
Eat, Drink, and Be Literary - Spring 2010 
 

Full Menus 
 
 
 

January 7, 2010:    Wallace Shawn 
 
 

Assorted Dinner Rolls with Butter 
 

Baby Arugula Salad 
Caramelized Apples, Crumbled Goat Cheese and Toasted Walnuts 

Cider Vinaigrette 
 

Wild Mushroom and Leek Tarts 
Sautéed Rainbow Swiss Chard 

 
Roasted Butternut Squash Salad with Spiced Nuts and Sage 

 
Lemon Scented Chicken Breast 

Herb Roasted Fingerling Potatoes and Baby Carrots 
Natural Chicken Jus 

 
Pan-Seared Artic Char Filet 

Cauliflower Puree with Green Beans 
Red Wine Drizzle 

 
Penne Pasta with Roasted Root Vegetables 

Garlic Confit Cream 
 

Fresh Fruit Platters 
 

Cookies and Brownies 
 

Mini Apple and Banana Spoon Breads 
 
 
 
 
 
 
 



 
January 21, 2010:    E.L. Doctorow 

 
Special Menu 

Jazz at Lincoln Center Club Dizzy’s Coca Cola at BAM 
 

Corn Bread with Honey Whipped Butter 
 

Harvest Chopped Salad 
Romaine and Radicchio Salad 

Cranberries, Toasted Pumpkin Seeds and Shaved Manchego Cheese 
Shallot and Herb Vinaigrette 

 
Louisiana Crawfish Dip 

Corn Tortilla Chips 
 

Baked Mac and Cheese 
 

Chicken and Rock Shrimp Etoufee 
Red Beans and Dirty Rice 

 
Maple Glazed Pork Loin 

Sweet Potato Mash and Braised Collard Greens 
 

Wild Mushroom and Goat Cheese Ravioli 
Sautéed Green Beans and Toasted Almond Brown Butter 

 
Fresh Fruit Platter 

 
Cookies and Brownies 

 
Mini Red Velvet Cupcakes 

 
 
 

February 11, 2010:    Lynn Nottage 
 

Buttermilk Batter Biscuits with Honey Butter 
 

Baby Arugula and Frisee Salad 
Roasted Turnips and Crumbled Roquefort Cheese 

 
Wild Mushroom and Leek Crepes with Béarnaise Sauce 

 



Meatless Cassoulet with Grilled Haricot Verts 
 

Mini Croque Monsieur 
 

Beef Bourguignon with Potatoes Gratiné 
 

Coq au Vin 
 

Fresh Fruit Platters 
 

Cookies and Brownies 
 

Mini Chocolate Éclairs 
 
 
 
 

March 11, 2010:    Sam Lipsyte 
 

Irish Soda Bread and Cranberry Walnut Bread with Maple Butter 
 

Baby Mizuna Salad 
Breakfast Radish, Cucumbers and Tomatoes 

Lemon Cream Vinaigrette 
 

Lemon Scented Grilled Asparagus with Wild Forest Mushroom Ragout 
 

Wild Rice Pilaf with Dried Fruits and Herbs 
 

Fish and Chips 
Buttermilk Battered Fried Cod Fish and Fries with herbs 

Roasted Red Pepper and Caper Remoulade 
 

Black Peppercorn and Dijon Mustard Crusted Corn Beef 
Melted Cabbage, Thyme Infused Fingerling Potatoes 

Cumin and Honey Glazed Baby Carrots 
 

Fruit Salad 
 

Cookies and Brownies 
 

Boston Crème Doughnuts 
 
 



 
 
 
 

April 8, 2010:    Colm Toibin 
 

Fried Noodles with Spicy Mustard and Plum Wine Glaze 
 

Iceberg Salad 
Carrot, Daikon and Cucumber 

Carrot Ginger Dressing 
 

Edamame Bean Salad with Shiitake Mushrooms 
 

Fried Shrimp Dumplings with Ponzu Sauce 
 

Korean BBQ Grilled Skirt Steak 
Broccoli Rabe with Jasmine Rice 

 
Thai Chicken with Stir Fry Vegetables 

 
Sesame Soba Noodle Salad 

Pepper, Jicama, Daikon, Cucumber and Carrot 
Crushed Roasted Peanuts 

 
Fresh Fruit Salad 

 
Cookies and Brownies 

 
Fortune Cookies 

 
 
 
 

April 22, 2010:    Joshua Ferris 
 

BAM Welcomes Tastes of Museo del Barrio 
 

Fried Plantain Chips, Corn Tortillas and Flour Tortillas 
Guacamole and Salsa 

 
Romaine Salad 

Olives, Cucumbers, Roasted Tomatoes and Black Beans 
Cilantro Lime Vinaigrette 



 
Red Snapper Ceviche Shooters, Tomato Gazpacho 

 
Ground Beef Empanadas 

Spicy Tomato Aioli 
 

Assorted Burritos 
Chorizo, Blackened Chicken and Black Bean 

With Melted Jack Cheese, Pico de Gallo and Rice 
 

Charbroiled Steak Fajitas over Sautéed Onions and Peppers  
with Melted Cheddar Cheese 

Sour Cream and Flour Tortillas on Side 
 

Three Cheese Black Bean Quesadillas 
With Sour Cream 

 
Fresh Fruit Platter 

 
Cookies and Brownies 

 
Mini Tres Leche Cakes 

 
 
 
 

May 6, 2010:    Jayne Anne Phillips 
 

Garlic Bread 
 

Mixed Green Salad with Artichokes, Tomatoes and Cucumbers 
Creamy Italian Vinaigrette 

 
Selection of Antipasti Platter 

Salami, Pepperoni, Mortadella, Prosciutto and Provolone Cheese 
Pepperoncini, Roasted Red Peppers and Mixed Spiced Olives 

 
Buffalo Mozzarella and Vine Ripe Tomato Salad 

Basil and Toasted Pine Nuts 
 

Grilled Vegetable Medley 
 

Chicken Parmesan with Penne Pasta 
 



Chef Selection of Flat Bread Pizzas 
 

Roasted Vegetable Lasagna 
 

Fruit Salad 
 

Cookies and Brownies 
 

Mini Chocolate Chip Cannoli and Almond Biscotti 
 
 
 
 
 

June 3, 2010:    Sam Shepard 
 

Baby Arugula and Romaine Salad 
Roasted Red Peppers, Grilled Corn and Candied Walnuts 

Sherry Vinaigrette 
 

Grilled Asparagus Salad with Shaved Aged Cheddar and Lemon Drizzle 
 

BBQ Pork Sliders with Lime and Chive Cole Slaw 
 

Wild Mushroom Risotto with Truffle Honey 
 

Grilled Vegetable Medley 
 

BBQ Grilled Salmon Filet with Roasted Red Bliss Potatoes 
 

Herb Grilled Skirt Steak with Sweet Potato Fries 
 

Fresh Fruit Platters 
 

Cookies and Brownies 
 

Pecan Diamonds 
 


