
Mediterranean Dips
Hummus, Tabbouleh and Baba
 Ghanoush - served with Pita.

per pint 25.00
per quart 40.00

Spanakopita
A spinach and feta pastry. 

per serving  3.50 
  

 House Smoked Salmon
Fresh Salmon, lightly seasoned, 
and smoked on the premises. 

Served with capers, red onions, 
sour cream and fresh baguette.

 per lb 35.00 

Veggies and Dip
Assorted fresh vegetables and dip.

per tray  25.00 (serves 10)

Cheese and Fruit Board 
Assorted imported and domestic 

cheeses and seasonal fruits served 
with baguette.

75.00 est. 25 -30 ppl
150.00 - 50-55 ppl

Baked Brie en Croute (1 kilo)   
An entire wheel of imported Brie 

cheese, wrapped in flaky puff 
pastry and baked till it’s golden 

brown, served with fruit,Amaretto 
honey sauce, slivered almonds &  

baguette.
per item 100.00

Bare Brie
with fruit and baguette.

75.00 

Y Appetizers Z
Amish Chicken Wings

Fresh wings in spicy sauces 
.75 ea.

Goat CheeseToasts
 Herb Marinated goat cheese

 over toasted garlic baguette with 
sundried tomatoes

1.50 ea.

Meatballs    
In bourbon sauce,or sweet chili 

barbecue sauce.
per 100 -  50.00  

 Shrimp Cocktail
Poached in pickling spices

Chilled, with choice of sauces 
1.50 ea.

Sesame Chicken Satay
Glazed, Grilled & Skewered.

With spicy peanut sauce
10 for 15.00 

 Crisps
A flaky croisant crisp baked with 

topping of your choice. 

Cowboy
Grilled chicken,assorted peppers,
tomatoes  and pepperjack cheese

8 pc. for 22.00

Toasty
Creamy spinach & artichoke hearts 

with melted gouda cheese.
8 pc. for 20.00

Greek
Feta, kalamata olives, artichoke 

hearts & provolone cheese
8 pc. for 20.00

Spinach
Hot Artichoke Dip

Classic favorite baked with 
artichoke hearts, mayonnaise and 

parmesan sauce served with tortilla 
chips.
70.00

Dirty Hummus
Hummus, topped with Sweet & 

tangy sauce, onions, Black olives, 
diced peppers,topped with melted 

pepperjack and cheddar.
 75.00

Lynns Lil’ Ham Samiches
Sweet and Rich. Baked golden 

brown
18 for 72.00.

Asian Pork Tenderloin 
mini sandwich

served with a Hoisin sauce.
3.00 each sandwich

Antipasto Platter 
Black and green olives, 

pepperoncinis, salami, tortelinni, 
artichoke hearts, marinated 

vegetables,  pickles, 
 assorted cheeses, 

breads and crackers.
per platter
100.00 

(serves 20 - 30)

Brueschetta
Fresh baguette topped with 

tomatoes, basil, garlic, mozzarella 
and goat cheese.

Order by 16 pc increments.
16 pc 22.00
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Entrees
Pork Tenderloin

Marinated in soy, cilantro, cumin 
and garlic. Seared to perfection.

 21.00

 Beef Tenderloin
The finest cut of beef,

 served with chefs choice of 
sauces, such as bernaise, au jus, 

or bordelaise. 
  Market price

Grilled Chicken Breast
prepared one of three ways
Lightly seasoned and grilled.

Sautéed in a dijon mustard sauce.
Grilled and served in a delicate lemon 

artichoke cream sauce.
18.00

Fresh Atlantic Salmon
lightly seasoned and grilled to 
perfection. Served with chefs 

choice of sauces.
22.00

York St. Fresh Catch
Grilled, Encrusted with spinach & 

Artichoke, topped with 
Marsala Beurre Blanc  Sauce

Market price

Entrees served with, roasted new 
potatoes ,  fresh vegetables,  rolls 

and butter.

