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Breakfast
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B U I L D  YO U R  OW N  B OX |  $ 1 1 . 9 5
CHOOSE 1 MAIN:

BAGEL
includes cream cheese, fruit preserves, and butter 

CROISSANTS, SCONES, MUFFINS, 
OR BUTTERMILK BISCUITS
includes fruit preserves and butter
(vegan muffins available upon request)

PETITE FRITTATAS ( + 3.50 ) (GLUTEN FREE)
smoked cheddar and black forest ham
egg white, spinach, and tomato
salt baked potato, locatelli, and parsley

PETITE OMELETTES ( + $3.50 ) (GLUTEN FREE)
smoked cheddar and black forest ham
egg white, spinach, and tomato
salt baked potato, locatelli, and parsley

BYO BREAKFAST SANDWICH ( + $4.95 )

BREAD
brioche, english muffin, wrap, or mini kaiser roll
EGG
scrambled or egg whites, or sub vegan JUST eggs for + $2.00 
MEAT
pork sausage, chicken sausage, pork bacon, or turkey bacon 
CHEESE
cheddar, american, swiss, pepperjack, or provolone
EXTRAS
avocado, roasted peppers, or tomatoes

CHOOSE 2 SIDES:

PORK BACON

TURKEY BACON

PORK SAUSAGE

CHICKEN SAUSAGE 

TURKEY SAUSAGE

HOMEFRIES (VEGAN)

FRUIT SALAD ( + $1.95 )

WHOLE FRUIT

SMASHED AVOCADO ( + $1.95 )
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Breakfast
A L A CA R T E
DECONSTRUCTED 
AVOCADO TOAST BOX |  $14.95
12 grain toast, avocado, cotija, heirloom tomato, 
sliced hard boiled egg, pickled onion

ACAI BLUEBERRY POT |  $5.95
kiwi, dragonfruit, pomegranate (VEGAN, GLUTEN FREE)

MANGO CHIA POT |  $4.95
coconut milk, flax seeds, toasted coconut 

(VEGAN, GLUTEN FREE)

GREEK YOGURT PARFAIT |  $4.95
fruit compote, mixed berries, granola (GLUTEN FREE)

‘BANANA BREAD’ OVERNIGHT OATS |  $4.95
oatmilk, honey, cinnamon, dark chocolate chips 
(VEGAN, GLUTEN FREE, CONTAINS NUTS)

B E V E R AG E S
NAKED SMOOTHIES (VEGAN)  |  $7.95
banana strawberry 
tropical protein 
green machine

PURE GREEN JUICES (VEGAN)  |  $8.50
golden girl 
rockin beet 
all green

NATALIE’S JUICE |  $4.50
orange
grapefruit

COFFEE SERVICE |  $30.00
includes one box of regular or decaf coffee, 
assorted milk, and sweeteners
(serves up to 10 people)

TEA SERVICE |  $15.00
includes one box of hot water, 10 assorted tea 
packets, assorted milk, and sweeteners 
(serves up to 10 people)

Please reach out to our team for coffee and/or 
tea service for more than 50 people.



Sandwiches
CHOICE OF SEA SALT KETTLE COOKED 
POTATO CHIPS OR WHOLE FRUIT 
INCLUDED WITH ALL SANDWICHES

CAPRESE |  $13.95
fresh mozzarella, marinated tomato, basil, crispy garlic, balsamic 
reduction herb focaccia

ITALIAN COMBO |  $13.95
capicola, mortadella, soppressata, provolone, oil and vinegar, ‘nduja 
(CONTAINS NUTS)

CHICKEN ‘MILANESA’ |  $13.95
arugula, shaved radicchio, locatelli, balsamic reduction, ciabatta

SPICED CAULIFLOWER WRAP |  $12.95
hummus, israeli salad, sumac onion, tomato wrap (VEGAN)

ROAST BEEF |  $13.95
romesco, fontina, grilled onion, chimichurri, marinated 
tomato, semolina bread (CONTAINS NUTS)

SMOKED TURKEY |  $12.95
brie, maple mustard, arugula, whole grain baguette

SHAVED CORNED BEEF |  $13.95
comeback sauce, sauerkraut, swiss, marble rye

TRUFFLED EGG SALAD |  $12.95
chives, lettuce, tomato, mayonnaise, croissant

CHICKEN CAESAR WRAP |  $12.95
black kale, parmesan crisps, lemon 
peppercorn dressing, in a spinach wrap

GLUTEN FREE WRAP |  +  $1 .00
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Salads

ADD A PROTEIN
MARINATED CHICKEN BREAST |  +  $5.50
SLICED FLATIRON STEAK |  +  $6.50
ROASTED SALMON |  +  $6.50
GRILLED SHRIMP |  +  $5.50
CAULIFLOWER ‘STEAK’ |  +  $4.50

