
PicNYC in the Park   
 
APPETIZER  
C h o i c e  o f t w o  
Kale  & Baby Romaine Salad  ꝟ  
Oven Roasted Tomato •  Queso Fresco •  Pumpkin  Seeds •  Spiced Crouton •  Chipot le  Caesar  
Dress ing  
— 
Baby Mozzarel la    ꝟ  
Heir loom Cher ry  Tomatoes •  Fresh Basi l  •  Ba l samic  Reduc t ion •  Gr i l led  Focacc ia   
— 
Cavatel l i  Pas ta  ꝟ 
Arugula  Pesto •  Ricotta  Sa la ta  •  Sun-Dr ied Tomato  
— 
Thai Green Papaya  ꝟ  
Shredded  Green Papaya •  Heir loom Tomato •  Thai  Basi l  •  Ci lant ro  •  Peanuts •  Tamar ind L ime 
Dress ing  
 
SANDWICH OR WRAP 
C h o i c e  o f t w o   
Turkey  “BLT” Club 
Vine Ripe Tomato• Smoked Bacon •  Bas i l  Mayo •  Avocado •  bas i l  focacc ia  bread  
— 
Lemongrass Chicken 
Pickled Carrots  and Daikon •  C i lantro •  But ter  Le ttuce  •  Spicy  Aiol i  •  French Baguet te  
— 
The Ital ian  
Mortade l l a  •  Soppressata  •  Mozzare l la  •  Swiss  •  Cherry  Pepper  Gar l ic  Aiol i  •  Arugula  •  Red 
Onion •  I ta l ian Bread  
— 
Sesame Tofu  ꝟ  
Asian S law • Vine Tomato •  Char red Sca l l ions •  S i racha Aiol i  •  Sun-dr ied Tomato Wrap 
— 
Gril led Vegetable  Wrap  ꝟ   
Balsamic  Portobe l lo Mushroom • Onion Jam • Qu inoa •  Sun Dried Tomato Spread •  Spinach 
Wrap 
 
 
 
 
 
 
 

 

For your convenience, an 18% gratuity will be added to the entirety of the check and will be distributed towards the service staff. Items marked as ꝟ can be made vegan or vegetarian. 
Items marked as       are locally sourced. All our products are sustainably sourced. Consumer advisory: please note that the consumption of raw or undercooked meat, poultry, seafood, 
shellfish, or eggs can increase your risks of foodborne illness. Please advise your waiter if anyone in your party has food allergies and/or restrictions. 



PicNYC in the Park 
 
Served with 
Cr isp Potato Chips  
— 
Garden Crudité  
— 
Select ion of  Art isan Cheese and Frui ts  
— 
Select ion of  Macarons  
— 
Truf f les  
— 
Strawberr ies  and Cream 
— 
Bott led Water  
 
 
$250 for two p e op le  
 
Addit ional  gues t s  a t  $120 per  person  
House  Champagne (add on $150)  
Red or  White  Wine (add on $120)  
 
 
Subject to availability. For orders, please call in-room dining at 212 805 8822 at least 48 hours before 
your desired schedule. 
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