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Café du soleil catering

Welcome to Café du Soleil Catering. We offer a full range of catering services at surprisingly affordable prices. We can create an exciting event for you at our popular Provencale Bistro Café du Soleil, or at the location of your choice. Recent events include a Gala Dinner in Manhattan for 250, a Park Avenue penthouse birthday dinner for 25, and a Cocktail Party for 40 on a historic sailboat in New York Harbor. 
Our emphasis on quality ingredients prepared by Chef/Owner Matthew Tivy has won us many clients over the years. We can work within many different budget levels so please contact us and let us help you plan your next event.
2723 broadway new york, ny 10025 (212) 316-5000

www.cafedusoleilnyc.com
cocktail parties
passed canapes:

Cold:

Smoked Salmon, Avocado, and Wasabi Mayonnaise on Toast

Organic Tomato Basil Bruschetta

Jumbo Lump Crabmeat Salad with Tomato Cognac Mayonnaise on Cucumber Rounds

Smoked Trout Salad with Horseradish on Endive Spears

Blue Fin Tuna Tartare on Homemade Gaufrette Potato Chips

Grilled Shrimp with Ginger Scallion Mayonnaise on Crisp Pita

Duck Foie Gras Mousse on Brioche Toast

Organic Tomato, Smoked Mozzarella, Nicoise Olive, and Basil on Skewers

Organic Melon or Figs Wrapped with Parma Prosciutto

Baby New Potatoes with Crème Fraiche and American Caviar (additional charge)

Hot:

Seared Beef Tenderloin on Toast with Dijon Mustard and Shallots

Cheese Gougeres - Choux Pastry filled with Parmesan and Crisp Prosciutto

Free Range Chicken Chicken Satay Skewers with Sesame Peanut Dipping Sauce

Jumbo Lump Crabmeat Parmesan Toasts

Crisp Potato Pancakes with Crème Fraiche and Salmon Caviar

Mini Jumbo Lump Crab Cakes with Caper Lemon Remoulade

Smoked Bacon Wrapped Sea Scallops with Bourbon Maple Sauce

Mini Nicoise Pizzas Topped with Organic Basil and Tomato, Olives, Parmesan, and Anchovies

Mini Pizzas Topped with Duck Confit and Smoked Mozzarella

Shrimp, Shiitake, and Red Pepper Brochettes with Lime Scallion Dipping Sauce

Escargots Bourguignons on Toast with Garlic Herb Butter

Duck and Foie Gras Sausage on Sourdough Toast with Sauteed Shallots and Dijon Mustard

Platters and Raw Bar:

Organic Vegetable Crudites with Crème Fraiche Basil Dip (serves 25) 
$25.00

Assorted Cheese Tray with Crackers and Grapes (serves 25)

$50.00

Assorted Pates and Terrines with garnishes (serves 25)


$75.00

Selection of Local Oysters and Clams on the Half Shell 

$2.00 per piece

 
Jumbo Shrimp with Classic Cocktail Sauce


$3.00 per piece
cocktail party pricinG: 

Cocktail Party with Passed Canapés:  Prices for food range from $20 to $25 per person for a selection of 6-8 hot and cold canapés. We prepare a total of 12 canapés per person. Pricing can also be arranged on a per piece basis if desired. Additional charges for Chef, Server, and Bartender labor located on separate page.

Cocktail Party with Stationary Platters of Canapés: A selection of cold or room temperature canapés artfully presented on elegant silver disposable trays. Pricing ranges from $1.00 to $2.50 per piece of canapé. We recommend 10 – 12 pieces per person. Platters of crudités, cheeses, and pates add additional variety to your event. No charge for Chef labor, but Servers and Bartenders can be provided if needed.
Lunches:
Lunch Appetizers:
Soups:


all $7.95
Vegetable Soup with Provencal Pesto

Wild Mushroom Soup with Truffle Croutons

Tomato Bisque with Goat Cheese Crouton

Puree of Celery Root and Yukon Gold Potato

Asparagus Vichyssoise – served Hot or Chilled

HOT AND COLD Appetizers:

all $9.95
Endive and Watercress Salad with Roquefort, Pecans, and Honey Mustard Dressing




Warm Goat Cheese and Potato Tart with Truffle Vinaigrette

Mesclun Greens with Champagne Vinaigrette

Arugula and Fennel Salad with Balsamic Dressing and Parmesan Crisps

Lunch Main Courses:
        Assorted Raviolis:

