
Park Ave Kitchen by David Burke, 
Located at 514 Lexington on the 

Corner of East 48th Street, Offers 
Premier Catering & Dining Options 

For Your Next Best Soirée

Please Contact Director of Catering 
&

Event s Deck 
An Upper East  Si de 

100+ Year Ol d Townhouse
www. davi dburket avern. com



  MEETING ROOM CATERINGOFFICE DELIVERIES David Burke Tavern offers private and 

semi-private dining options, designed 

for versatile seating from 8 to 250 

guests. We will work closely with you 

to make your private event by David 

Burke an experience to remember! 
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Pre- f i xe Lunch/Brunch Menu
Starting at $55 pp – 3 Course Menu

TABLE SHARE

SERVED FAMI LY STYLE
Suppl ement  Charge of  $30 pp

cl othesl i ne bacon ( GF)  ( DF)
bl ack pepper mapl e gl aze,  pi ckl e,  l emon

l obst er dumpl i ngs
spi cy t omat o,  l emon,  bas i l

mussel s
bomba cal abres e,  or egano,  l i me,  

garl i c her b t oas t

STARTERS

GUEST CHOI CE OF 2 SELECTI ONS
y

f rui t  & yogurt
seasonal  f res h f rui t s ,  yogurt  and granol a

y

burrata salad (GF)
peach,  bl ack f i g,  baby art i choke,  hei rl oom t omat oes,  

cr i spy prosci ut t o,  baby arugul a,  bal sami c gl aze
y9DF

pretzel  crab cake raf t  (DF)
sof t  boi l ed egg,  ol d bay t omat o j am,  chi pot l e ai ol i

 yy

romai ne caesar sal ad
romai ne,  cr out ons ,  parmesan,  house caesar  dr ess i ng

Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons 9



Pre- f i xe Lunch/Brunch Menu
MAI NS

GUEST CHOI CE OF 3 SELECTI ONS

gri l l ed chi cken tri col or qui noa bowl
f i re roast ed cor n,  cherr y t omat oes,  sof t  herbs ,  

red oni on,  ci t rus vi nai gret t e
y

chi cken DBLT (DF)
mapl e gl azed bacon,  avocado,  t omat o,  r omai ne,  

chi l i  ai ol i
y

avocado toast, fried egg
radi s hes ,  wat ercres s ,  on sourdough

y

roast ed branzi no
ratatouille, artichoke purée & cr i spy art i chokes

y

chi cken & waf f l es
but t ermi l k f r i ed chi cken,  s pi cy honey

y

romai ne caesar salad (GF) (DF)
romai ne,  crout ons,  par mes an,  house caesar dr ess i ng

y

st eak f ri t es* suppl emental  charge of  $10pp (GF)
7 oz.  New Yor k st eak,  house cut  f r i es ,  bacon,  

shi shi t o & parmesan
y

l obst er rol l * suppl emental  charge of  $10pp

classic, potato roll, potato chips
y

avocado toast  w/ smoked pastrami  sal mon (DF)
radi s hes ,  wat ercres s on sourdough

Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons 10



Pre- f i xe Lunch/Brunch Menu

DESSERT
GUEST CHOI CE OF 2 SELECTI ONS

sorbet  & berri es
sorbet  of  t he day wi t h f resh seasonal  berri es

y

Davi d Burke' s Di xi e Lee Bakery
key l i me pi e

f r esh wi l d berry compot e

y

TABLE SHARE*
suppl emental  charge of  $10 pp

cheesecake l ol l i pop tree
cot t on candy,  bubbl e gum whi pped cr eam

y

chocolate mousse cake
whi pped cr eam

Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons 11



Canapes
 ( 3)  Sel ect i ons $35 PP/( 6)  Sel ect i ons 

$60 PP
UP TO 2 HOURS,  $15 PP EACH ADDI TIONAL HOUR

FROM THE FARM

Mi ni  Gr i l l ed Cheese & Tomat o

Veget abl e Tar t ar e,  Let t uce Leaves ( V) 

( GF)

Beet  & Goat  Cheese Tart l et

Pepperdew Peppers,  Goat  Cheese,  
Tempura Fr i ed

Veget abl e Sof t  Taco,  Cel ery Root ,  
Carrot s ,

Ci l ant r o,  Sesame,  Gi nger ,  Tar o Root  Shel l  

Cri spy Caul i f l ower ,  Asi an Sauce,  
Togarashi

Cri spy Ar t i choke Hear t s

Gl ut en Fr ee & Vegan Opt i ons Avai l abl e;  Pl eas e I nf or m Us  of  Any Di et ary 
Res t r i ct i ons
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Canapes
( 3)  Sel ect i ons $35 PP/( 6)  Sel ect i ons $60 PP

