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Brunch
C A T E R I N G  P A C K A G E



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



Grille
T H E

R O O M

The Grille Room is a private
space adjacent to Blu Pointe with 
unmatched river views. The glass 
windows can open at your request 
to suit your events needs.

Guest Capacity

15-60 Guests



Brunch
Y O U R

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

11:00 am - 1:00 pm | $49.95 Per Person++ 
2:00 pm - 5:00 pm | $54.95 Per Person++

ALL THE FOOD YOU CARE TO ENJOY

includes

Soft Drinks

Coffee & Tea

Juices

++ Plus Tax & 22% House Service Charge

Breakfast
Mini Danish and Croissants

Warm Cinnamon Doughnuts

Hickory Smoked Bacon

Breakfast Sausage

Scrambled Eggs

Bagel and Lox 
Catsmo Smoked Salmon, Cream 

Cheese, Capers, Red Onion

Yogurt Parfaits 
Fresh Berries, Greek Yogurt, 

Crunchy Granola

Crispy Fried Buttermilk Chicken

Mini Belgian Waffles
Syrup, Fresh Berries & Whipped Cream

Breakfast Potatoes 

Fresh Fruit
Melon, Berry and Citrus Mélange 

Made to Order
Traditional Eggs Benedict 

Soft Poached Egg, Hollandaise, 
Canadian Bacon, English Muffin

Pancake Duo
Two Stacked Pancakes, Syrup, Butter

Omelettes
Spinach & Feta

Onions, Bell Peppers, 
Baby Spinach,  
Crumbled Feta

Ham & Swiss 
Carved Ham,  

Gruyère Cheese 

All American
Smoked Bacon, Tomatoes, 
Broccoli, American Cheese 



Cold Salads & Appetizers
Chilled Petite Shrimp Cocktail  

Bloody Mary Sauce, Horseradish, Lemon

Antipasti
Genoa Salami, Spicy Ham, Prosciutto, 

Provolone, Marinated Olives

Roasted Beets
Red Onions, Goat Cheese, Red Wine 

Vinegar and Extra Virgin Olive Oil

Vegetable Quinoa Salad
Baby Spinach, Red and White Quinona, 

Vegetable Mélange, Crumbled Feta 

Grilled Marinated Vegetables
Fig-Balsamic Dressing

Romaine Salad 
Crisp Romaine, Grape Tomatoes, 

Cucumber, Red Onions,  
Lime Vinaigrette & Caesar Dressing

Soup
Chef’s Featured Seasonal Selection

Italian Pasta Salad
Cured Italian Meats, Provolone,  
Roasted Peppers, Fresh Herbs,  