        (Served with Tomato Tarragon Sauce and Sautéed Spinach)

Lobster Scallop 








$21.95

Wild Mushroom








$18.95

Asparagus








$18.95

Pesto









$17.95

Classic Chicken Cobb Salad







$18.95

Risotto Milanese with Sautéed Shrimp and Mussels




$21.95

Wild Mushroom Risotto with Chicken Breast





$18.95

Salade Nicoise with Fresh Seared Tuna





$19.95

Pan Seared Chicken Breast with Mushroom Sauce




$18.95

Grilled Beef Skirt Steak with Roquefort Butter





$19.95

Chicken Breast Picatta with Capers and Lemon





$18.95

Coq au Vin – Free Range Chicken Braised in Red Wine with Mushrooms, and Bacon
$18.95

Roasted Leg of Lamb Stuffed with  Pesto with White Wine Sauce



$21.95

Lunch Desserts:

ALL $6.95
Assorted Sorbets and Fresh Fruit

Mixed Berries with Creme Fraiche

White and Dark Chocolate Mousse Cake

Rustic Galette of Apricots and Strawberries

DinnerS:

DINNER Appetizers:
Soups:

ALL $7.95
Organic Vegetable Soup with Provencal Pesto

Classic French Onion Soup Gratinée

Organic Lentil Soup with Garlic Sausage

Black Bean Soup with Sour Cream and Chives

Wild Mushroom Soup with Truffle Croutons

Billi Bi – Mussel Saffron Cream Soup

Tomato Bisque with Goat Cheese Crouton

Asparagus Vichyssoise – served Hot or Chilled

Puree of Celery Root and Yukon Gold Potato

Additional soups available on request

Hot and Cold Appetizers:
Cold:

Smoked Salmon or Smoked Trout with Horseradish Crème Fraiche



$11.95

Organic Asparagus Wrapped in Prosciutto with Balsamic Vinaigrette



$11.95

Endive and Watercress Salad with Roquefort, Pecans and Honey Mustard Dressing


$9.95

Salmon Gravlax with Honey Mustard Dill Sauce





$11.95

Warm Goat Cheese and Potato Tart with Truffle Vinaigrette




$10.95


Tomate Montrachet – Organic Tomato with Chevre and Pesto, served warm with Tomato Vinaigrette
$10.95

Duck and Pork Pate Flavored with Armagnac






$10.95

Hot:

Assorted Raviolis - Lobster Scallop, Wild Mushroom, or Asparagus Filled Raviolis. 

Served with White Truffle Sauce







$12.95

Wild Mushroom Ragout in a Crisp Pastry Shell





$11.95

Escargots Bourguignonnes Served in a Garlic Baguette





$11.95

Warm Garlic Sausage Baked in Puff Pastry with Warm Lentil Salad



$11.95

Warm Oysters with Truffle Sauce 







$14.95

Risotto with Wild Mushrooms or Sautéed Shrimp and Roasted Peppers



$14.95

Jumbo Lump Crab Cakes with Remoulade Sauce and Red Cabbage Slaw 



$13.95

Seared Foie Gras with Apple Julienne and Cider Peppercorn Sauce 



$19.95

Dinner Main Courses:

Meats:
Pan Roasted Free Range Chicken with Wild Mushroom Sauce



$19.95

Roasted Leg of Lamb Stuffed with  Pesto with White Wine Sauce



$22.95

Roasted Rack of Free Range Lamb with Roast Garlic Sauce



$29.95

Roast Loin or Rack of  New Zealand Venison with Cassis Peppercorn Sauce

$29.95

Pan Seared Beef Tenderloin with Béarnaise sauce




$29.95

Aged Beef Sirloin - Pan Seared Au Poivre, or Grilled




$29.95

Pan Seared Duck Breast with Port Sauce





$24.95

Pan Roasted Pheasant with White Wine Jus





$27.95

Coq au Vin – Free Range Chicken Braised in Red Wine with Mushrooms, and Bacon
$19.95

Roasted California Squab with Lavendar Glaze





$24.95

Roast Rack of Berkshire Pork with Apples and Sage




$21.95

Beef Short Ribs Braised with Red Wine





$22.95

Grilled Beef Skirt Steak with Roquefort Butter





$21.95

Alsatian Choucroute with Smoked Bacon, Assorted Sausages, and Smoked Pork Loin
$21.95

