WELCOME TO

kurant

GROUP DINING IN
MIDTOWN NYC
Celebrate your special event at Kurant in
Midtown East NYC. Our cozy wine-centric

restaurant restaurant is the perfect venue for
your birthday party, happy hours, corporate

events, cocktail parties, brunches, and holiday
parties. Our friendly knowledgeable staff
always makes sure our guests have a

wonderful celebration. Enjoy our wines that

pair smoothly with our full menu, which ranges
from American to Mediterranean staple

LARGE PARTY SECTION
Located in the back section of the
restaurant

Great for groups who do not need

privacy and want to enjoy the
restaurant’s energy.

Can accomodate 20 seated, 20-30
standing

FULL BUY OUT
Kurant is also available to reserve

privately with a mix of high top and low
top seating. Can accommodate up to
40 guests seated or 65 standing.

menus

DRINK PACKAGES
WINE AND BEER
choice of pinot grigio, sauvignon blanc, pinot noir,
malbec, rose, prosecco, beer

2 HOURS | $45
3 HOURS | $60

OPEN BAR
choice of pinot grigio, sauvignon blanc, pinot noir, malbec, rose,
prosecco, beer,
2 select cocktails house well drinks - vodka, gin, rum, tequila, whiskey

2 HOURS | $60
3 HOURS | $80

BOTTOMLESS BRUNCH
Mimosa, Bellini, Bloody Mary

2 HOURS | $35
3 HOURS | $45

COCKTAIL PARTY APPETIZERS
Select 5, replenished for 2 hours - $30 per person
BRUSCHETTA

RICOTTA CROSITI

FRIED CALAMARI

Tomato, shallot, basil, crostini

Prosciutto, arugula and honey

With marinara sauce

BACON MAC AND CHEESE

CRISPY ARTICHOKES

Mozzarella, sun dried tomato,
lardon, scallion

Served with arugula and sour
cream tarragon dip

Cantaloupe topped with
prosciutto

Pork and beef meatballs,
pomodoro sauce

Arugula, pears, walnuts, bleu
cheese, sherry vinaigrett

GUACAMOLE

FRENCH FRIES

CAESAR SALAD

With tortilla chips

Garlic and rosemary

Romaine, croutons, parmesan

SHRIMP COCKTAIL
+5 SUPPLEMENT

SPINACH ARTICHOKE DIP

GRILLED ASPARAGAS

With house made tortilla chips

Served with cremini mushrooms

CAPRESE

Farmhouse tomatoes,
mozzarella, basil, balsamic glaze

PROSCIUTTO AND MELON

King Shrimp with cocktail sauce

ALBONDIGAS

ARUGULA SALAD

ADDITIONAL FOOD PLATTERS, SERVES ABOUT 10
CHEESE AND MEAT PLATTER +125
Vermont Goat, French Brie, Cambozola, Manchego
Prosciutto di Parma, Country Pâté Spanish Chorizzo, Genoa salami
with french baguette, cranberry, walnut raisin bread, dijon, fig spread, grapes, cornichon

DINNER MENU

Three-Course Menu $50 per person

Appetizer - Select Two

Entree - Select Three

BRUSCHETTA

GRILLED ASPARAGAS

PESTO PASTA

PAN SEARED BRANZINO

Tomato, shallot, basil, crostini

Served with cremini mushrooms

Penne with shrimp, cherry
tomatoes, asparagus,
parmesan, pesto sauce

PAN SEARED SALMON

CAPRESE

ALBONDIGAS

Farmhouse tomatoes,
Pork and beef meatballs,
mozzarella, basil, balsamic glaze pomodoro sauce

PROSCIUTTO AND MELON

CRISPY ARTICHOKES

Cantaloupe topped with
prosciutto

Served with arugula and sour
cream tarragon dip

SHRIMP COCKTAIL
King Shrimp with cocktail sauce

RICOTTA CROSITI
Prosciutto, arugula and honey

CAESAR SALAD
Romaine, croutons, parmesan

GNOCCHI
Pomodoro sauce, scallions,
basil, parmesan

SALMON FETTUCINE

Capers, sun dried tomatoes,
BACON MAC AND CHEESE onions, white wine
Mozzarella, sun dried tomato,
lardon, scallion

ARUGULA SALAD
Arugula, pears, walnuts, bleu
cheese, sherry vinaigrett

BOLOGNESE
Spaghetti bolognese with
homemade meat sauce

CHICKEN ALFREDO

Fettuccine with grilled chicken
breast, scallion and parsley
cream

Dessert Select Two
CHOCOLATE MOUSSE CAKE, NY CHEESECAKE, TIRAMISU, TARTUFO

Spinach, olive oil and mashed
potato
Sautéed spinach, carrots,
fingerling potatoes

GRILLED SHRIMP

Shrimp wrapped in bacon,
zucchini, mashed potatoes,
shallots, lemon sauce

FILET MIGNON
+8 SUPPLEMENT

8 Oz filet served with asparagus,
mashed potato and red wine
demi glace

NEW YORK STRIP STEAK
+5 SUPPLEMENT

12 Oz grilled Angus steak served
with French fries, red wine sauce

BRUNCH MENU

Three-Course Menu $40 per person

Appetizer - Select Two

Entree - Select Three

CAPRESE

KURANT OMELETTE

Farmhouse tomatoes,
mozzarella, basil, balsamic glaze

PROSCIUTTO AND MELON
Cantaloupe topped with
prosciutto

ARUGULA SALAD
Arugula, pears, walnuts, bleu
cheese, sherry vinaigrett

SHRIMP COCKTAIL
King Shrimp with cocktail sauce

CAESAR SALAD

Spinach, mushrooms, goat cheese with
home fries and toast

BANANAS FOSTER FRENCH
TOAST
Bananas, strawberries, caramel rum
sauce

TRUFFLE EGG SANDWICH
Scrambled eggs, boschetta truffle cheese,
mushrooms, scallions on ciabatta with
mixed greens

CROQUE MADAME

Romaine, croutons, parmesan

Served with home fries

BACON MAC AND CHEESE

SMOKED SALMON SANDWICH

Mozzarella, sun dried tomato,
lardon, scallion

Smoked salmon, arugula, tomato, red
onion, lemon aioli on dark rye with mixed
greens

Dessert Select Two

CHOCOLATE MOUSSE CAKE, NY CHEESECAKE, TIRAMISU, TARTUFO

EGGS BENEDICT
Smoked ham, poached eggs,
hollandaise sauce with home
fries and mixed greens

SALMON BENEDICT
Sautéed spinach, carrots,
Smoked salmon, poached eggs,
hollandaise sauce with home
fries and mixed greens

STEAK AND EGGS
+6 SUPPLEMENT
Steak with two eggs sunny side
up and home fries

KURANT BURGER
8 ounce burger, poached egg,
bacon, gruyere cheese with
home fries

Book your party
with us today.
Visit our website to request more information
https://kurantnyc.com/group-dining/

1091 2nd Ave NYC between 57th and 58th St. 646-370-6928 www.kurantnyc.com