Long Hot Pepper Dressing

Tomato and Mozzarella
Torn Basil, Sea Salt, 

 Cracked Black Pepper

Hot Entrées
Pan Roasted Chicken

Wild Mushroom Marsala Sauce

Atlantic Salmon
Citrus Beurre Blanc,  

Herb-Farro, Baby Spinach

Garlic Mashed Potatoes
 

Baked Mac and Cheese
Elbow Pasta, Fontina and 

Gruyère Cream, Bread Crumbs

Seasonal Vegetable Medley

Italian Station
Eggplant Parmigiana

Oven Baked Eggplant, Plum Tomato 
Sauce, Parmigiano Cheese

Sicilian Meatballs
Seared Hand-Made Meatballs,  

Plum Tomato Sauce

Frutti di Mare
Calamari, Mussels, Shrimp,  
Fiery Plum Tomato Sauce

Pork Milanese
Pan Fried Pork Tenderloin, Red Onions, 

Baby Tomatoes, Arugula

Sundried Tomato ala Vodka 
Imported Penne Pasta,  

Vodka Tomato Cream Sauce

Linguine Marinara
Imported Pasta, Plum Tomato Sauce, 

Torn BasilCarvery
USDA Prime New York Strip

Sherry-Peppercorn Sauce,  
Horseradish Cream

Honey Glazed Ham 
Dijon Cream Sauce Dessert

Enjoy a Selection of Petite Desserts and  
Pastries Prepared by our Pastry Team



Raw Bar
Whole Maine Lobster Cocktail | 38

Bloody Mary Sauce, Lemon-Thyme Aioli 

Colossal Crab Cocktail | 38
Lump Crab Meat, Bloody Mary Cocktail 

Sauce, Lemon-Thyme Aioli

Colossal Shrimp Cocktail | 30
Horseradish, Bloody Mary Sauce

Littleneck Clams  
On The Half-Shell 

Half-Dozen 10  |  Dozen 16
Riesling Mignonette, Bloody Mary Sauce 

Oysters On The Half-Shell  
Blue Point 3  |  Kumamoto 5

Riesling Mignonette, Bloody Mary Sauce

Coffee & Tea
Espresso | 3.75

Decaf Espresso | 3.75

Double Espresso | 6

French Press & 
French  Roast | 6

American French Roast | 3.5
Regular | Decaf

Cappuccino | 6

Caffé Latte | 6

Enhancements

Signature Cocktails
Lavender French 75 | 13

Empress Gin, House-Made Lavender 
Syrup, Fresh Lemon, Sparkling Wine

Blu Pointe Sangria | 13
Red Raspberry, Apricot & Sage or  

Pink Grapefruit, Strawberry & Ginger 

Rise & Shine | 16
Vodka, Freshly Squeezed  

Grapefruit Juice

Blu Pointe Signature 
Bloody Mary | 21

Colossal Shrimp, Stoli Vodka,  
House-Made Clamato, Cucumber,  

Basil, Caper Berry,  
Chesapeake Bay Spices

Blood Orange Spritz | 14
Aperol, Blood Orange Purée,  

Fresh Lemon, Prosecco

Shellfish Platters
Accompanied by Bloody Mary Sauce, Riesling Mignonette, Lemon-Thyme Aioli

Petite | 52
Four Colossal Shrimp, Four Littleneck Clams,  

Six Marinated Mussels, Four Oysters
 

GRAND | 121
One Whole Maine Lobster, Four Colossal Shrimp, Eight Clams,  

Eight Oysters, Dozen Marinated Mussels

Platinum | 149
Colossal Crab Cocktail, One Whole Maine Lobster,  

Four Colossal Shrimp, Four Oysters,  
Four Littleneck Clams, Six Marinated Mussels 

*Consuming Raw or Undercooked Meats, Poultry,  
Seafood, Shellfish, or Eggs May Increase Your Risk of Foodborne Illness.



Enhancements

Sparkling & Champagne 
By The Glass

Moscato D’Asti | 14
Fontanafredda | 2019

Piedmont, Italy

Prosecco | 13
Lamberti | NV  

Treviso, Veneto, Italy
 

Cremant De Limoux | 13
Cote Mas | Rose
Limoux France

Schramsberg | 20 
Blanc De Blanc | Brut 

2016 | California

Coffee Libations
Salted Caramel Latte | 10

Double Shot of Espresso,  
Steamed Milk, Stoli Salted Caramel 

Vodka, Butterscotch, Sea Salt 
Caramel Drizzle

 

Cafe Mocha | 10
Double Shot of Espresso,  

Dark Cacao, White Chocolate 
Liqueur, Steamed Milk

Espresso Martini  | 17
Espresso Vodka, Coffee Liqueur,  

Brewed Espresso, Irish Crema 

Coconut Almond | 10
Double Shot of Espresso, 

Sweetened Milk, Cruzan Coconut 
Rum, Orgeat,Toasted Coconut

French Café | 10
French Roast Coffee,  

Chambord, Dark Chocolate Liqueur, 
Whipped Cream



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 wedding at Blu Pointe. 

Call
845.568.0100

email
catering@blu-pointe.com


