
COFFEE, TEA & BEVERAGES
la colombe coffee roasted

coffee            3 sm, 3.5lg
cafe au lait                    3 sm, 3.5lg
espresso                         3   regular
macchiato                   3   regular
iced coffee                    4 sm, 4.5lg

americano            3.5 sm, 4lg
cortado              3.5 regular

latte                     4 sm, 4.5lg
cappuccino                     4    regular
hot chocolate            4.5 regular
 
milk options: 
whole, skim, half & half
oat                                       0.75
almond or soy                          0.5

TEAS ORGANIC 
chai              4 sm, 4.5lg
earl gray             4 sm, 4.5lg
english breakfast            4 sm, 4.5lg 

iced black / green              4 sm, 4.5lg

green tea sencha              4 sm, 4.5lg
jasmine green            4 sm, 4.5lg
matcha - traditional                 5lg
matcha latte            4 sm, 4.5lg

lemon verbena              4 sm, 4.5lg
chamomile              4 sm, 4.5lg
peppermint              4 sm, 4.5lg
 

JUICE FRESHLY PRESSED
seasonal selection            4 sm, 4.5lg

BREADS
ALL BREADS ARE MADE USING ORGANIC WHOLE WHEAT 
AND FLOUR , GLUTEN FREE BREADS AVAILABLE

baguette                      3
miche sourdough 
  whole                 25
  half                  12
  quarter               6.25
black olive                     12
lemon rye                    12
pumpernickel rye                 12
fig loaf                    13
gluten free loaf buckwheat                  14
  half                  10
tomato loaf                 12

  

    
 

VIENNOISERIE 
‘bouley at home’ croissant             3
almond croissant            3
pinenut croissant          4.5
pain au chocolat            3
pineapple danish             3
raisin scone             3
muffin                          3
cookie (chocolate chip or pistachio)      3
kouign amann                   3.5
walnut cake 
  whole                 30
  sliced                   4
brioche (regular, chocolate)          3
canelé                          3
wild blueberry tart            7
mini tarts                          5
madeleine                                   1
bostock                                 5.5
mini sablé mahou           10 for 3, 20 for 5
chouquette               1 for 0.75, 10 for 5
chocolate truffle       1 for 1.5, 12 for 15

PETIT / DÉJEUNER
scrambled eggs croissant-sandwich         7
    (comté cheese, lettuce & tomato) 

parfait yogurt                                 5.75
    (honey, fresh berries, house made granola,              
     organic stonyfield yogurt)

parfait yogurt                  6
    (homemade strawberry jam and granola,          
     fresh berries, organic stonyfield yogurt)
 
ENTRÉES
roasted whole chicken                   26
    (marinated in smoked paprika)

 

SANDWICHES TO ORDER
roasted chicken & avocado            8.5         
    (tomato, lettuce & horseradish   
      vegenaise on baguette) 
vegetable terrine          9.5
    (roasted eggplant with goat cheese   
      and red pepper sauce on ciabatta bread)     
wild pan seared salmon         12
    (alaskan pan seared salmon 
      with avocado, lettuce, tomato, 
      honey mustard dressing on ciabatta bread)     
beef cheeks           12
     (beef cheeks stew in goulash sauce with   
      comté cheese on ciabatta bread)     
 
SOUPS
seasonal selection, one size              8
with slice of bread                           0.5
 
SALADS
seasonal greens selection to come    8
    with slice of bread                        0.5
    with avocado                                2
    with chicken breast                       3.5
    with lobster claws                         6
    with salmon                                  5
    with shrimp                                 5.5

SPECIAL ORDERS & CATERING 
48 HOUR ADVANCE NOTICE 

212.255.5828
DAvIDbOuLEy.COm



CATERING        OUR VENUE OR YOURS

CATE

BOULEY CELEBRATIONS CATERING 
Orchestrate events either in your 
home or a venue of your choice 
in New York City and beyond. 
We bring you Chef David Bouley’s 
signature dishes: 
the tasting menus of Bouley at Home, 
the nutrient dense ingredients and 
decades of ar tisanal experienced 
techniques from the Bouley Test Kitchen. 
We accommodate all culinary requests 
to honor your event as a personal statement 
reflecting your style of enter taining. 

CONTACT US TO 
PLAN 

YOUR NEXT EVENT 
EvENTS@bOuLEyNyC.COm  

917-237-3205 BOULEY AT HOME
31 WEST 21ST STREET

         

BOULEY TEST KITCHEN
31 WEST 21ST STREET

CATERING & DEMONSTRATION EVENTS BOULEY AT HOME EVENTS 
COOKING CLASSES WITH WINE TASTING: 
WEDNESDAY & THURSDAY 12:00PM - 1:30PM 

RARE VINTAGES & VINEYARDS WITH
8-COURSE CHEF’S TASTING MENU
SELECT WEDNESDAY 5:00PM - 7:30PM

WINE EDUCATION SEMINAR SERIES: 
FRIDAY & SATURDAY 12:00PM - 1:00PM

FOR UPCOMING EVENT SCHEDULE,
VISIT BOULEYEVENTS.COM BOULEY CATERING ON OR OFF-PREMISES

RESTAURANT OPEN MON-SAT

Bouley at Home
BAKERY
MENU
TAKE-AWAY 

MONDAY - SATURDAY
8AM TO 4PM

seat ing ava ilable until 3:30PM

CALL OR TEXT YOUR ORDER
# 646-438-5736

31 WEST 21ST STREET
NEW YORK, NY 10010

davidbouley.com

Bouley Catering

davidbouley.com


