
P R I VAT E  E V E N T S  M E N U



PAGE 2

MENUS



PAGE 3

Grilled Chicken Taco
Marinated in mexican chiles topped with 
cilantro, onion, avocado salsa $6.00/piece

Grilled Steak Taco
Center-cut sirloin, grilled to perfection and 
topped with salsa tatemada, onion, cilantro 

and crumbly cheese $6.00/piece

Grilled Shrimp Taco
Chipotle-lime shrimp, topped with pickled 
carrot slaw, morita mayo and pico de gallo 

$8.00/piece

Al Pastor Taco
Crispy laminated pork cooked shawarma-

style, topped with tangy morita salsa, onion, 
cilantro

$6.00/piece

Street food classics and beloved regional fare from Mexico

Crispy Fish Taco
Local Hake fried in gluten-free tempura, 

topped with pickled carrot slaw, morita mayo 
and pico de gallo $8.00/piece

Crispy Squash and Plant-based 
Chorizo Taco

Corn masa-fried squash topped with plant-
based chorizo, avocado $8.00/piece

Mushroom Quesadillas
On blue corn tortilla, with melty cheese. 

Topped with avocado salsa $8.00/piece

Mini Chiles Rellenos
Baby sweet peppers, stuffed with plant-based 

chorizo and potato, fried in masa batter, 
topped with hummus

$8.00/piece

Pork Carnitas Taco
Ploo’s Signature, lean pork confit, topped with chicharron, 

and avocado salsa $6.00/piece
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Chicken Wing
hot honey $3.50/piece

Arancini
Risotto croquettes, gorgonzola scamorza, 

fontina $3.00/piece

Caponata Crostini 
sweet & sour eggplant stew served on 

toasted baguette 
$3.00/piece

Caprese Crostini 
fresh mozzarella, tomato, basil & balsamic 

served on toasted baguette $3.00/piece

Botanica Slider 
roasted zucchini, tomato, burrata, arugula, 
broccoli rabe pesto, potato bun $7.00/piece

Cooper Square Slider
pulled chicken, radicchio slaw, apple, salsa 

arbor, blue cheese dressing $7.00/piece

Where Italian street food meets New York City Delicatessen

Meatball Parm Slider
pork meatballs, tomato sauce, fresh 

mozzarella, grana, broccoli rabe pesto, 
potato bun $7.00/piece

Eggplant Parm Slider
fried eggplant, tomato sauce, basil, fresh 
mozzarella, grana, potato bun $7.00/piece

Pen Station Slider 
sliced porchetta, broccoli rabe pesto, 

caramelized onion, hot cherry peppers, pork 
cracklin, potato bun

$7.00/piece

Hot Honey Slider
chicken cutlet, radicchio slaw, apple, house 

made hot honey with calabrian peppers, 
potato bun $7.00/piece

Chicken Parm Slider
chicken cutlet, tomato sauce, fresh 
mozzarella, grana, basil, potato bun 

$7.00/piece

Funghi Crostini 
sauteed mixed wild mushrooms with shaved 

grana padano served on tosted baguette 
$3.00/piece
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Oysters
served with yuzu mignonette and hot sauce 

$5.00/piece

Hummus Platter 
hummus, pita chips, assorted vegetables 

$2.00/person

Caprese Skewer
cherry tomato, fresh mozzarella, basil, 

balsamic vinegar $3.00/piece

Octopus Skewer
seared baby octopus with Salsa verde 

$4.00/piece

Scallop Ceviche
scallop, yuzu, cucumber, fresno $3.50/piece

Vegetarian Yubutart
seasonal selection of vegetarian inari sushi 

$6.00/piece

Seafood Yubutart
seasonal selection of seafood inari sushi 

$7.00/piece

DDOBAR 

Original Yubutart
egg salad with ikura $5.00/piece

Duck Crostini
duck rillette, pickles, baguette 

$3.00/piece

Prosciutto with Melon Skewer
prosciutto di parma with honeydew skewer 

$3.00/piece

Kimbob Roll
korean beef, pork, or chicken BBQ 

$12.00/piece

Vegetarian Kimbob
carrot, spinach, bean sprout, radish and egg 

$10.00/piece

Fried Pickles
fried dill pickles with pimento cheese 

$2.00/piece

Edamame
blanched edamname $5.00/piece 

by Joomak NYC: Nostalgic & innovative Korean 
“pastry cuisine” by the Joomak NYC team

Surf ‘n Turf Yubutart
lobster and beef tartare inari sushi

$7.00/piece
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Croissant 
$4.50/piece

Chocolate Croissant 
$5.00/piece

Almond Croissant 
$5.50/piece

Ham & Cheese Croissant
bechamel, provolone and smoked ham $8.00/piece

Chili and Scallion Buttermilk Biscuit
gochugaru and scallion served with seasoned butter $5.00/piece

