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MENUS
Enclosed for your consideration are samples of special party menus. Please note that the
menus shown are only sample of the type of menus offered. We will be more than happy to
assist you with any other available options.

PRIVATE ROOMS (available at the NYC Downtown location only):
THE MAIN PRIVATE DINING ROOM: Seating for up to 70 guests

Cocktail Receptions for up to 100 people
($1500 - $6000 minimum depending on day of the week)

THE BACK ROOM: Seating for up to 23 guests
Cocktail Receptions for up to 30 people
($400 - $600 minimum depending on day of the week)

CONFIRMATION OF EVENT: 
Brasserie Les Halles will hold your tentative reservation for up to one week.  In order to con-
firm the event, we will need the contract form filled out and completed with a credit card
number and the signature of the credit card holder.

TAX AND SERVICE CHARGE
The New York State 8.875% sales tax will be added to the bill of all food and beverage
charges. A 20% service charge will be added to the bill on all food and beverage charges.

MISCELLANEOUS CHARGES:
Bring your own wine: corkage fee: $15.00 per bottle
Bring your own cake: per plate fee: $ 3.00

COAT CHECK
A hosted coat check can be provided for your event at the charge of $75.00, plus $1.00 per
item checked. A “no tipping” sign will be posted.

FLORIST
If you are interested in floral decoration for your event, our special event representative will
recommend any number of florist that will compliment your idea and budget. We would be
happy to make all arrangements for you or otherwise you are welcome to use any florist of
your choice.

MUSIC
Our special event representative will recommend any number of entertainers that will com-
pliment your taste and budget.

CANCELLATION POLICY:
A guaranteed number of attendees is required 48 hours prior to the event. You will be
charged the full amount of the guaranteed number for any cancellation made within 48 hours
or less. The 8.375% sales tax will also be added to that check. All final head count MUST also
be confirmed 48 hours prior to the event. If the head count changes in less than 48 hours, we
will be happy to box up any extra meals “to go.”
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Blanc Menu
Entrées
(Appetizers)

                  Feuilleté d’écrevissé, Creolé
       (Crawfish with mustard sauce in Puff Pastry)

Or

Saumon d’Ecosse Fumé Garni
(Scottish Smoked Salmon with Blinis, Sour Cream and Garnish)

Or

Salade d’Auvergne
(Organic Arugula, Endive, Apple, Bleu d’Auvergne cheese and Roasted Walnuts)

Les Plats
(Entrées)

Côtes d’Agneau Grillées au Romarin
(Char Grilled Lamb Chops with Fresh Rosemary Lamb Jus)

Or

Filet de Boeuf Béarnaise
(Beef Tenderloin, béarnaise)

Or

Noix de Saint-Jacques Poêlées, Sauce Champagne 
(Pan Seared Sea Scallops with Leek Fondue and Champagne Sauce)

Desserts
Tarte Chocolat-Banane Tiède
(Warm Chocolate-Banana Tart)

Or

Crème Brulée
Vanilla Custard Cream with Sugar Crust

Or

Tarte Fine aux Pommes, Glace à la Vanille
(Homemade Apple Tart Served with Vanilla Ice-cream)

     Price per person $49.50 •        Please note that we will add 8.875% sales tax and a 20% gratuity.
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Hors D’Oeuvres

Chaud (hot)

$3.75 per selection

Pointes d’Asperges au Serrano 

et Huile d’Olive

(Asparagus Tips with Serrano Ham 
and Olive Oil)

Quiche au Fromage

(Mini Cheese Quiche)

Croquettes de Morue Salée

(Salt Cod Fritter)

Crevettes à la Plancha

(Shrimp “A la Plancha”)

Mini croquettes de crabes

(Mini Crab Cakes)

Mini Onglet à la Bordelaise

(Mini Hanger Steak 
with Red Wine-Shallot Sauce)

Les Assiettes(Platters) – Serves 5 guests

Assiettes de charcutailles • $35.00$35.00

(Assorted cold cuts)
Assiettes de pommes frites • $8.00 $5.00

(French fries)

Assiettes de fromages • $39.50 $39.50

(Assorted French cheese)
Assiettes de fruit frais • $30.00 $30.00

(Assorted seasonal fresh fruit)

Assiettes de crudité, crème à la ciboulette, crème tapenade • $30.00 $30.00

(Raw vegetables served with chive and olive dip)