Beef Bourguignonne – Beef Braised in Red Wine with Onions and Bacon


$21.95

Seafood:
Seared Tuna Steak with Red Wine Sauce





$24.95

Steamed Maine  1 ½ # Lobster with Butter Sauce Glaze



$39.95

Seared Atlantic Halibut with Chive Coulis





$27.95

Poached Wild Salmon Filet with Lemon Confit Sauce




$22.95

Seared Sea Scallops with Truffle Vinaigrette





$24.95

DINNER side orders (included in price of main course):

Please choose 3 side orders (suggested one starch and two vegetables) for the main course

Starches:

Potato Gratin

Crisp Potato Cake

Potato Puree (Plain or Flavored)

Creamy Polenta with Truffle Butter (also available as an appetizer)

Wild Rice with Pecans

Steamed Red Bliss Potatoes with Mint

Vegetables:

Baked Provencal Vegetables – eggplant, zucchini, peppers, onions 
Baked Zucchini and Roasted Peppers

Sautéed Spinach and Fennel




Braised Leeks and Napa Cabbage

Assorted Seasonal Steamed Organic Green Vegetables


Roasted Cauliflower with Goat Cheese
Steamed Organic Asparagus or French Beans



Sautéed Baby Tomatoes with Basil Assorted Seasonal Roast Organic Vegetables



Belgian Endive Braised with Sherry

Creamed Spinach

DINNER Salad and Cheese Course:

$7.95

Assorted Mesclun Greens with Stilton Cheese or Other Cheese



Baby Arugula Salad with Crumbled Roquefort, Spiced Pecans, and Dried Cranberries

Dinner Desserts:

ALL $6.95
White and Dark Chocolate Mousse Cake

Fresh Fruit Tart with Crème Chantilly

Assorted Sorbets and Fresh Fruits

Mixed Berries with Crème Fraiche

Warm Apple or Mixed Berry Crisp

Crepes Suzette with Vanilla Ice Cream

Rustic Galette of Apricots and Strawberries

Double Chocolate Mousse

Raspberry Chocolate Bread Pudding 

Frozen Nougat with Pistachio Praline and Candied Fruits

Banana Cream Pie

Warm Mixed Berry Gratin with Champagne Sabayon

Bananas Foster with Vanilla Ice Cream

Warm Chocolate Cake with Orange Wine Sauce

Crème Brulée Flavored with Lavender

Holiday Parties – Christmas Yule Log and Plum Pudding with Brandy Sauce

Coffee and tea service
(Served with assorted cookies and petits fours)

$2.95 per person

Coffee – Regular and Decaf, Selection of Organic Teas, plus accompaniments


Additional pricing information:
RENTAL EQUIPMENT:
A full line of rental equipment is available at additional charge. Please request pricing.

Buffet Lunches or Dinners:

Buffet Lunches or Dinners are available and pricing starts at $49.00 per person and include passed Hors d'oeuvres, Entree, Salad and Cheese, Dessert and Cookies.

chef, server, and bartender labor charges:

CHEFS:
$125.00 Per Chef 
AVERAGE NUMBER OF ON SITE CHEFS RECOMMMENDED PER EVENT:

Sit down Luncheon or Dinner:

1 Chef per 10 – 15 guests
Buffet Dinners:

1 Chef per 10 – 30 guests
Cocktail Parties:

1 Chef per 10 – 30 guests
SERVERS AND BARTENDERS:

$30.00 per hour with a 5 hour minimum (Additional gratuity optional)

AVERAGE NUMBER OF SERVERS RECOMMMENDED PER EVENT:
Cocktail Parties:

1 server per 10 -20 guests 

Sit down Luncheons or Dinners:

1 server per 10 - 15 guests (more formal affairs may require additional servers)
AVERAGE NUMBER OF BARTNDERS RECOMMMENDED PER EVENT:

1 Bartender per 25 – 75 guests

PARTIAL CLIENT LIST:

· NBC 
· Cathedral of St John The Divine
· NYC Department of Parks and Recreation
· Pascal Rioult Dance Company

· Zvi Dance Company

· The Leash Club

· GLSEN

· Numerous Individual Private Clients
