
I M C  R E S TAU R A N T  &  B A R    ·    H U N T I N G TO N ,  N EW  YO R K    ·    2 7 9  MA I N  S T R E E T

D I NN E R    ·    PAC KAG E  3

The Huntington
$75 per person
S P R I N G  2 0 2 6

The host checks their selections below at time of booking.

Guests choose their salad, entrée, and dessert from the host's picks on arrival. Minimum 10 guests.

HOST  NAME PHONE EVENT  DATE GUESTS

S A L A D  —  I N D I V I D UA L L Y  P L AT E D

Check two — guests choose from these on arrival HOST  SELECTS  2

Caesar Salad  · Little Gems, Savory Croutons, House Caesar Dressing

IMC Wedge GF · Iceberg, Double Smoked Bacon, Heirloom Tomato, Bleu Cheese

Watermelon Salad GF · Cucumber, Feta, Toasted Almonds, Sherry Vinaigrette

A P P E T I Z E R S  —  F A M I L Y  S T Y L E

Check two — served for the whole table HOST  SELECTS  2

Crab Cakes  · Avocado Mousse, Mango Salsa, Fennel Watercress Salad

Mussels GF · Garlic, Shallots, Butter, White Wine

Thai Calamari  · Sweet Chili Sauce, Roasted Pineapple, Crispy Shallots, Sesame Seeds

Sweet Chili Shrimp  · Fried Shallots, Spicy Mayo
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E N T R É E  —  I N D I V I D UA L L Y  P L AT E D

Check four — guests choose from these on arrival HOST  SELECTS  4

Brick Chicken  · Half Chicken, Spring Pea & Mint Risotto, Salsa Verde

Pan Seared Salmon* GF · 8oz Skin-On Fillet, Spring Vegetable Medley, Tarragon Cream Sauce

House Pork Ribs  · St. Louis Cut, Bourbon BBQ Glaze, Vinegar Slaw, Baked Butter Beans

Grilled Branzino GF · Whole Fish, Seasonal Vegetables, Fresh Lemon & Herb

Double-Cut Pork Chop* GF · Apple Cider Brined, Creamy Polenta, Charred Snap Peas, Rhubarb Chutney

Braised Boneless Short Rib GF · White Bean Purée, Charred Broccolini, Lemon Gremolata

Imperial Filet Mignon*  · 10oz, Chef's Marinade

Prime NY Strip*  · 16oz

Rack of Lamb*  · Almond Persillade Crust, White Bean Ragout, Mint Pesto +$8 per guest selecting this item

D E S S E RT  —  I N D I V I D UA L L Y  P L AT E D

Check two — guests choose from these on arrival HOST  SELECTS  2

NY Cheesecake  · Fresh Strawberry Compote, Whipped Vanilla Cream

Chocolate Cake  · Vanilla Gelato, Fresh Raspberry Compote, Chocolate Sauce

IMC Donuts  · Dulce de Leche, Crème Anglaise, Cinnamon Sugar

Selections must be submitted at least 72 hours before the event. Packages are food only; beverages, tax, and gratuity are additional. A

deposit may be required to hold the reservation.

HOST  S IGNATURE DATE TAKEN  BY  ( STAFF )

Gratuity — 20% added for parties of 8 or more 4% Discount is applied to Cash Purchases  ·  Prices reflect Credit Card pricing.

Food Allergy Notice — Please inform your server if a person in your party has a food allergy.

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


