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I \_Shabbat Kiddush / éilver

U% Assortcd Crackers

. Salads:

H *Choose 6*

H \/egctarian chopped liver, | _etcho, |sraeli vegetab]e salad, Potato salad, Cucumber dill salad,
H Moroccan carrots, Roasted pepper salad, Corn salad, Chick pea salad, Chumus,

H Matbucha, Olive dip, Olive tapenade, Babaganoush, Fried cggplant with Picklcs and red

i onion, Turkish sa!ad, Tahina, Russian carrot sa]acl, Avocado and hearts of Pa]m salad, Co]c
H slaw, | hai slaw salad, Rainbow cabbage salad, Cabbage almandine, Pow tie pasta salad

H with sundried tomatoes and black olives, APricot pasta salad, Sesame angel hair, Beet

l salad, Marinated vegctables, Pickles and olives, Proccoli cauliflower salad, Broccoli cashew

sa]ad, Cesar salad, Terra chiP salad, Mexican salad, Eok choy salad with crispy noodles,

°
H xRk

I Fish:

| +Choose 2*

A Steamed or baked Gefilte Fish

H Two ]aﬂer Ge)cil’ce f:ish

I Wholc salmon decorated with a garlic dill sauce
Whole white fish deboned and stuffed with white fish salad

[ried Ti!apia with tartar and a SPiC9 tomato sauce (on the 5ide)
‘\/ariety of herring (5chmaltz, Ma’cjes, Ja]apeno)

Tuna Salacl
Smokcd salmon Platter

*k%
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Eleaant Caterina keeps the riahts to chanae food & service prices at anv time.
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[ Trop’cai saiac{, House salad with a creamy balsamic clressing ‘
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I Main Course:

i *Choosc 2*

H Co]cl cut Platters to include: Turl«:g Fastrami, Honeg Turkeg, Sa!ami, Com BCCF
U% Fastrami Wraps (cut into small bites “sushi st lc”)

U P Y

ﬂ% De]i roll

H Breadec{ chicken Fingers with avocado sour cream (Farvc)
b Honeg coconut chicken Fingers with a terigaki dipping sauce
% [Hot dogs in a blanket with mustard

¥ Cho ed | iver

I PP

U% Bcemc Cho]cnt with Kishkc

S Mini stuffed cabbage

e | _emon and garlic Musaka

ﬂ% Moroccan Musaka

H Barbecue Beef Ribs (extra)

H Hot Pastrami (extra)

H Hot Com bccmc (cxtra)

\/ariety of Burekas (spinach, mushroom and Po’cato)

H \/egetab]e Eggro”s

U% Fotato Kugel
Yerushalmi K ugel

H Fineapp]e (Challah Kuge]

H Brocco]i Kugci
Zucclﬂini Kugc]
5weet Nood]e Kugel

Bcvcragc Station:
\/\/ater, 5oc]a

Dcsscrt:
Assorted basic cakes and cookies
f:resln fruits
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