me & vyou

Bar & Restaurant

326 Broadway
Bethpage. NY 11714

Tel: 516.719.0088

meandyourestaurant.com




Brunch a la carte

Muffins & Croissants Served With Butter & Jam
Seasonal Fruit Plate For Each Guest

Please Choose 5 (Guest To Choose 1)

Avocado Toast
Eggs Benedict or California Benedict
Buttermilk Pancakes with Berries & Bacon or Sausage
Special K French Toast with Bacon or Sausage

Triple Decker

Lettuce, Tomato, Bacon, Avocado, Mayo, Roasted Turkey Breast & White Toast

BBQ Rubbed Salmon

Succotash with Fresh Corn, Lima Beans, Carmelized Onions & Light Cream Sauce

Shrimp & Zucchini Linguini

Ribbons of Green & Yellow Squash, Lemon Wine Sauce & Basil

Chicken Parmesan
Angel Hair Pasta, Lemon Wine Sauce, Heirloom Tomatoes, Basil, Tomato Sauce & Fresh Mozzarella

Asian Chicken Salad

Romaine, Bean Sprouts, Mandarin Oranges, Edamame, Crispy Wontons, Grilled Chicken, Aimonds & Ginger
Dressing

Me & You Cobb Salad

Romaine, Cherry Tomatoes, Cheddar Cheese Curds, Jalapeno Bacon, Hard-Boiled Egg, Cucumbers,
Grilled Shrimp & Green Goddess Dressing

Sorbet & Cookies



Muffins & Croissants

Salads: Please Choose 2

Caesar Salad

Tomato & Mozzarella
Fresh Basil & Balsamic

Classic Wedge

Iceberg, Bacon, Blue Cheese, Tomatoes, &
Blue Cheese Dressing

Spring Greek Salad

Tomatoes, Spinach, Cucumbers, Quinoa, Chickpeas & White
Balsamic Dressing

Quinoa Bowl
Brussel Sprouts, Butternut Squash, Spinach, Feta & Candied
Pecans

Hot Items: Please Choose 5

Classic Eggs Benedict
Mini Veggie Fritta's or Scrambled Eggs
Special K French Toast with Maple Syrup
Mini Waffles or Pancakes with Maple Syrup

Crispy Bacon or Sausage
Home Fried Potatoes or Mashed

Spring Pasta Primavera

Chicken Marsala

Roasted Organic Chicken

Buttermilk Chicken Sandwiches

Braised Short RIb (+5)

Cookie Platters




Muffins, Seasonal Fruit Platters & Croissants

Salads Please Choose 2

Caesar Salad

Tomato & Mozzarella
Fresh Basil & Balsamic

Classic Wedge

Iceberg. Bacon. Blue Cheese. Tomatoes &
Blue Cheese Dressing

Spring Greek Salad

Tomatoes, Spinach, Cucumbers, Quinoa, Chickpeas
& White Balsamic Dressing

Quinoa Salad
Brussel Sprouts, Butternut Squash. Spinach, Feta, &
Candied Pecans

Hot Items: Please Choose 6

Classic Eggs Benedict or California Benedict
Crispy Bacon or Sausage
Home Fried Potatoes or Mashed
Mini Waffles or Pancakes with Maple Syrup
Special K French Toast with Maple Syrup
California Turkey Wrap
Buttermilk Chicken Sandwich

Blackened Sugared Salmon Over Spinach
& Tomatoes

Chicken Marsala
Roasted Organic Chicken
Shrimp Zucchini Linguini
ShortRib (+5)

Cookie Platters




Salads: Please Choose 2

Caesar Salad

Classic Wedge
Iceberg, Bacon, Blue Cheese, Tomatoes, & Honey Balsamic
Dressing

Me & You Cobb
Romaine, Cherry Tomatoes, Cheddar Cheese Curds, Jalapeno
Bacon, Hard-Boiled Egg, Cucumbers, Grilled Shrimp & Green
Goddess Dressing

Quinoa Salad
Brussel Sprouts, Butternut Squash. Spinach, Feta, & Candied
Pecans

Tomato Mozzarella with Fresh Basil

Fresh Rolls and Breadsticks with Butter

Chaffing Dishes

Chicken Parmesan
Rustic Tomato Sauce/Fresh Mozzarella

Blackend Sugared Salmon Over Spinach &
Tomatoes

Braised Short Rib of Beef (+5pp)
Red Wine Demi/Crispy Shallots

Penne al Vodka
Mushroom Ravioli with Light Sage Cream
Roasted Turkey With Gravey & Cranberries
Baked Mac & Cheese
Chicken Marsala

Roasted Pork Tenderloin
Brown Sugar & Carmelized Peaches

Orecchiette with Broccoli Rabe & Sweet Italian
Sausage

Seasonal Risotto

Whipped Potatoes & Seasonal Veggies

Cookie Platters



Salads: Please Choose 1
Jalapeno BLT Salad

Caesar Salad
Spring Greek Salad

Quinoa Salad
Brussel Sprouts, Butternut Squash. Spinach, Feta, & Candied Pecans

Tomato Mozzarella with Fresh Basil

TLC Salad

poached shrimp, baby green beans, tomatoes, avocado, red onion, lime
agave dressing & bacon

Fresh Rolls and Breadsticks with Butter

Entree's: Please Choose 3

Grilled Prime Rib Sirloin (+12pp)

Whipped Potatoes, Nany Green Beans, Demi, Sliced Portabellas

Chicken Milanese

Roasted New Potatoes & Broccoli Rabe, Roasted Tomatoes, & Parmesan
Cheese

Chicken Parmesan

Rustic Tomato Sauce/Fresh Mozzarella

Pan-Seared Bronzino

Greek-Style Orzo with Tomatoes, Feta & Cucumber/Dill Watercress & Pickled
Red Onion Salad

Lobster Ravioli
Saute' Spinach/Parsnip Puree/Brandy Cream Sauce/Crispy Parsnips

Roasted Double Cut Pork Chop

Polenta Cake/Sauteé Spinach/Sauté Peaches & Bourbon/Demi

Roasted Duck Breast

Roasted Sweet Potato Puree/Collard Greens/Luxaro Cherry
Glaze/Demi/Crispy Sweet Potatoes

Braised Short Rib of Beef (+5pp)

Red Wine Demi/Crispy Shallots

Dessert: Choice of 1

Chocolate Flourless Cake
Cheesecake

Ice Cream Sundae




All Prices Are Based
On A4 Hour Party

Mimosas
~10pp

Mimosas &
House Bloody Mary's

~16pp

Beer & Wine
~28pp

Full OpenBar
~55pp

Coffee, Tea,and Soda
areincluded in all Packages




Exclusive Use Of The Entire
Restaurant

Birthday's

Anniversaries
~) 'Y Special Events

6 Course Meal
$120 per person

8 Course Meal
$150 per person

Minimum of 12 People
Maximum of 24 People

**Bar & Gratuity Additional
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Items Can Be Added
At An Additional Cost

Tent
Linen Color
Decor
S Balloons
Floral Arrangements
Cake Creations

*A 20% Gratuity Fee will be added to selected package
**3% fee on all credit card transactions




