
The Shops & Restaurants feature a variety of enticing options for catering. The Restaurant 
Collection offers more than 25 different dining and casual eating options from some of the  

world’s best chefs. Experience culinary ventures from superstar Chefs José Andrés, and  
Costas Spiliadis, celebrated restaurateurs D&D London, rhubarb and NoHo Hospitality Group.
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Ana Bar & Eatery creates catering that features the  
freshes flavors, simple, seasonal ingredients made  
without artificial flavors or additives. 

BREAKFAST  |  LUNCH  |  HAPPY HOUR

LEVEL 2

Contact: Tracy Wilson 

•	 Email: info@anafoodandwine.com

•	 Phone: 646-279-9871 

A warm, personalized daily escape through Australian-
influenced premium coffee and healthy eats. 

BREAKFAST  |  LUNCH  |  DINNER

55 HUDSON YARDS

Contact: 

•	 Phone: 718-374-6858

One of the world’s finest Mediterranean seafood 
restaurants by acclaimed Chef Costas Spiliadis, plus the 
Milos Wine Bar, two private dining rooms, and an  
outdoor terrace.

BREAKFAST  |  LUNCH  |  DINNER

LEVEL 5, 6

Contact: Giulia Nicolotti

•	 Email: gnicolotti@estiatoriomilos.com

•	 Phone: 212-245-4831

Contact: Dimitrios Manousakis

•	 Email: dmanousakis@estiatoriomilos.com

•	 Phone: 646-907-1970

The fried chicken joint from David Chang, serving up a 
variety of fried chicken sandos, jumbo fingers, and sides.

BREAKFAST  |  LUNCH  |  DINNER

LEVEL 2

Contact: 

•	 Email: events@eatfuku.com

•	 Phone: 917-744-3232



An all day bakery by Chef Dan Kluger featuring seasonal 
selections of housemade breads and baked goods 
alongside a selection of curated coffees, teas and  
non-alcoholic beverages.

BAKERY  |  TO GO  |  LUNCH

451 10TH AVE

Contact:  

•	 Email: hello@greywindnyc.com

•	 Phone: 347-252-4012

Kamasu is the newest sushi restaurant from Kissaki 
Hospitality Group featuring “sets” of Tamaki hand rolls 
and a la carte menu offerings including maki, specialty 
futomaki an donburi. 

LUNCH  |  DINNER

LEVEL 2

Contact: 

•	 Email: info@explorekissaki.com 

•	 Phone: 212-577-1153

Laduree, created in 1862, is the creator of the iconic 
macaron with menus created seasonally. Vegan options are 
available in all locations. Catering available for breakfast, 
high tea, cocktail and corporate events. 

SWEETS  |  TO GO

LEVEL 1

Contact: 

•	 Email: ladureeus@laduree.com

•	 Phone: 917-846-7847

Manhattan’s oldest chocolate house and a New York 
institution since 1923. Discover the best selection of  
fresh gourmet chocolates and gifts. 

TO GO

LEVEL 4

Contact: 

•	 Email: lilachudsonyards@gmail.com

•	 Phone: 212-924-2280



For more than 25 years, Magnolia Bakery has been 
making America’s favorite baked goods the old-fashioned 
way: from scratch, in small batches, and using the finest 
ingredients. Assortments include fan-favorite cakes, 
cupcakes, world-famous banana pudding and a host of 
other classic baked goods, seasonal treats and more.

SWEETS  |  TO GO

LEVEL 4

Contact: 

•	 Email: hello@magnoliabakery.com

•	 Phone: 855-mbakery

An all-day market of Spanish food, drinks and culture  
from Chef José Andrés and the Adrià brothers. 

BREAKFAST  |  LUNCH  |  DINNER 

STREET LEVEL

Contact: 

•	 Order catering here

Neuhaus chocolate is a symphony of taste and texture 
– with the finest non-GMO ingredients from the best 
regions around the world. Composed with the utmost care 
by Maitre Chocolatiers and imported weekly. 

SWEETS  |  TO GO

LEVEL 1

Contact: 

•	 Email: hudsonyards@neuahusinc.com

•	 Phone: 929-501-3701

Featuring innovative and delicious dishes grounded by 
classic techniques centered around seasonal ingredients.  

LUNCH  |  DINNER

30TH STREET

Contact: 

•	 Email: events@igchospitality.com 

•	 Phone: 646-558-5706

https://portal.tripleseat.com/direct_bookings/zf66wqb1pd


A restaurant, kitchen and bar from D&D London featuring 
Modern American cuisine with London style. Serving up 
perfect bites for a light lunch or cozy dinner. 

BREAKFAST  |  LUNCH  |  DINNER

LEVEL 4

Contact: Tess Brokaw

•	 Email: tbrokaw@danddlondonusa.com

•	 Phone: 347-628-2221

Since 1914, Russ & Daughters has been a family-owned 
NY icon, world-famous for the highest-quality appetizing 
foods: hand-sliced smoked fish, caviar, bagels, bialys, 
babka, and more Jewish delicacies. Enjoy classic sandwich, 
bakery, bagel and bialys platters and caviar service. 

BREAKFAST  |  LUNCH

50 HUDSON YARDS  |  STREET LEVEL

Contact: 

•	 Email: catering@russanddaughters.com

•	 Phone: 212-475-4880, ext 4

Shake Shack serves delicious, made-to-order Angus beef 
burgers, crispy chicken, hand-spun milkshakes, beer, wine 
+ more—using only the best ingredients.

LUNCH  |  DINNER

LEVEL 4

Contact: Corey Chambers

•	 Email: cchambers@shakeshack.com

•	 Phone: 646-380-4944

Van Leeuwen Ice Cream was started out of a yellow scoop 
truck on the streets of NYC in 2008 with a mission to make 
good ice cream from good ingredients that makes you feel 
good. What could be happier than that magic combination 
of milk, cream, eggs, and cane sugar (or coconuts, cashews 
and oats for vegan friends)? Whether it’s scoops of good 
ice cream, a sundae, milkshake, ice cream sandwich or in a 
pint to go, Van Leeuwen has a flavor.

SWEETS

LEVEL 2

Contact: 

•	 Email: events@vanleeuwenicecream.com

•	 Phone: 646-389-1285


