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The Catering Salon is a full-service catering and event design company, led by 
Executive Chef and Owner, Kristin Sollenne.  As a rising culinary star and Food 
Network Judge, Kristin Sollenne has been making headlines for her contemporary 
food philosophy, lightened-up Italian fare, and approachable cooking tips, with 
regular appearances on WCBS’s Morning News and WLNY’s “Live from the 
Couch,” as well as a feature on NBC’s “Today” show. Sollenne, a 2013 honoree 
of Zagat’s Top 30 under 30, leads a talented team of professionals specializing in 
creating a one of-a- kind experience.  
 
Host an event in one of our premiere Manhattan locations or at a venue of your 
choosing. From weddings to rooftop barbeques, birthdays, corporate events and 
special occasions, The Catering Salon is the personal shopping experience of 
creating custom events.  
 
Premiere Manhattan Locations 
Whether you are planning an event for 25, 100 or 350 guests we can accommodate 
your memorable moment at one of our preferred locations or a venue of your 
choosing. We’ll make all the arrangements and work with you to insure an 
exceptional event.  
 
Upper West Side  
Arte Pasta – 215 W 85th St, New York, NY 10024 
Beautiful 1930’s ballroom perfect for a wedding reception or special occasion up to 300 
guests.  
 
Arte Café – 106 W 73rd St, New York, NY 10023 
Inviting atmosphere, located in a brownstone on the Upper West Side. Private rooms 
available including an outside garden to enjoy during the warmer months. Perfect for 
birthdays, baptisms, bar/bat mitzvahs, corporate events, graduations and more.  
 
Midtown 
Bocca Di Bacco Hell's Kitchen – 828 9th Ave, New York, NY 10019 
Rustic and cozy space with a wood beam ceiling and exposed brick walls. Rent out the 
entire space for 65 guests.  



	
  
 
Bocca Di Bacco Theater District – 635 9th Ave, New York, NY 10036 
Modern and crisp design inspired by clean eating and farm-to table inspiration. 
Perfect for any event up to 120 people and conveniently located.  
	
  
Chelsea	
  
Bocca Di Bacco Chelsea – 169 9th Ave, New York, NY 10011 
Sexy and trendy vibe with exposed brick walls, and curved white marble bar. VIP 
private room with a separate entrance.  
  
Bocca Di Bacco 7th Ave – 191 7th Ave, New York, NY 10011 
Newly renovated breathtaking space for up to 350+ guests, with exposed brick 
walls and wood beam ceilings with chandeliers. Perfect venue for any location.   
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Sample	
  Menus	
  
Based	
  on	
  100	
  Guests	
  
Five	
  Hour	
  Event	
  
*Upgrades	
  available	
  

$55	
  Per	
  Person	
  	
  
ONE	
  HOUR	
  COCKTAIL	
  RECEPTION	
  

Selection	
  of	
  eight	
  butler	
  passed	
  hors	
  d’oeuvres	
  
	
  

THREE	
  COURSE	
  MENU	
  
FIRST	
  COURSE	
  

	
  
Pear	
  Salad	
  

Arugula,	
  blue	
  cheese,	
  caramelized	
  walnuts	
  
	
  

SECOND	
  COURSE	
  
	
  

Braised	
  Beef	
  Short	
  Ribs	
  
Stewed	
  cabbage,	
  roasted	
  rosemary	
  potatoes	
  	
  

	
  
Or	
  
	
  

Grilled	
  Branzino	
  
Parsnip	
  puree,	
  broccoli	
  rabe,	
  roasted	
  vegetables	
  

	
  
DESSERT	
  
Panna	
  Cotta	
  	
  
Fresh	
  fruit	
  

	
  
Or	
  
	
  

Wedding	
  Cake	
  
	
  

Petite	
  Sweets	
  &	
  Fruits	
  
	
  
	
  

Coffee	
  and	
  Tea	
  Service	
  
Five	
  Hour	
  Open	
  Bar	
  
Champagne	
  Toast	
  

	
  
New	
  York	
  City	
  Taxes,	
  15%	
  gratuity	
  and	
  5%	
  service	
  charge	
  will	
  be	
  added	
  to	
  the	
  final	
  
check.	
  	
