PRE-ORDER PICNIC MENU

2024 CARAMOOR SUMMER SEASON

From our kitchen to your blanket! Visit caramoor.org/dining or call 914.232.1252 for advance orders.
Order by Tuesday at 4:00pm for the upcoming week’s performance. All sales are final.

Classic Bento Boxes

Our Bento Boxes are served at room temperature with one 120z. Sparkling Water and
cutlery kit. It's the perfect pre-show experience for one. (Advance booking required)

LEMON ROSEMARY CHICKEN $40

Amish chicken breast | roasted wild mushroom kale salad, lemon vinaigrette (GF, DF)
Grilled summer squash, garlic scape pesto (GF, V+)

Heirloom potato salad, dill, red onion, celery (GF, V+)

Peach cobbler bar

POACHED SALMON $42

North Atlantic salmon | roasted wild mushroom kale salad, lemon vinaigrette
Grilled summer squash, garlic scape pesto (GF, V+)

Heirloom potato salad, dill, red onion, celery (GF, V+)

Peach cobbler bar

VEGAN TAHINI EGGPLANT $35

Sunflower tahini eggplant, red pepper chutney, smoked lentils, pickled shallots, herbs (V+)
Grilled summer squash, garlic scape pesto (GF, V+)

Heirloom potato salad, dill, red onion, celery (GF, V+)

Chocolate cake (V+)

Shared Bite Boxes

Our Shared Bite Boxes are served at room temperature
and are the perfect pre-show experience for two. (Advance booking required)

CHEESE AND CHARCUTERIE COLLECTION $40

Cheese / NY aged cheddar, French gorgonzola, young manchego (V, GF)
Meat / Chorizo, soppressata, bresaola (GF)
Corn rye crisps, green grapes, Medjool dates, quince paste, candied nuts, mixed berries (V, CN)

ENGLISH EVENING TEA SANDWICHES & SWEETS $48

A selection of 6 tea sandwiches + assorted sweets

Tumbleweed cheddar, red cabbage slaw, quince jam on a pretzel roll (V)

Heirloom tomato, mozzarella, kale pesto on a brioche bun (V)

Fava bean and fines herbes hummus, daikon radish on seven-grain pullman (V)

Cranberry pistachio scone, lemon blueberry scone, vanilla bean madeleine, strawberry preserves, clotted cream (V, CN)

Add-On Beverages

BEER WINES BY THE GLASS / BOTTLE NON-ALCOHOLIC
Local Lager « $9 City Winery Rosé « $13 / $34 Boxed Water « $4

Local Pale Ale « $9 City Winery White « $13 / $34 Sparkling Water « $4

Local Cider « $8 (GF) City Winery Red » $13 / $34 Fresh Lemonade * $4

lced Coffee « $5
Featured Mocktail « $7

Food Info
GF GlutenFree|V Vegetarian|V+Vegan|CN Contains Nuts|DFdairy-free

If you have a food allergy, please inform the Box Office when ordering, or speak to the manager, chef, or your server.
Operated by Great Performances, we use local ingredients, many sourced from Katchkie Farm,
Great Performances’ organic farm in Kinderhook, NY.




