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Sunday, April 4t 2010
&
Noon- 3pm
Appetizers
Jumbo Shrimp Cocktail Smoked Atlantic Salmon
B2 Cocktail sauce, lemon wedges Red Onion and Capers, Cream Cheese g
Fennel and Orange Salad Roasted Rainbow Beets
& Crumbled Feta Cheese, Champagne Vinaigrette Baby arugula, balsamic reduction &
Mixed Field Greens
}Z Fresh Granny Smith Apples, Toasted Walnuts, Honey Truffle Vinaigrette }‘i
Imported and Domestic Cheese Display
An Assortment of Danish Pastries, Muffins, and Croissants
& Preserves and Sweet Butter &
Entrees
Sweet Corn Pancakes Baked Potato and Onion Frittata
Traditional EQgs Benedict
pa Toasted English Muffin, Canadian Bacon, Hollandaise Sauce e
Roast Lemon and Herb Chicken Braised Spring Lamb
Forest mushroom ragu minted peas & fingerling potatoes
Broiled Red Snapper
B2 Cherry tomatoes, Cracked olives, saffron broth i
Hand Carved to Order:
Pomegranate Glazed Duck Roast Sirloin of Beef
Dessert
Selection of Cakes, Miniature Pastries and Cookies
Sliced Seasonal Fruit and Berries
Freshly Brewed Regular or Decaffeinated Coffee and Selection of Teas
‘ For Reservations please call us at 212-521-6655 or ext. 6655 ‘
Or visit us at www.OpenTable.com
T Py ML B
$70 per Adult / $ 35 per Child under 12 =780 &
All of our prices are subject to a 20% Service Charge & 8.875% City Sales Tax == i

SIS DD S D D D S I WS DS DS, Dty Dty D, D, DAt D, D A A A B, S, S, D, Dt D, DA, DS, DA A A A, DAL bACS, 24,2 b
A S T T T S T S T T T T S D T T T T T T g T T T G S T D T T T S S T T T T T T T G T T S S S S S S S S TS Tt
Ty ATy Sy Ty Ly ATy ATy ATy ATy Ay ATy ATy ATy Ay ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy Ay ATy AT ATy ATy Ty ATy ATy ATy ATy ATy ATy AT ATy AV ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy ATy Ty ATy ATy 4

4.
O
A


http://www.opentable.com/the-park-room-at-the-helmsley-park-lane-hotel-reservations-new-york?rid=30994&restref=30994

