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winter specials 

beef tenderloin roulade, $240 
mushrooms + raclette + spinach, cherry mustard

avai lable df,  feeds 8-10

crab stuffed lobster tai l ,  old bay $315, feeds 6-8

anchovy and ol ive rubbed rack of lamb, $250  
beurre blanc and roasted cherry tomatoes, gf 

feeds 6-8

braised short ribs, $200  
juniper butter + chi l i  + pear + pecan, df + gf

feeds 6-8

TRADITIONAL ENTREES 
honey chicken ,  $185, df + gf  (contains soy)

 art ichoke + ol ive chicken thighs, $150, gf
 

lemon salmon + artichoke ,  6x 4oz f i lets,  $175, df + gf 

lobster boil ,  tai ls  + claws + corn, $300, tarter + butter
 

chicken roulade ,  prosciutto + raclette + potato, $165

f i let of beef tenderloin ,  whole, horseradish, $250 
 

Twice baked Kobucha squash + Parmesan + sage + wild rice

ENTREE SPECIALS
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feeds 6: $65 / feeds 12: $115

local grown lalique + frisee, caesar salad, gf + veg
marinated artichokes + parmesan mousse, gf + veg

goat cheese + fig + fig vinaigrette, gf + veg 
aristocrat potato salad, tahini vinaigrette, v + gf

orzo salad, olives + tomatoes + feta + cucumber, v + df

SALADS

feeds 6: $65 / feeds 12: $125

macaroni + cheese, veg 
corn risotto, parmesan, gf 

pomme puree, organic potato + butter + heavy cream, gf 
crispy smashed potatoes, buttermilk ranch, gf + veg

sweet potatoes + tahini, gf + vegan
brussel sprouts + bacon, gf

OVEN READY SIDES

feeds 6: $75 / feeds 12: $125
simple broccolini, garlic oil, gf + vegan, oven ready

miso cauliflower, capers + bread crumbs, vegan, oven ready
corn + tomato salad, pimeto cheese + feta, gf + veg 

tomato basil salad + ciligini + proscuitto, gf 
brussels sprouts + tahini, gf + vegan, oven ready 

haricot verts + parmesan + crispy shallots, veg
local asparagus + mushroom salad, quinoa + pesto, gf + v*

*Florida Only

VEGETABLES 



THE HOLIDAYS, DELIVERED
NYC + THE HAMPTONS + ALL OF LONG ISLAND

PALM BEACH + MIAMI + JUPITER + WELLINGTON  
BOCA + DELRAY + FT LAUDERDALE

Hamptons Aristocrat



HOLIDAY MINGLE

C O C K T A I L  P A R T Y ,  D E L I V E R E D
2 4  P C S  O F  E A C H  

6  S U G A R  C A N E  P A S S I N G  T R A Y S
$ 7 9 5

A  L A  C A R T E :
$ 1 5 0  /  S I N G L E  P L A T T E R  O F  2 4

H O L I D A Y  S O C I A L
D R O P  O F F  C O C K T A I L  P A R T Y  

Ricotta + Cucumber, pistachios, gf + veg

Smoked Salmon + Parmesan Biscuit + Raita, pesc 

Miso Cauliflower Sushi, tempura caper, gf + veg 

Caviar Tart + Lemon Crema, pesc  

Lobster Tart, celery, pesc 

Mini Key Lime Pies

ALTERNATIVE CHOICES

Spicy Tuna Naruto, cucumber + sesame, gf + p
Prosciutto Biscuit, parmesan mousse 

Lobster Croissant, + $100
Sweet Potatoes Tarts, gf + veg

Goat Cheese + Sweet Pea Tart, veg
Mini Kale + Gruyere Quiche, veg 
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PUMPKIN PIE SQUARES

