
                                                                                   

BLU-POINTE.COM

P A C K A G E S

AVAILABLE FOR LUNCH & DINNER EVERYDAY
NO FOOD AND BEVERAGE MINIMUM FOR SEMI PRIVATE EVENT

     Catering



Catering
PACKAGE A

Includes

Unlimited Coffee, Tea and Soft Drinks

++ Plus Tax & 20% House Service Charge

$55 Per Person++

Package A

Salad
Blu Pointe Garden Salad

Entrées
Guest Choice of One

USDA Choice Ribeye 
Char Broiled, Sherry Peppercorn Sauce

Hiddenfjord Salmon  
Saffron-Lemon Emulsion, Parsley Oil 

Chicken Francese 
Lemon, Butter, White Wine 

Seasonal Risotto 
Arborio Rice, Seasonal Vegetables 

Dessert
Seasonal Créme Bruleé

Blu Pointe is the Perfect Setting to host 
your dinner. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Catering
PACKAGE B

Includes

Unlimited Coffee, Tea and Soft Drinks

++ Plus Tax & 20% House Service Charge

$75 Per Person++

Package B

Appetizers
Served family style

Flash Fried Calamari

Truffle Flatbread

Salad
Blu Pointe Garden Salad

Entrées
Guest Choice of One

USDA Choice NY Strip 
Char Broiled, Sherry Peppercorn Sauce

Hiddenfjord Salmon 
Saffron-Lemon Emulsion, Parsley Oil 

Spinach & Fontina Stuffed Chicken
Pan Seared, Reserved Pan Jus

Seasonal Risotto 
Arborio Rice, Seasonal Vegetables 

Dessert 

Flourless Chocolate Cake
Chocolate Ganache, Chantilly Cream 

Blu Pointe is the Perfect Setting to host 
your dinner. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Catering
PACKAGE C

Includes

Unlimited Coffee, Tea and Soft Drinks

++ Plus Tax & 20% House Service Charge

$90 Per Person++

Package C 

Appetizers
Served family style

Flash-Fried Calamari
Lemon-Thyme Aioli,  

Spicy Plum Tomato Sauce

Roasted Heirloom Beets
Mediterranean Garlic Dip, Rosemary,  

Extra Virgin Olive Oil 

Truffle Flatbread
Grilled Naan Bread, Truffle Whipped
Ricotta, Chevre, Exotic Mushrooms,

Baby Arugula

Shrimp Cocktail
Chilled Colossal Shrimp,  

Bloody Mary Sauce

Salad
Guest choice of one

Caesar Salad
Hearts of Romaine, Caesar Dressing, 
Pecorino Romano, Brioche Croutons

Garden Salad
Organic Greens, Tomatoes, Cucumbers, Red 

Onion, Lime Vinaigrette 

Entrées
Guest Choice of One

Filet Mignon 
Char Broiled USDA Prime Beef Tenderloin, 

Cabernet Shallot Reduction

Hidden Fjord Salmon
Saffron-Lemon Emulsion, Parsley Oil

Spinach & Fontina  
Stuffed Chicken

Pan Seared, Reserved Pan Jus

Seasonal Risotto
Arborio Rice, Seasonal Vegetables

Dessert
Guest Choice of One

Flourless Chocolate Cake 
Chocolate Ganache, Chantilly Cream

Seasonal Créme Bruleé
Chantilly Cream

Blu Pointe is the Perfect Setting to host 
your dinner. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.

Créme Bru



Premium
CATERING PACKAGE

Premium Package
$125 Per Person++

Includes

Unlimited Coffee, Tea and Soft Drinks

++ Plus Tax & 20% House Service Charge

Blu Pointe is the Perfect Setting to host 
your dinner. Our cuisine is a healthy 
collaboration of both Mediterranean and  
New England style preparations showcasing 
the finest, seasonal ingredients our area  
has to offer.



Main Course
Guest Choice of One

Colorado Lamb Chops
USDA Prime, Rosemary Demi-Glace 

Filet Mignon 
Char Broiled USDA Prime Beef Tenderloin, Cabernet Shallot Reduction

Pan Roasted Halibut
Saffron-Lemon Emulsion, Parsley Oil

Spinach & Fontina Stuffed Chicken
Pan Seared, Reserved Pan Jus

Seasonal Risotto
Arborio Rice, Seasonal Vegetables

Dessert
Guest Choice of One

Creme Brulee Trio
Vanilla Bean, Chocolate, and Espresso

Flourless Chocolate Cake
Chocolate Ganache, Chantilly Cream

First Course
Served Family Style

Chilled Shellfish Towers
Maine Lobster, Colossal Shrimp, Clams, Oysters, Marinated Mussels, Bloody 

Mary Sauce, Riesling Mignonette, Lemon-thyme Aioli

Second Course
Served Family Style

Flash-Fried Calamari
Lemon-Thyme Aioli, Spicy Plum Tomato Sauce

Truffle Flatbread
Grilled Naan Bread, Truffle Whipped
Ricotta, Chevre, Exotic Mushrooms,

Baby Arugula

Burrata Caprese
Organic Tomatoes, Basil, Extra Virgin Olive Oil

Sea Salt, Cracked Black Pepper

Salad Course
Guest Choice of One

Caesar Salad
Hearts of Romaine, Caesar Dressing,  
Pecorino Romano, Brioche Croutons

Garden Salad
Organic Greens, Tomatoes, Cucumbers, Red Onion, Lime Vinaigrette 

Denotes Premium Selection. Additional Charge Applies



Hudson
R O O M

T H E

The Hudson Room is our most 
spacious location. Tucked behind 
our floor to ceiling wine cellar 
this space offers spectacular 
views of the Hudson River and 
Newburgh Beacon Bridge.

Guest Capacity
15-100 Guests



Private Dining
R O O M

T H E

The Private Dining Room offers 
stunning features including 
reclaimed wood from a 135-year-
old barn in Sugar Loaf. The 
curtain walls rise up to reveal 
views of the river and close for 
an intimate event.

Guest Capacity

15-50 Guests



   North
T H E

P A T I O

The North Patio sits directly on the 
water and can be transformed to fit 
all of your needs. Enjoy the warm  
breeze from the Hudson River in your 
very own private outdoor space.

Guest Capacity

15-80 Guests



  Touch
G E T  I N

Our  Team is here to answer any 
questions you may have. We invite 
you to contact our catering team 
to begin planning your event at 
Blu Pointe. 

Call
845.568.0100

email
catering@blu-pointe.com