Mini Brown Butter Chocolate Chip Cookies
topped with sea salt $36.00/dozen

Mini Dark Chocolate Brownie $42.00/dozen

Mini Raspberry Cereal Bar
oatmeal bar filled with a layer of raspberry jam $36.00/dozen

JM BAKERY
A classic French bakery with whispers of Asian influence 

and American nostalgia
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SHMACKWICH
 Shmackwich upgrades the classic NYC Chopped Cheese

Waygu Chopped Cheese Slider
 wagyu beef, poblano peppers, vidalia onions 

seared off with Shmackwich spice mix, on 
a martins potato roll with lettuce, tomato, 

hot honey, and a roasted tomato thyme and 
rosemary confit aioli 

$7.50/piece

Waygu Smashed Burger
wagyu patty, szechuan shallots, lemon 

preserve, dijonaise, camembert, potato bun 
$6.00/piece

Potato Wedges
salsa, matcha, lemon aioli, bonito flakes

$5.00/piece

Onion Rings
panko, white onions, burnt allium aïoli

$5.00/piece

General Tso’s Chicken Bao 
marinated chicken thigh tempura battered 

and fried, general tso sauce, ginger scallion, 
sour cream, milk, bread 

$5.00/piece

Fish Fillet
panko crusted cod, american cheese, 
homemade tartar sauce, brioche bun

 $6.50/piece

Dirty Dawg
Bacon wrapped wagyu hot dog served with 
burnt poblano and onion, lemon mayo on a 

potato bun with an avocado pico 
$5.50/piece

“Midianoche” Pastrami Oxtail 
Cuban Sando 

homemade pastrami, oxtail, sourdough bread, 
truffle, Dijonaise, cornichon and provolone 

cheese 
$6.50/piece
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Scallion Pancake Burritos made with love, only in NYC

Pork Scallion Pancake Bites
dominican pulled pork, guacamole, queso frito, and lemongrass chili 

crisp oil wrapped in a scallion pancake 
$7.00/piece

Chicken Scallion Pancake Bites
lemongrass marinated chicken, coconut lime rice, pickled onions, green 

sauce wrapped in a scallion pancake
$7.00/piece

Plantain, Egg, & Cheese Bites
mangu, chili crisp fried egg, and queso frito, topped with pickled onions 

wrapped in a scallion pancake
$7.00/piece

Scallion Pancake Empanada
dominican pulled pork, chicken or cheese with Mexican blend shredded 

cheese in a scallion pancake empanada 
$7.00/piece

French Fries
spiced fries $6.00/piece

Tostones
fried green plantains served with green sauce 

$6.00/piece
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Basil Chicken Lettuce Cups
minced chicken, basil, thai chili, garlic, holy basil in 

lettuce cups $4.00/piece

Moo Ping
barbeque pork skewer $4.50/piece

Gai Ping
barbeque chicken skewer $4.50/piece

Vegetable Spring Roll
glass noodles, cabbage, carrots, rice paper $3.50/piece

KINN THAI

Kotti Kebab Handheld Rice Bowls
offered with your choice of succulent chicken, beef or vegan 

option
$6.50/bowl 

Serving the first-ever authentic Berliner Doner 
Kebab in NY, since 2016. The New York Times 

Thai food rooted in family history.
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Fresh Farmhouse Crudite
market vegetables, jicama, carrots, watermelon radish, baby 

tomatoes, cucumber, nuts, crackers, carrot ginger dipping 
sauce, aji verde sauce

$4.00/person

Charcuterie, Cheese and Fruit 
local cured meats, artisan cheese, goat cheese spread, 

smoked almonds, spiced pecans, crostini, honey truffle butter, 
pickled cranberries, smoked almonds peppers $5.00/person

Mini Crabcake
with chipotle mayo $5.00/piece

Pigs in A Blanket
with honey mustard $3.00/piece

Mini Lobster Rolls
with pickled celery & onion with tarragon aioli $6.00/piece

Truffled Grilled Cheese
with tomato jam $4.00/piece

Mini Cheeseburger Sliders
with special sauce and cheddar cheese $2.50/piece

Your local little sandwich shop, where we believe the littlest 
things make the biggest difference
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Beer & Wine 
Red wine, white wine & 

two selections of domestic beers
$45.00/person

Classic Bar
Red wines, white wines, sparkling wines, spirits & four 

selections of domestic beers
$55.00/person

Premium Bar 
Red wines, white wines, sparkling wines, spirits, four 

selections of domestic beers & two specialty cocktails from 
menu

$65.00/person

All packages are based on 2-hours, include soft drinks & exclude shots. 

Modifications to existing packages are subject to a $5 increase per person. 

For parties of 100+ client is responsible for renting additional glassware, as 

needed, for cocktails add ons.



F O R  M O R E  I N F O R M AT I O N  E M A I L : 
I N F O @ O L LYO L LY M A R K E T. CO M

CO M E  O U T,  CO M E  O U T,   W H E R E V E R  YO U  A R E  TO