UP TO 2 HOURS,  $15 PP EACH ADDI TI ONAL HOUR

FROM THE LAND

St uf f ed Dat es ,  Goat  Cheese,  

Wrapped Prosci ut t o

BBQ Chi cken & J ack Cheese Dumpl i ngs

Gri l l ed Lamb Chops + 8PP Suppl ement  

Angr y Franks I n A Bl anket ,  
Hot  Honey On Spi kes

Cl ot hesl i ne Bacon,  Pi ckl es,  Lemon + 5PP,  Per 

Sl ab 

St eak & Avocado

DB Bur ger  Sl i der s ,  Pi ckl e,  Cher r y Tomat o,  
Pot at o Bun

Chi cken or  Beef  Skewers

Oct opus & Chori zo Kebabs

St eak Tart are Tacos

Chi cken Sl i der s,  Hot  Honey On Spi kes

Wagyu Beef  Sashi mi ,
On A Sal t  Br i ck + Hot  Chi l i  + 5PP Suppl ement

Wagyu St eak Bi t es + 10PP Suppl ement

Al askan Ki ng Crab Legs + 10PP Suppl ement Gl ut en Fr ee & Vegan Opt i ons Avai l abl e;  Pl eas e I nf or m Us  of  Any Di et ary 
Res t r i ct i ons
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Canapes
( 3)  Sel ect i ons $35 PP/( 6)  Sel ect i ons $60 

PP
UP TO 2 HOURS,  $15 PP EACH ADDI TI ONAL HOUR

FROM THE SEA

Dressed Oyst ers

Fresh Oyst ers,  Cockt ai l  Sauce,  Mi gnonet t e

Lobst er  Dumpl i ngs 

Tuna Tart are,  Cucumber Cup ( GF)

Tuna & Sal mon Tart are,  Waf f l e Chi p

Shri mp Cockt ai l

Pret zel - Crust ed Crab Cake,  Bi t e Si ze

Pastrami Smoked Salmon, Crème Fraiche,

Radi sh,  Toast  Poi nt

Mi ni  Gr i l l ed Cheese & Cavi ar

Fri ed Oyst er Taco

Quai l  Egg Benedi ct  + 5PP Suppl ement

Caviar, Crème Fraiche, Potato Blini
+ 5PP Suppl ement

Mi ni  Cr i spy Lobst er  Rol l  + 4PP Suppl ement

Gl ut en Fr ee & Vegan Opt i ons Avai l abl e;  Pl eas e I nf or m Us  of  Any Di et ary 
Res t r i ct i ons
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Pre- f i xe Di nner Menu
St art i ng at  $145 pp

TABLE SHARE

cl othesl i ne bacon ( GF)  ( DF)
bl ack pepper mapl e gl aze,  pi ckl e,  l emon

l obst er dumpl i ngs 
spi cy t omat o,  l emon,  bas i l

STARTERS

GUEST CHOI CE OF 2 SELECTI ONS

hal f  dozen chi l l ed naked oysters (GF)
appl e mi gnonet t e,  cockt ai l  sauce

caesar salad (GF) (DF)
romai ne,  crout ons,  par mes an chees e,  

house caesar  dressing

burrata sal ad
peach,  bl ack f i g,  baby art i choke,  hei rl oom 
t omat oes ,  cri spy pr osci ut t o,  baby ar ugul a,  

bal sami c gl aze
y y

l obst er dumpl i ngs
spi cy t omat o,  l emon,  bas i l

y

crab cake pretzel  raf t  (DF)
ol d bay t omat o j am,  chi pot l e ai ol i

y

tuna tartare 
avocado mouss e,  radi s h,  nor i ,  sesame,  soy,  ponzu

Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons 15



Pre- f i xe Di nner Menu
MAI NS

GUEST CHOI CE OF 3 SELECTI ONS

mussel s 
bomba calabrese, oregano, lime, garlic herb toast

roast ed branzi no (GF) (DF)
ratatouille, artichoke purée & cr i spy art i chokes

y

f i re roast ed at l anti c salmon (GF)
charred f ennel ,  cri s p f i nger l i ngs ,  

gr een ol i ve & ci t rus vi nai gret t e,  t apenade ai ol i

brai sed bi son short  ri b cavatel l i
mushrooms, truffle oil, mascarpone cheese

