220 W 44th Street between 7th Avenue and 8th Avenue
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ENTIRE VENUE : 400 Standing
EXCLUSIVE : 280 Scated



'MARQUEE BAR

Cocktail &
Hors D'oeuvres Only

75 Standing
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THE
(HAMPAGNE
ROOM

50 Seated
60 Standing
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THE 150 Seated
VODKA BAR : 200 Standing



THE 30 Seated
AMEL ROOM : 50 Standing
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THE
OXER ROOM

20 seated
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BacALL'S (ATERING MENU

PASSED APPETIZERS

Fried Kreplach Brisket and Onion Dumplings
Chopped Chicken Liver Challah Bread
Chiftele Beef, Pork, Potato, and Dill Meatballs
Wagyu Beef Sweet and Sour Meatballs
Herring and Onions Cream Sauce
Latkes Applesauce
Carciofi alla Giudia Fried Artichokes
Shisito Peppers Ricotta, Broccolini, Bacon
Wagyu Franks in a blanket
Roma Red Short Ribs
Sausage Sampler Mittele, Wild Boar, Spicy Beef,

Mustards, House Pickles
Cheeseburger Sliders

PLATTERS
Fried Kreplach Brisket and Onion Dumplings
Chopped Chicken Liver Challah Bread
Chiftele Beef, Pork, Potato, and Dill Meatballs
Wagyu Beef Sweet and Sour Meatballs
Herring and Onions Cream Sauce
Latkes Applesauce
Carciofi alla Giudia Fried Artichokes
Shisito Peppers Ricotta, Broccolini, Bacon
Wagyu Franks in a blanket
Roma Red Short Ribs
Sausage Sampler Mittele, Wild Boar, Spicy Beef,

Mustards, House Pickles

Cheeseburger Sliders
Fish ‘n Chips Housemade Tartar Sauce

PRE-FIXE LUNCH
Clients choice of two starters (Shared)
Black Kale, Currants, Marcona Almonds, lemon,

Parmesan, Olive Oil

Burrata, Prosciutto, Salami, Fig Chutney,
Balsamic Drizzle

Caesar Challah Croutons, with or without Gifilte Fish

Hard Boiled Egg, Crisp Pancetta, Red Onion,
Tomato Herb Vinaigrette

Frisée, Lardons, Blue Cheese Crumbles

Steakhouse Tomato, Onion

Fried Kreplach Brisket and Onion Dumplings

Chiftele Beef, Pork, Potato, and Dill Meatballs

Wagyu Beef Sweet and Sour Meatballs

Latkes Applesauce

Carciofi alla Giudia Fried Artichokes

Shisito Peppers Ricotta, Broccolini, Bacon

Roma Red Short Ribs

Sausage Sampler Mittele, Wild Boar, Spicy Beef,
Mustards, House Pickles

Clients choice of three (guedst selection of one)
Ground Wagyu Sirloin, Brioche Roll, Lettuce, Tomato
Reuben Corned Beef, House Sauerkraut, Built for 2
Shaved Steak, Caramelized Onions, Havarti, Greens
Fish ‘n Chips Housemade Tartar Sauce
Rotisserie Chicken Kugel
Hanger Steak Frites French Fries
Chicken Fried Steak Schnitzel Country Dumplings,
White Gravy
Cioppino Shrimp, Mussels, White Fish, Clams, Lobster,
Tomato Broth
Stuffed Red Peppers Beef, Rice, Parsley

Clients choice of two 4ides (shared)
Kasha Varniskes
Fried Brussel Sprouts
Creamed Spinach
Glazed Roasted Carrots



BacALL's (ATERING MENU

.......................................................................................... conlinued

Broccolini

Steak Fries

House Onion Rings
Mac n Cheese
Mashed Potatoes
Potato Au Gratin

PRE-FIXE DINNER
Clients choice of two starters (Shared)

Black Kale, Currants, Marcona Almonds, lemon,
Parmesan, Olive Oil

Burrata, Prosciutto, Salami, Fig Chutney,
Balsamic Drizzle

Caesar Challah Croutons, with or without Gifilte Fish

Hard Boiled Egg, Crisp Pancetta, Red Onion,
Tomato Herb Vinaigrette

Frisée, Lardons, Blue Cheese Crumbles

Steakhouse Tomato, Onion

Fried Kreplach Brisket and Onion Dumplings

Chiftele Beef, Pork, Potato, and Dill Meatballs

Wagyu Beef Sweet and Sour Meatballs

Latkes Applesauce

Carciofi alla Giudia Fried Artichokes

Shisito Peppers Ricotta, Broccolini, Bacon

Roma Red Short Ribs

Sausage Sampler Mittele, Wild Boar, Spicy Beef,
Mustards, House Pickles

Clients choice of three (guedst selection of one)
Cioppino Shrimp, Mussels, White Fish, Clams,
Lobster, Tomato Broth

Rotisserie Chicken Kugel

Chicken Fried Steak Schnitzel Country Dumplings,
White Gravy

Braised Short Rib Creamy Polenta

Pork Duet Smoked Bacon Wrapped Pork Loin,
Chutney, Fried Apples

Bucharest Lamb Pasta Lamb Bolognese, Rigatoni,
White Sauce

Hanger Steak Frites French Fries

Stuffed Red Peppers Beef, Rice, Parsley

Seared Salmon Dill and Basil Butter

Clients choice of two 4ides (shared)
Kasha Varniskes
Fried Brussel Sprouts
Creamed Spinach
Glazed Roasted Carrots
Broccolini
Steak Fries
House Onion Rings
Mac ‘n Cheese
Mashed Potatoes
Potato Au Gratin

Clients choice of two desserts (shared)
Créme Bruleé
Triple Chocolate Cake
Carpati - Sponge Cake, Caramel Cream,
Chocolate Sauce
Chocolate Babka
Waffle Bowl Sundae
Hungarian Pull-Apart Cake
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