D I N N E R

D I N N E R  F O R  2

b u s s e l s  s p r o u t  c a e s a r  s a l a d
p o m m e  p u r e e ,  m a s h e d  p o t a t o e s

s a u s a g e  s t u f f i n g  ( v e g e t a r i a n  a v a i l a b l e )
g r e e n  b e a n s  +  p a r m e s a n  m o u s s e  +  c r i s p y  s h a l l o t s

s w e e t  p o t a t o e s  +  t a h i n i
d i n n e r  r o l l s   

 

S T A R T E R S ,  C H O O S E  1

SHRIMP COCKTAIL , 8 PCS

CRAB CAKES, 6 PCS

PIGS IN A BLAKET, 8 PCS

SLICED CONFIT TURKEY BREAST, 1 LB

SIDES, PINT

Thanksgiving Dinner

A V A I L A B L E  
T H A N K S G I V I N G  E V E  D E L I V E R Y

FILET OF BEEF, 1 LB

$ 8 5  
L I M I T E D  T O  2  P E R  H O U S E  H O L D
O N L Y  A V A I L A B L E  1 1 / 2 5  -  1 1 /  2 8



SOCIALS + GATHERINGS
DELIVERED

WWW.HAMPTONSARISTOCRAT.COM



C O C K T A I L  P A R T Y ,  D E L I V E R E D

2 4  P C S  O F  E A C H  

6  S U G A R  C A N E  P A S S I N G  T R A Y S

C O C K T A I L  N A P K I N S

$ 7 5 0  

D R O P  S O C I A L
C O C K T A I L  P A R T Y  

Ricotta + Cucumber, pistachios, gf + veg

Smoked Salmon + Parmesan Biscuit + Raita, pesc 

Miso Cauliflower Sushi, tempura caper, gf + veg 

Goat Cheese + Sweet Pea Tartlet, veg

Macarons, assorted, gf + veg

Flourless Brownie Bites, veg + gf 

SUBSTITUTIONS

Spicy Tuna Naruto, cucumber + sesame, gf + p
Prosciutto Biscuit, parmesan mousse 

Lobster Croissant, + $100
Sweet Potatoes Tarts, gf + veg

Caviar + Cream Tartlet, pesc
Mini Kale + Gruyere Quiche, veg 



SALAD ENTREES
$125, feeds 6

chicken caesar, lalique + frisee greens, garlic vin (GF)
provencal salad + prosciutto + mustard vin (GF)

lobster cobb salad + bacon + buttermilk ranch (GF) + $50
greek salad + falafel + feta + olives + artichokes, (GF) 

SANDWICH SLIDERS

$95, 12 pcs / feeds 6 - 8
prosciutto + burrata + arugula + fig balsamic 

tomato caprese + mozzarella + basil aioli
bbq mushroom + pimento cheese, brioche, veg
turkey BLT, pasture raised, milque toast + aioli

shaved wagyu beef + horseradish
jamon + compte + dijon + puff pastry

chicken salad, lemon + celery, house biscuit 
hamptons lobster roll + celery, + $75 

LUNCHEONS

TOSTADAS + TACOS
tuna tostada + avocado mousse + shaved radish gf

jammy deviled egg tostada, shaved radish + pimento, gf
chicken taco, salsa verde + feta, shaved lettuce, gf 

cauliflower tacos + coconut cream, veg + gf



MAIN DISHES
ready to enjoy / no reheat necessary

chicken skewers, 24 pcs / $125 
choose style: chi l i  l ime, bbq, saki glazed, df + gf 

 
s l iced f i let of beef, sl iced 3lbs, $250, df + gf

horseradish cream +  rol ls
 

 chi l led lobster tai ls ,  6 pcs, $125
aristocrat tarter sauce + cocktai l  sauce, gf + p 

 
 gri l led  shrimp ,  36 shrimp, $125, df + gf + p

bbq or salsa verde

gri l led  vegetable skewers ,  tahini  + poblano 

picnic fried chicken ,  boneless 3lbs, $125 

serve cold or room temperature 

feeds 6: $75 / feeds 12: $125

aristocrat potato salad, tahini vinaigrette, v + gf

orzo salad, olive tapenade + farm vegetable, v + df

local grown lalique + frisee, caesar salad, gf + veg

local asparagus + mushroom salad, quinoa + pesto, gf + v

citrus + goat cheese + blood orange vinaigrette, gf + veg 

corn + tomato salad, pimeto cheese + feta, gf + veg 

tomato basil salad + ciligini + proscuitto, gf 

PICNIC SIDE DISHES

READY TO ENJOY



Signature      $125 / $200
crudites + cheese
organic vegetables, seasonal cheese, grapes,
hummus + ranch, crackers + breadsticks 