MARKET FIELD SALAD  |  $9.95
artisan greens, grape tomatoes, shaved carrots, 
cucumber, balsamic vinaigrette 
(VEGAN, GLUTEN FREE)

BLT SALAD |  $12.95
bacon, grape tomato, crouton, cheddar, hard 
boiled egg, artisan lettuce, green goddess 
ranch dressing

STRAWBERRY POMEGRANATE 
SALAD  |  $12.95
bibb lettuce, feta, toasted almond, edamame, 
apple cider poppyseed dressing 
(GLUTEN FREE, CONTAINS NUTS)

GREEK SALAD  |  $12.95
grape tomato, cucumber, kalamata olives, 
grape leaves, pepperoncini, feta, red wine 
vinaigrette (GLUTEN FREE)

TRICOLORE SALAD  |  $11.95
baby arugula, radicchio, endive, gorgonzola, 
spiced walnuts, balsamic vinaigrette 
(GLUTEN FREE, CONTAINS NUTS)

BEET SALAD |  $12.95
golden beets, toasted walnuts, arcadian mix, 
shaved red onion, goat cheese, sherry dijon 
vinaigrette (GLUTEN FREE)

SOUTHWEST SALAD |  $12.95
romaine, purple cabbage, corn and black bean 
salsa, avocado, chipotle lime vinaigrette 
(VEGAN, GLUTEN FREE)

NAPA SALAD |  $12.95
red bell pepper, napa cabbage, purple cabbage, 
carrots, scallions, crispy onions, carrot ginger 
dressing (VEGAN, GLUTEN FREE)

GARBANZO SALAD |  $12.95
israeli salad, red beets, garbanzo beans, za'atar 
seasoning, olive oil, pickled red onion, halal-style 
white sauce (GLUTEN FREE)
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GRECIAN BOWL |  $12.95
quinoa, kalamata, grape tomato, zucchini, feta, red wine vinaigrette 
(GLUTEN FREE)

TERIYAKI BOWL |  $12.95
baby bok choy, rice, broccolini, cremini mushrooms, scallion, toasted 
sesame seeds, tamari (VEGAN, GLUTEN FREE)

MOROCCAN BOWL |  $12.95
spiced garbanzo beans, brown basmati rice, roasted peppers, turmeric 
tahini, parsley (VEGAN, GLUTEN FREE)

CAULIFLOWER ‘RICE’ BOWL |  $12.95
roasted cauliflower rice, kale, broccolini, marinated tomato, ciligiene, 
crispy garlic, balsamic glaze (GLUTEN FREE)

CHILLED RAMEN NOODLES |  $12.95
red peppers, purple cabbage, scallion, carrot, roasted sesame 
seeds, miso dressing (VEGAN)

ANCIENT GRAINS BOWL |  $12.95
golden beets, kale, brussels sprouts, ancient grain blend, 
harissa sweet potatoes (VEGAN)

BURRITO BOWL |  $12.95
cilantro rice, roasted corn, black beans, pico de gallo, 
cotija, creamy poblano dressing (GLUTEN FREE)

MARKET VEGETABLE BOWL |  $12.95
tuxedo barley, summer squash, baby kale, edamame, 
broccolini, haricots verts, vegetable demi-glace (VEGAN)
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ADD A PROTEIN
MARINATED CHICKEN BREAST |  +  $5.50
SLICED FLATIRON STEAK |  +  $6.50
ROASTED SALMON |  +  $6.50
GRILLED SHRIMP |  +  $5.50
CAULIFLOWER ‘STEAK’ |  +  $4.50

Bowls



ALL ENTRÉES INCLUDE A SIDE FIELD SALAD AND A DINNER ROLL
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Entrées
RED WINE BRAISED SHORT RIB  |  $24.95
chive buttermilk mashed potatoes, haricots verts (GLUTEN FREE)

HERB ROASTED SALMON  |  $23.50
ancient grains, roasted summer squash

ALL NATURAL CHICKEN BREAST  |  $22.50
cauliflower ‘rice’, marinated tomatoes, baby kale, crispy garlic (GLUTEN FREE)

CHILI  SOY SHRIMP STIR FRY  |  $22.50
white rice, napa cabbage, bok choy, mushrooms, rice (GLUTEN FREE)

ORECCHIETTE PASTA  |  $19.95
chicken sausage, broccolini, calabrian chili, pecorino
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Sweets + Snacks
GUAC BOX  |  $13.50
guacamole, pico de gallo, tortilla chips (VEGAN)

