAM & CHEESE $77
 classic ham, cheese & mustard pinwheel, spinach wrap

 VEGETARIAN $54
 falafel on potato roll

FRIED CHICKEN SLIDER $108
 pickles and lemon pepper sauce



Artisanal Pizzas
Served By The Half Dozen

MARGHERITA $108
 fresh mozzarella & basil

 ANGRY BUTCHER $132
 pepperoni, chorizo, crispy prosciutto, arugula & hot honey

 THE GOAT $120
 bacon, goat cheese, tomato & orange jam, caramelized onions

MUSHROOM $120
 fresh ricotta, roasted local and seasonal mushrooms, 

garlic confit, truffle oil & fresh mozzarella 

Savory Supplements
Served By The Half Dozen

 THREE CHEESE MAC & CHEESE $72

 CRISPY LOBSTER MAC & CHEESE $180 

 DB FRIES $48



Desserts & Treats

Served By The Dozen

Homemade WIth  Love

SEASONAL & ASSORTED FRUIT TARTS $50

 ASSORTED CHEESECAKE POPS $50

 BLACK & WHITE COOKIES $96

 BROWNIES $78

ASSORTED MACARONS (Gluten Free) $50

Ask About Our Custom Selections From 
Dixie Lee Bakery By David Burke!


