
Public Fare serves a carefully sourced
menu for outdoor dining in the park

from Union Square Hospitality Group’s
Hudson Yards.

Public Fare uses eco-friendly
and biodegradable disposables

whenever possible.

...................

Public Fare is pleased to make
our home at The Public Theater at
The Delacorte, one of New York’s

most beautiful and beloved institutions.

...................

Thank you for joining us!

at the delacorte theater
in central park

mid-park at 81st street
646.747.5354

www.hycnyc.com



Who Produces Shakespeare In The Park?
Shakespeare in the Park is produced by The Public Theater, which was 
founded by Joseph Papp in 1954 and is now one of the nation’s 
preeminent cultural institutions, producing new plays, musicals, and 
productions of classics at its downtown home on Lafayette Street as well 
as at the Delacorte Theater in Central Park. 

How can I get tickets?
Tickets are free and distributed at the Delacorte Theater at 1 p.m. daily. 
You can also try for tickets by joining the “virtual line” at 
www.publictheater.org using your email address. In addition, there 
are reserved lines for senior citizens both in the park and online. For 
details on ticket distribution, check with the Delacorte Theater Box 
Office.  Summer Supporter seats are also available for a tax-deductible 
contribution.  These can be arranged by calling (212) 967-7555 or
by visiting The Public Theater Box Office at 425 Lafayette Street.

When did Shakespeare in the Park begin?
Joseph Papp’s first productions of Shakespeare in the Park began in 1954. 

Why is it called the Delacorte Theater?
The theater is named for publisher and philanthropist George T. 
Delacorte, who helped finance its creation. 

How large is the theater?
The Delacorte has a seating capacity of more than 1,800.

Can I bring food into the theater?
Yes, you are welcome to bring food and drink into the theater; however, 
glass containers are prohibited. 

What happens if it rains?
The Public Theater will make every attempt to go on with the show 
without risking the safety of the actors and audience members – 
including sometimes performing in light rain. However, no umbrellas 
are permitted in the theater as they may block the view of other 
audience members; ponchos are recommended as a way to stay dry.  

Which well-known actors have performed
at Shakespeare in the Park?

Too many to list! In recent years, Anne Hathaway, Philip Seymour 
Hoffman, Kevin Kline, Natalie Portman, Liev Schreiber, Meryl Streep 
and Sam Waterston have all performed in Shakespeare in the Park. 

Which plays by William Shakespeare have been
produced at the Delacorte?

35 of Shakespeare’s plays have been performed here, most frequently 
Twelfth Night, Hamlet, Henry V, and Measure for Measure. As of 2009, only 
Antony and Cleopatra, Henry VI, Part III, and The Two Noble Kinsmen have not 
been staged at the Delacorte.

Is the current Broadway revival of Hair the one that
was staged last summer at the Delacorte?

Yes. The Public Theater has a long history with Hair. In 1967, it was the 
first show that opened The Public’s downtown home on Lafayette Street. 
Forty years later, The Public staged an anniversary concert version for 
three nights in September 2007. It was so well-received that The Public 
gave it a full production the summer of 2008 where it was extended an 
unprecedented three times. In March 2009, this legendary rock musical 
transferred to Broadway where it opened to rave reviews and has been 
honored with the 2009 Tony Award for Best Musical Revival.

B R E A K F A S T
SERVED UNTIL 11:00 AM

Knoll Krest Egg and Cheddar BLT – 5.00
with Benton’s Hickory Smoked Bacon 
Honey Granola, Vanilla Yogurt
and Strawberry Parfait – 4.50
Murray’s Bagel – 1.50
with Cream Cheese – 2.00 
with Smoked Salmon – 5.00
Blueberry Crumb Muffin – 2.50
Sunrise Smoothie – 4.50
with Strawberries, Pineapple and Coconut
Tropical Smoothie – 4.50
with Mango, Passion Fruit and Yogurt
Market Berries – 4.50
with Sour Cream and Brown Sugar

S A N D W I C H E S
Yellowfin Tuna Salad – 7.00
with Lemon, Olives and Arugula on Sullivan Street Panino
Organic Chicken Salad  –  6.50
with Green Beans, Radish and Arugula on Tom Cat White
Roasted Tomato, Zucchini & Ricotta – 6.00
on Toasted Sullivan Street Stecca
BLT – 7.00
with Benton’s Hickory Smoked Bacon, Tomatoes, Bibb Lettuce and 
Black Pepper Mayonnaise on Tom Cat Sourdough

S O U P ,  S A L A D S  &  V E G E T A B L E S
Chilled English Pea Soup – 4.50
with Crème Frâiche and Chervil
Market Greens – 4.50
 with Mustard Vinaigrette
Sugar Snap Peas, Arugula & Asparagus – 5.50
with Pecorino, Lemon and Mint
Roasted Baby Carrots – 4.50
with Feta, Pine Nuts and Coriander

S W E E T S  &  S E C O N D  A C T  F U E L
Whoopie Pie – 2.00
Brownie – 2.00    
Cookies – 2.00 each    
Banana Chocolate Chew, Peanut Butter & Jelly, Marshmallow Toffee
Gelato and Sorbet – 4.00 
il laboratorio del gelato 
Root Beer Float – 5.50
with il laboratorio del gelato Vanilla 
Market Berries – 4.50
with Sour Cream and Brown Sugar

S N A C K S  W I T H  S A L T
Tyrrells Chips – 1.50
Popcorn Indiana – 1.50
Rick’s Picks Assorted Pickles – 3.50
Butter Toffee Almonds – 4.00
Toasted Corn Nuts – 2.00 
Toasted Tomato Tartine – 3.50

Illy Coffee          1.50 2.00
Iced Illy Coffee         1.50  2.00
Latte            2.50  3.50
Cappuccino          2.50  3.50
Illy Espresso           1.50  2.00
Single or Double

small largeC O F F E E

B E V E R A G E S

Iced Tea           1.50  2.00
Soft Drinks          1.50  2.00
Bottled Water         1.00

small largeR E F R E S H E R S

W I N E
By the Glass

S P A R K L I N G

PROSECCO di Valdobbiadene Mionetto           8.50

W H I T E

HUDSON YARDS CHARDONNAY 
Marquis Philip, Australia   6.00

MUSCADET Domaine de la Tourmaline            7.50

CHARDONNAY Saint-Véran Trenel     9.00

R E D

HUDSON YARDS MERLOT
Marquis Philip, Australia    6.00

BEAUJOLAIS Chiroubles Trenel     8.00

PINOT NOIR Bourgogne Bruno Colin        9.00

CABERNET/SYRAH
“Clos de Bécassier” Domaine du Deffends     7.50

MERLOT “Fihl” Peter Dipoli  9.00

GRENACHE “Clos Chatart” Jacques Laverriere          9.00

BARBERA D’ALBA “Regiaveja” Gianfranco Bovio   12.00

B E E R

Stella Artois (16OZ DRAFT)  6.00

Bud Light (16OZ DRAFT)  5.00
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