CRUDITES BOX  |  $12.50
farm fresh vegetables, hummus, green 
goddess ranch

CHARCUTERIE BOX  |  $14.50
chef’s selection of artisanal cured meats, olives, 
crackers, pickled vegetables 

FARMSTEAD CHEESE BOX  |  $14.95
chef’s selection of 3 cheeses, dried fruit, crackers, 
marmalade

SAVORY TREATS
MIXED NUTS | $3.50
WHITE CHEDDAR POPCORN | $3.50
TRUFFLE PARMESAN POPCORN | $3.50 
PARMESAN CHEESE TWISTS | $5.95
SAVORY TRAIL MIX | $3.50

SWEET TREATS

FRENCH MACARONS | $3.50 

HOUSE BAKED COOKIE | $2.50
snickerdoodle, chocolate chip, lemon white 
chocolate, or oatmeal raisin

BROWNIE | $2.95

BLONDIES (MAY CONTAIN NUTS) | $2.95

LEMON BARS | $2.95

YOGURT COVERED PRETZELS | $3.50 

MONKEY MUNCH (CONTAINS NUTS) | $3.95
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BOTTLED WATER  |  $2.00

CANNED SODA  |  $2.00
coke, diet coke, coke zero, sprite, ginger ale, 
seltzer, orange soda

PELLEGRINO 250 ML  |  $3.00

Beverages
S O F T D R I N K S

SNAPPLE  |  $3.50
lemon, diet lemon, peach, diet peach, raspberry

LA COLOMBE COLD BREW  |  $6.00
pure black, draft latte

S P I R I T S
BEER 
Five Boroughs Brewing Co., Summer Ale 12 oz. | $8.00
Sixpoint Brewery, Sweet Action 12 oz. | $8.00
Barrier Brewing Co., Wheat Beer 16 oz. | $10.00
Bronx Brewery, Gone Hazy IPA 16 oz. | $10.00
Flagship Brewing, Metropolitan Lager 12 oz. | $10.00

HARD CIDER & SELTZER
Hudson North Cider | $8.00
Bon and Viv Lemon Lime Hard Seltzer | $8.00
Bon and Viv Grapefruit Hard Seltzer | $8.00

CANNED WINE
Archer Roose Rosé Bubbly | $12.00
Archer Roose Rosé | $12.00
Archer Roose Sauvignon Blanc | $12.00
Gotham Project Cabernet | $12.00

PRE-BATCHED INDIVIDUAL 
COCKTAILS 8 oz | $14.00
Paloma
tequila, grapefruit, lime juice, grapefruit 
twist, lime wedge, lime salt
Whiskey Smash
whiskey, lemon juice, ginger simple 
syrup, lemon wheel, rosemary
Savory Social
vodka, lime juice, cucumber juice, 
mint, cucumber wheel
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Fine Print
HOURS
Orders can be placed Monday through 
Friday between 8:00 am - 5:00 pm. For 
orders outside of these hours, special 
arrangements are required. Please contact 
our concierge at 212.757.6100 or 
concierge@savory.com.

DELIVERY + 
ADMINISTRATIVE FEES
For orders placed within Manhattan, an 
administrative fee of 15% applies. Between 
34th Street and 59th Street, and 3rd 
Avenue to 8th Avenue, a $150 minimum is 
required. Areas outside of this radius are 
subject to a $250 minimum. Orders to be 
delivered outside of Manhattan are 
subject to a larger minimum based on final 
destination. For all deliveries, please allow 
a 30 minute window for arrival.

ORDERS + CANCELLATIONS
Orders must be placed before 3 pm the 
day prior. Any last minute orders are 
subject to a 20% Rush Fee. Upon request, 
we are able to make arrangement to fulfill 
a limited number of same day orders.
24 hour notice is required on all 
cancellations. Orders cancelled on the 
same day will incur a 100% charge.

PAYMENT
We accept American Express, 
MasterCard, Visa, and company checks. 
Gratuities are not included.
The Administrative Fee covers order 
processing and administrative costs. This 
charge is not a gratuity and will not be 
distributed as such.

GENERAL
The availability of all items and their 
prices are subject to change without 
notice.
For information about our full service 
receptions and events, please visit 
savory.com.

SUSTAINABILITY
Savory is fully committed to reducing 
waste and eliminating the use of 
one-time plastics and other 
unsustainable materials. We use 
eco-friendly packaging, much of which 
is plant-based and fully compostable. 
We strive to use local, organic produce 
and meat, and partner with companies 
such as Too Good To Go and The Food 
Bank for New York City to reduce waste 
and connect the community with 
surplus food. To learn more about our 
sustainability efforts, please contact us 
via phone or email.
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