
Your Neighborhood Bistro

Bistro-Catering

About Bistro Ten 18

Carol Weissman and Craig Skiptunis, her
son, opened Bistro Ten 18 in April 2001. Bistro Ten
18 is a neighborhood American Bistro with a wide
range of prices in its eclectic menu. The restaurant
skillfully caters any type of Westside event, from
simple buffet breakfasts to elaborate five course
dinners

Interesting menus, wonderful food
Skiptunis received his formal training at

the Culinary Institute of America. He has worked
with many accomplished chefs to develop a solid
foundation for creating interesting menus. Patrons
regularly complete customer comment cards,
providing consistent raves for the wonderful food at
Bistro Ten 18.

Our place or yours
Bistro Ten 18 provides catering for events

at your office or home or you can use their private
room or the entire restaurant, where the atmosphere
is always friendly and warm. The décor is casual, yet
sophisticated, with a cozy fireplace and an inviting
bar, perfect for any size party. The view from the
windows is the garden at St. John the Divine. When
the weather is right, the tall French doors
surrounding the dining area open up, and dining at
Bistro Ten 18 becomes al fresco. 

Your Neighborhood Bistro

1018 Amsterdam Avenue • New York, NY 10025

212-662-7600



Why Bistro Ten 18

Wonderful, fresh food
At Bistro Ten 18, we are passionate

about serving delicious, fresh food. Our
ingredients come from the finest sources
available, as close as possible to the farm that
produced them. In our constant search for new
and interesting food ideas, we have developed
several recipes that have become quite famous
in our Westside community.

Highly rated in Zagat
Bistro Ten 18 is listed in Zagat with

consistently high ratings for food, décor and
service. Excerpts describe our food as “hearty”,
“homestyle” and of “unexpected quality”—“a
‘definite plus’ for the neighborhood”.

Menus to fit any budget
Whatever the size or type of event

you’re planning, we can develop a menu to fit
your budget. We can keep it simple, and
arrange your buffet table for breakfast, lunch or
dinner. Or we can help with every detail of a sit
down dinner, selecting five courses for
hundreds. We’ll always work with you to give
you the best possible value. 

Catering Choices

Party platters
We’ll deliver your party platters, arrange

the buffet table and set up beverage service, so
you won’t need to worry about anything once
your order is placed.

Cocktail Parties
Choose an open bar with a flat fee or

pay by the drink. If you’re serving appetizers,
we’ll help you select the food that works best for
your guests and your budget. We can display the
appetizers on a buffet table or provide wait staff
to pass the hors d’oeuvres.

Buffets for Breakfast, Lunch or Dinner
We have menus suitable for every

occasion and every budget. Whatever you’re
planning, we’ll provide food that delights your
guests. As a complementary service for buffets,
we always arrange the food and set up the
beverages. If you need staff during the event, we
will provide cooks and servers.

Table Service for Breakfast, Lunch or Dinner
For more formal events, we will deliver

everything you’ll need, from glassware, plates
and linens to floral arrangements and wine, all
serviced by our meticulously trained wait staff.
Choose from a wide variety of menu selections
for an event that’s memorable for its wonderful
food and attentive service.

Call today to plan your event with Bistro Ten 18!

212-662-7600

A Few Ideas

The Brunch Buffet
• Smoked Nova Scotia salmon with traditional

garnitures, assorted miniature bagels and cream
cheese

• Quiche Ten 18 with red onion, spinach and aged
cheddar cheese 

• Miniature assorted breakfast pastries—muffins,
scones, croissants, served with sweet butter, assorted
jellies and jams

• Cheese & Charcuterie Platter—select cured meats
and pâté with international cheeses

• Fresh Seasonal Fruit Skewers—pineapple, melon and
strawberries on skewers with yogurt dip 

Cocktail Party
• Smoked salmon canapes, white wine poached chicken

salad in puff pastry, filet mignon crostini—just three
of  20 different hors d’oeuvres choices

• Grilled marinated New Zealand lamb chops with
rosemary dijonaise

• Grilled vegetable antipasto marinated in extra virgin
olive oil, aged balsamic, finished with fresh parmesan
reggiano

• Grilled & chilled herb marinated jumbo shrimp with
horseradish cocktail and remoulade sauces

• Mediterranean olive medley
• Fresh baked assorted specialty breads and rolls

Casual Dinner
• Grilled Atlantic salmon, herb marinated with roasted

yellow pepper coulis
• Pan roasted chicken breast with white wine thyme

pan gravy
• Roasted rosemary red bliss potatoes and grilled

asparagus
• Baby mixed greens with citrus vinaigrette and grape

tomatoes
• Assorted sorbet and gelato

We’ll help you select the perfect menu for your event.
Let us know the occasion, the date and the budget, and