y

wi l d mushroom ravi ol i
cr i spy mus hrooms ,  s age,  par mes an,  

br own but t er sauce
y y

DB bri ned & roasted chi cken ( GF)  ( DF)
baby kal e,  f arro,  wi l d mus hroom

y

tavern cheeseburger
LTO,  B1 mayo,  VT cheddar,  f ri es ,  s i de sal ad

y

f i l et  mi gnon + S12pp suppl ement (GF)
whi pped pot at oes ,  baby carr ot s ,  B1 st eak sauce

wagyu beef  short  ri b + S10pp suppl ement  (GF)
f r i ed r i ce,  baby bok choy,  wat ermel on radi s h,  

pi cked mus hrooms ,  B1 sauce
y

di ver scal l ops 
mint pea purée, asparagus, sun-dried tomatoes, radish Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons
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Pre- f i xe Di nner Menu
SI DES

SERVED FAMI LY STYLE

CHOI CE OF 2 SELECTI ONS +$12pp suppl ement
CHOI CE OF 3 SELECTI ONS +$18pp suppl ement

mushroom & kal e

roast ed peas & carrot s
y

spinach

brussel s sprouts
y

hi pst er f ri es wi th bacon,  shi shi t o,  parmesan ( GF)
y
y

DESSERT
GUEST CHOI CE OF 2 SELECTI ONS

y

sorbet  & berri es
sorbet  of  t he day wi t h f resh seasonal  berri es

y

Davi d Burke' s Di xi e Lee Bakery
key l i me pi e

f r esh wi l d berry compot e
y

chocolate mousse cake

TABLE SHARE 
cheesecake l ol l i pop tree

cot t on candy,  bubbl e gum whi pped cr eam
+$10pp suppl ement

Pl eas e I nf orm Us  of  Any Di et ar y Rest r i ct i ons
17



Open Bar Packages

MIMOSA & BLOODY MARY SERVICE $30PP
BRUNCH ONLY 
UP TO 3 HOURS

Unl i mi t ed ser vi ce i ncl udi ng non- al cohol i c beverages

Regul ar,  Decaf f ei nat ed Cof f ee & Teas  i ncl uded and 
wi l l  be of f er ed wi t h dessert  ser vi ce

ADD J UI CES & SODA (2 HOURS) $7PP

ADD COFFEE SERVI CE (2 HOURS) $7PP
DRI P COFFEE,  ESPRESSO,  CAPPUCCI NO,  LATTES

__ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___

BEER,  WI NE,  SOFT DRI NKS OPEN BAR $35PP
PER HOUR

Wi ne:  Sommel i er Sel ect i ons
Chardonnay,  Pi not  Gri gi o,  Merl ot ,  Caber net  Sauvi gnon

Assor t ed Beer  & Sodas

Regul ar,  Decaf f ei nat ed Cof f ee & Teas  i ncl uded and 
wi l l  be of f er ed wi t h Dessert  ser vi ce

EACH ADDI TI ONAL HOUR $25PP
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Open Bar Packages

EXECUTI VE OPEN BAR $50PP
PER HOUR
Br ands Subj ect  t o Change

Vodka:  Ti t o' s
Gi n:  Beef eat er
Rum:  Bacar di

Bourbon:  Bul l ei t /Maker' s  Mark
Scotch : Glenlivet 12yr
Tequi l a:  El  J i mador

Wi ne:  Sommel i er Sel ect i ons
Chardonnay,  Pi not  Gri gi o,  Cabernet  Sauvi gnon

Assorted Beer, Juices, Sodas
Regul ar,  Decaf f ei nat ed Cof f ee & Teas  i ncl uded and 
wi l l  be of f er ed wi t h Des ser t  ser vi ce

EACH ADDI TI ONAL HOUR $50PP
__ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___
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Open Bar Packages

VI P UPGRADE OPEN BAR $65PP
PER HOUR
Br ands Subj ect  t o Change

Vodka: Tito's, Grey Goose, Granger's Organic
Gi n:  Beef eat er,  Hendri cks
Rum:  Hami l t on' s,  Myers Dark

Bourbon & Whi sky & Rye: Bul l ei t , Maker’s Mark, 
J ohnny Wal ker  Bl ack
Tequi l a & Mezcal :  Casami gos,  Casa de Mexi co

Wi ne:  Sommel i er Sel ect i ons
Chardonnay, Pinot Grigio, Cabernet Sauvignon, Pinot Noir

Assor t ed Dr af t  Beers
Non- Al cohol i c Sodas,  J ui ces,  Teas,  Cof f ees

EACH ADDI TI ONAL HOUR $65PP
__ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___ ___
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