.. Take Over NWBB for +he Afternoon!

LUNCH BUFFET

$35/ person + tax
15-20% suggested gratuity, not included

Available to Private Parties of 20 or More

Monday - Friday
Saturday Luncheons, Based on Availability, Upon Request

Shaved Appetizers, On the Table
A Buffet Luncheon - Two Entvers, A Salad, A Side
Dessert with Coffee § Tea

Shared Appetizers, On the Table
~ choose 2 ~
more than 2 selections, add $5 / person

“CAGE” Blackened Strir(ljgbeans
w/ Creole Remoulade

Saigon Street Style Fried Calamari
Seasonal Hummus & Babaganoush Platter
Wasabi-Tobikko Deviled Feather Ridge Farm Eggs
NWBB Flatbread Piadina “Pizzas”

Chicken or Seitan Wings with Choice of House Sauces:
DOBE, Meanhouse, Chimichurri, Korean, Dirty Blonde, Jerk...

Salads
~choose 1 ~
more than 1 selection, add $5 / person

Sexy Caesar

Hudson Valley w/ apples, grilled red onions, filberts, bleu...

NWBB Kale Salad
Simple Salad w/ White Balsamic Vinaigrette

Nutella Mascarpone Mousse
Jane’s Ice Cream & Sorbet

Sweets
~ choose 1, served with coffee & tea ~

Buffet Luncheon Entrees
~ choose 2 ~
more than 2 selections, add $10 / person

Coleman Family Farms Natural Chicken
with Choice of House Sauces:
DOBE, Meanhouse, Chimichurri, Korean, Dirty Blonde, Jerk...

NWBB Classic, Ropa Vieja
Thai BBQ Salmon on Peanut Slaw

Meatloaf... Smoked Gouda Stuffed, Bacon Wrapped
and Maple Glazed with Ham Hock Gravy

‘Thai-Italian Love’ Panang Curry Bolognese, with Penne
Yellow Curry Shrimp or Tofu, over Rice
No Crash Brown Rice “Risotto”
Bluecorn Crusted Seitan Medallions with Salsa Verde
Penne with Filetto di Pomodoro
and Chef Ric’s Eggplant Meatballs

Sides
~choose 1 ~
more than 1 selection, add $5 / person

Creamy Mashed Potatoes
Black Beans & Brown Rice
Braised Kale
Fresh Seasonal Veggies

Seasonal Fresh Fruit Crisp
Chocolate “Celebration” Cake

.. for a la mode, add $2.50 / person