  



	
  
	
  

$65	
  Per	
  Person	
  	
  
ONE	
  HOUR	
  COCKTAIL	
  RECEPTION	
  

Selection	
  of	
  eight	
  butler	
  passed	
  hors	
  d’oeuvres	
  
	
  

THREE	
  COURSE	
  MENU	
  
FIRST	
  COURSE	
  

	
  
Roasted	
  Red	
  Beet	
  Salad	
  

String	
  beans,	
  herbed	
  goat	
  cheese,	
  raspberry	
  vinaigrette	
  
	
  

SECOND	
  COURSE	
  
	
  

Herbed	
  Roasted	
  Lamb	
  Shank	
  
Pearl	
  onions,	
  rosemary	
  roasted	
  potatoes	
  

	
  
Or	
  
	
  

Grilled	
  Salmon	
  
Caramelized	
  onions,	
  French	
  beans,	
  balsamic	
  reduction	
  

	
  
DESSERT	
  
Apple	
  Tart	
  

Crumbled	
  cinnamon	
  apple	
  tart	
  served	
  with	
  French	
  vanilla	
  ice	
  cream	
  
	
  
Or	
  
	
  

Wedding	
  Cake	
  
Petite	
  Sweets	
  &	
  Fruits	
  

	
  
Coffee	
  and	
  Tea	
  Service	
  
Five	
  Hour	
  Open	
  Bar	
  
Champagne	
  Toast	
  

	
  
	
  

New	
  York	
  City	
  Taxes,	
  15%	
  gratuity	
  and	
  5%	
  service	
  charge	
  will	
  be	
  added	
  to	
  the	
  final	
  
check.	
  	
  

	
  
	
  
	
  
	
  
	
  



	
  
	
  

$78	
  Per	
  Person	
  
ONE	
  HOUR	
  COCKTAIL	
  RECEPTION	
  

Selection	
  of	
  eight	
  butler	
  passed	
  hors	
  d’oeuvres	
  
	
  

FOUR	
  COURSE	
  MENU	
  
FIRST	
  COURSE	
  

	
  
Ricotta	
  e	
  Spinach	
  Tortellini	
  

Fresh	
  ricotta	
  and	
  spinach	
  tortellini,	
  butter	
  sage,	
  green	
  asparagus,	
  parmesean	
  
	
  

SECOND	
  COURSE	
  
	
  

Tre	
  Colori	
  Salad	
  
Endive,	
  arugula,	
  radicchio,	
  capers,	
  tomato,	
  celery,	
  lemon	
  dressing	
  

	
  
THIRD	
  COURSE	
  

	
  
Pan-­‐Seared	
  Red	
  Snapper	
  

Mussels,	
  clams,	
  white	
  wine,	
  saffron	
  
	
  
Or	
  
	
  

Grilled	
  Angus	
  Sirloin	
  Steak	
  
Barolo	
  reduction	
  sauce,	
  roasted	
  rosemary	
  potatoes	
  

	
  
DESSERT	
  
Tiramisu	
  

	
  
Or	
  
	
  

Wedding	
  Cake	
  
	
  

Petite	
  Sweets	
  &	
  Fruits	
  
	
  
	
  

Coffee	
  and	
  Tea	
  Service	
  
Five	
  Hour	
  Open	
  Bar	
  
Champagne	
  Toast	
  

	
  
New	
  York	
  City	
  Taxes,	
  15%	
  gratuity	
  and	
  5%	
  service	
  charge	
  will	
  be	
  added	
  to	
  the	
  final	
  
check.	
  	
  



	
  
	
  

$85	
  Per	
  Person	
  
ONE	
  HOUR	
  COCKTAIL	
  RECEPTION	
  

Selection	
  of	
  eight	
  butler	
  passed	
  hors	
  d’oeuvres	
  
	
  

THREE	
  COURSE	
  MENU	
  
FIRST	
  COURSE	
  

	
  
Truffle	
  Oil	
  Mushroom	
  Risotto	
  

Porcini,	
  black	
  truffle	
  shavings,	
  parmesan	
  
	
  

SECOND	
  COURSE	
  
	
  

Artichoke	
  Salad	
  
Arugula,	
  mozzarella,	
  sun-­‐dried	
  tomatoes	
  	
  

	
  
THIRD	
  COURSE	
  

	
  
Center	
  Cut	
  Filet	
  Mignon	
  

Baby	
  vegetables,	
  tri-­‐color	
  potatoes	
  
	
  
Or	
  	
  
	
  

Seared	
  Fillet	
  of	
  Sea	
  Bass	
  
Parsnip	
  puree,	
  seasonal	
  vegetables	
  

	
  
DESSERT	
  

Pistachio	
  Profiteroles	
  	
  
	
  
Or	
  
	
  

Wedding	
  Cake	
  
	
  

Petite	
  Sweets	
  &	
  Fruits	
  
	
  
	
  

Coffee	
  and	
  Tea	
  Service	
  
Five	
  Hour	
  Open	
  Bar	
  
Champagne	
  Toast	
  

	
  
New	
  York	
  City	
  Taxes,	
  15%	
  gratuity	
  and	
  5%	
  service	
  charge	
  will	
  be	
  added	
  to	
  the	
  final	
  
check.	
  	
  



	
  
	
  

	
  
Contact	
  Info	
  
Kristin	
  Sollenne	
  
	
  
108	
  W	
  73rd	
  St	
  Ste#1	
  
New	
  York,	
  NY	
  10023	
  
	
  
C:	
  714.932.2256	
  
O:	
  917.668.6511	
  
	
  
Kristin@thecateringsalon.com	
  	
  

	
  


