
Warm Double  
Chocolate Chip Brownie 
vanilla bean whipped cream

Baby Kale Caesar Salad (Veg)  
shallot rings, 

parmesan, croutons 

Chicken & Shrimp Curry 
yellow curry with peppers, onions

& mushrooms, jasmine rice 

Prime NY Strip Pepper Steak 
onions, peppers & cilantro 

Banana Caramel Fritter
vanilla bean whipped cream

Pear & Arugula Salad (Veg)(V) 
watercress, blueberries,

crushed marcona almonds, 
orange dressing

Slow Roasted 
Chicken Pot Pie 

carrots, onions, celery & peas 
(may contain bones) 

Meyer Lemon Tart
raspberry gelée, 

vanilla bean whipped cream

Soup of  the Day 
daily selection from the market 

& house bread

Pan Roasted Crispy Salmon 
olive oil and sea salt 

Mushroom 
& Truffle Linguine (Veg) 

mushroom ragout and cream

Buffet Menu
$70 per person

Available for groups of  25 or more people.

Sautéed Vegetables in Garlic Oil  /  Jasmine Rice  /  Roasted Potatoes  /  Fontina Mac & Cheese

Est. 1762

ENTRÉES
Choose Three

($7 for additional option)

DESSERTS
Choose One

($5 for additional option)

ACCOMPANIMENTS
Choose Two

($5 for additional option)

APPETIZERS
Choose One 

($5 for additional option)

54 Pearl St, New York, NY 10004
212-968-1776    /    info@FrauncesTavern.com

Terms and Conditions:
1. Prices are per person
Excluding New York Sales Tax, 8.875%, & Gratuity, 20%.

2. Prices are subject to change. 
3. Please, no substitutions

Unlimited Tea, Coffee, or Soda
$5, additional charge



Est. 1762

54 Pearl St, New York, NY 10004
212-968-1776    /    info@FrauncesTavern.com

Terms and Conditions:
1. Prices are per person
Excluding New York Sales Tax, 8.875%, & Gratuity, 20%.

2. Prices are subject to change. 
3. Please, no substitutions

Unlimited Tea, Coffee, or Soda
$5, additional charge

Brunch Buffet Menu
$50 per person

Available Saturdays & Sundays during our regular Brunch hours,  
for groups of  25 or more people.

ENTRÉES
Choose One

($7 for additional option)

ACCOMPANIMENTS
Choose Two

($5 for additional option)

APPETIZERS
Choose One 

($5 for additional option)

Bottomless Bloody Marys & Mimosas
90 minutes, $25

Soup of  the Day 
daily selection from the market 

& house bread

Scrambled Eggs  
finished with butter and chives, 

served with toast

Home Fries (Veg)(V)
onions, peppers & herbs

Seasonal Fruit Plate (Veg)(V)
chef ’s selection

 

 Berry Compote French Toast (Veg)
mascarpone, Vermont maple syrup,

cookie crumble

Applewood Bacon

Leaf  Salad (Veg)(V)
mixed greens, carrot 
& cherry tomatoes

 Sliced NY Strip Steak
sautéed onions

Grilled Tomato & 
Button Mushrooms (Veg)(V)