Salads
Garden salad  3.00
(plated salad add 1.00)

Greek or Cherry feta   5.00

Chicken Cherry Salad
Michigan dried cherries, mixed 
greens, chicken breast, feta, 

sunflower seeds and purple onion.
13.00

Greek Salad
Mixed greens, kalamata olives, 
redonions, tomatoes, peppers, 
pepperoncinis and feta. Served 

with balsamic vinaigrette.
12.00

Pastas
Pasta is served with salad, 

 rolls and butter

Ravioli
Premium Mushroom Ravioli

with choice of : Spicy Smokey 
tomato,  or Alfredo Sauce

18.00

 Mediterranean: 
Tossed in garlic, olive oil,

fresh tomato and basil, capers,
black olives and feta, and 

parmesan cheese.
18.00

Prima Vera   
 With fresh vegetables in a light 

cream sauce. 
18.00

Vegetable Lasagna 
(orders available in increments of 12)
Layers of fresh vegetables, pasta  

Marinara  and  Alfredo sauce, 
and lots of assorted cheeses.

21.00

add Chicken or Portabella  3.00 
add  Shrimp         5.00

Desserts
Cakes

Strawberry buttermilk  
 Banana walnut,

 Chocolate Raspberry, 
Chocolate Flourless Torte,

Opera cream, Lemon coconut,
York Peppermint Patty

Cheesecakes & more,    5.00ea.

Moms warm apple crisp 
ala mode   5.00

Brownie or cookie bar           3.00

These are a few of our many 
desserts. We are always open
 for  your special requests.
 

Beverages
Coffee, tea per person  1.50 
Soda per person  1.50
Lemonade per person   1.50

Wine and 
Spirits

Liquor

Well   per cocktail 5.00
Call per cocktail 6.00

Premium per cocktail 7.50
Cognacs & Super Premium 

 per cocktail 8.00

Wine by the bottle  20.00
Chardonnay 
Cabernet
Merlot 
White Zinfandel

Champagne
 and  Special  wines
available upon request

Beer domestic               3.00
Beer Premium                4.0



Room Fee:  10% of food & 
beverage cost - minimum of 
$200.00

$100.00 per hour for room 
without catering or staff service.

Additional chairs, linen, tables, 
plates, glasses ....etc. are 
priced as needed.

 Parties reserving  the Patio on 
weekends must meet a 
minimum of $1500.00

Parties reserving the 2nd floor 
club on weekends must meet a 
minimum of $2500.00
Thanksgiving & Xmas
Parties reserving the 2nd floor 
club on weeknights must meet 
a minimum of $1500.00

Staff: $150.00 per staff per 5 
hour party. $25.00 each 
additional hour. Taxes are  6% 
of Food & Beverage 

Deposit 
A nonrefundable $200.00 
deposit is required to secure the 
date of the event. A 50% 
deposit, of the estimated 
remaining balance, will be 
required when final food 
selection, date and other 
arrangements are finalized. The 
balance is due the day of the 
event.

Guests 
 
We request that you give us a 
final guest count four days prior to 
your party so that we may make 
final arrangements. If no final 
count is received, we will consider 
the number of guests originally 
indicated as the final count.

Pricing 
 
Menu prices cannot be 
guaranteed until a deposit for 
the event is received. Prices 
may vary if substantial increases 
in food related costs occur.

Payment
We accept pre approved 
checks, 5% handling fee for :
Visa, MasterCard, American 
Express and
Discover.

We ask that large parties 
instruct their guests to park in 
the lot at 7th and York.
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General Information

The histor ical York Street cafe 
has several uniq ue spaces 
available f or r ental. 

The third ßoor ar t galler y, 
of fers a large simple yet  
dramatic atmosphere 
which may be t ailor ed to 
meet your speciÞc needs.
 
The second ßoor includes a 
unique antique bar and 
festive theme. 

York St. CafeÕs lovely 
garden patio pr ovides a 
charming environment for 
all types of gat herings 
during the warmer 
seasons.
The main  dining r oom may 
be available f or special 
occations.

Please review the 
information enclosed and 
call us with any questions, 
or to set an appointment 
for a t our call: 
859-261-9675 or visit 
! yorkstonline.com

Accommodations