WOODEN: FEEDS 6 (13") / FEEDS 18 (2FT) 

www.hamptonsaristocrat.com

Cheese Board    $140 / $250
grassfed soft cheese, assorted international
cheese, crackers + grapes + seasonal fruits 

Crudités     $125 / $250
organic vegetables, hummus + ranch

Shrimp + Charcuterie   $175 / $325
old bay poached shrimp, assorted nitrate free
charcuterie, cocktail + tarter sauces 

Tea Sandwiches     --- / $225
deviled egg salad + cucumber & dill + chicken
salad + lobster salad / 12 pcs of each

Brunch Board       $75 / $150
seasonal fruits + mini croissants + jams  

Dessert Board      --- / $150
assorted sweet bites to include chocolate chip
cookies, flourless brownies, macaroons + berry 

GRAZING



AFTERNOON TEA
TEA  SANDWICHES  +  SWEETS

Kale  + Gruyere Quiche,  veg
Cucumber  + Di l l ,  c reme f ra iche  +  mi lque toast  

Chicken Sa lad + B iscu i t ,  lemon + ce lery  
 Tuna Tostada ,  avocado mousse + shaved radish, gf + p

Mini Lobster Croissants ,  celery, p 
Chocolate  Mousse Tart ,  ket t le  corn  

Mini  Key L ime P ies  
Macarons

includes kraft cake stands + cocktail napkins

up to 18 GUESTS
$450 

GRAZING
Signature Cheese + Crudités + Dip Board, $225 
Sliced Melon + Berry Board, seasonal fruits, $125

 

BEVERAGES
Tangerine Spiced Tea, organic: glass dispenser, $125
Blueberry Lemonade, organic: glass dispenser, $125

Sassy Spa Water, organic: glass dispenser, $75

24 - 30 GUESTS
$750

PR IC ING



  
FARMER’S HARVEST TABLE

sweet potato tarts + smoked salmon, gf + p 
quiches: gruyer + kale, 4"

jammy egg tostadas, pimento cheese 
yogurt parfaits, seasonal jam + greek yogurt + granola, gf  

chia seed puddings + overnight oats, vegan + gf 
mini croissants + house biscuits & jam 

fresh fruit, melons + citrus + berries
sassy spa water + arnold palmer  

FEEDS 24: $850
+ $25 per additonal guest  

includes bamboo plates, serving tongs + wooden cutlery + napkins 

BRUNCH DROP OFF

  
THE KIDS PICNIC TABLE

PICK 2 
sweet potato tarts, whipped pomme, gf + veg

simple pasture raised turkey + cheese tea sandwiches 
pasture raised picnic chicken fingers, buttermilk ranch 

nitrate-free + grassfed pigs in a blanket, ketchup (reheat onsite) 
cucumber + creme fraiche tea sandwich, veg  
deep dish organic pizza, veg (reheat onsite) 

tortellini + organic tomato sauce, parmesan, pasta salad, veg 

INCLUDES
organic watermelon wedges, v + gf 

kids crudités,  hummus + ranch
organic blueberry lemonade 

FEEDS 12 kids: $500
includes bamboo plates, serving tongs + wooden cutlery + napkins 

KIDS BIRTHDAY CELEBRATION



E A S Y  E N T E R T A I N I N G
Hamptons Aristocrat

LEXI@HAMPTONSARISTOCRAT.COM
631.383.9617

WWW,HAMPTONSARISTOCRAT.COM


