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PERFECT CATERED AFFAIRS
on & off-site events

6/16

Kosher Enhancements
Glatt u Parve u Dairy

Prices include service charge, but exclude sales tax
Subject to change



Kosher Enhancement Selections
Select the items of interest to you & we will customize a package price.

Beit Yosef, Cholon, Pat Yisroel, Cholov Yisroel
Additional charge, will be quoted

Glatt
One selection $5 per person, plus $2.50 per additional selection

Tamarind Duck with coriander en filo
Beef Sembusak

Lamb Chops (will be quoted)
Kibbeh with chopped meat

Sembusak with chopped meat (will be quoted)
Lahamagine (meat and tamarind pizza)

Deli Rolls with pastrami, turkey and corned beef

Parve
One selection $3 per person, plus $2 per additional selection

Sweet Potato Knishes
Avocado Egg Rolls

Artichoke Sembusak (will be quoted)
Spinach Tart

Mushroom Tart
Vegetable Kibbeh

Seared Ahi tuna with Wasabi Cream
Mushroom Kibbeh
Vegetarian Cigars

Dairy
One selection $5 per person, plus $2.50 per additional selection

Bruschetta with mozzarella & basil
Mini Quesadillas

Filo & Artichoke Tartlettes with Goat Cheese
Porcini Mushroom Tarts topped Goat Cheese and Sun-dried tomato

Cheese Sembusak (will be quoted)
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Mezze ~ Parve 
$15 per person

Vegetarian and Beef Kibbeh 

Fire-Roasted Eggplant 

Baba Ganoush (Roasted eggplant, tehina, garlic, lemon) with pita chips

Marinated Mushrooms 

Grilled Eggplant

Marinated Tomatoes

Pitas and Assorted Brooklyn breads with infused olive oil

Cucumber and mint in ‘yoghurt’

Tabouleh (Bulgur wheat, lemon, tomato, mint)

Israeli Pickles 

Tehina

Vegetable Crudités

Italian Bruschetta 

Hummus (garbanzo Bean, oil, garlic, spices) with Pita Bread

An assortment of Greek and Spanish Olives and Hot Peppers

Hearts of Palm Salad with blood oranges

Spanish Eggplant

Fresh Fruit

Kibbeh

Grilled vegetables with balsamic glaze

Smoked salmon and whitefish fish display

u
Attended Stations ~ One Hour

Glatt
Carving Station served with miniature rye rounds and silver dollar buns

Tender Beef (Marinated and sliced, or au Poivre)
 Roast Turkey with orange-cranberry relish

Leg of Lamb, sauce naturel
Rib-Eye of Beef with wild mushroom sauce

Roast Brisket of Beef with Apple Cider Sauce
Pastrami with honey-mustard glaze

Corned Beef Brisket orange-tomato glaze

$7 per person for one selection
$9 per person for two selections

$12 per person for three selections
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Wok Station ~ $7 per person
Beef and chicken strips,  Bok Choy, water chestnuts, mushrooms, cabbage, carrots. sautéed in a

ginger-teriyaki sauce and served over lo mein in Chinese to-go boxes with Chop Sticks

Satay Station ~ $7 per person
Skewered beef and chicken with pineapple.

Brushed with sweet and sour garlic glaze and served on sesame-scented rice with chili sauce

Dim Sum Station ~ $7 per person
An array of crispy and steamed chicken and beef dumplings, presented in bamboo steamer baskets

with Shumai and Ponzu Dipping sauces

California Grille Station ~ $7 per person
Split hot dogs on soft potato rolls, Hamburger “sliders” with lettuce and tomato, sweet potato fries and french fries.

Barbeque, pesto and condiments.

Moo Shu Pancake Station ~ $7 per person
Thin oriental pancake filled with chicken, beef, Asian vegetables.

Cooked on a skillet and served with an orange-hoison sauce

Pan-Asian Chicken and Beef Stir-Fry ~ $7 per person
Wok-fried Rice with fried egg and scallion, pineapple, 

vegetables and your choice of ingredients. Ginger-Sesame sauce.

New York Deli Station ~ $9 per person
Hot Corned beef, Pastrami and Turkey with on rye, cole slaw

Whole grain mustard, horseradish-mustard, thousand island dressing. Warm Sauerkraut.

Parve
Mashed Potato Bar ~ $7 per person

Rich, homemade blend of Yukon Gold potatoes And Sweet Potatoes Condiments include
parve sour cream, margarine, diced scallions, sautéed mushrooms, salsa, chives, sautéed peppers

 Sushi & Maki Station ~ $12 per person, with sushi attendant. Please inquire.
An assortment of sushi (flavored rice wrapped around special ingredients),  

and maki (long rolls in seaweed wrapper) 

Salad Station ~ $7 per person
Caesar: Crisp romaine tossed with homemade dressing, Croutons and shaved Romano Cheese

Florida: Romaine, grapefruit and orange segments, sugar-toasted pecans, honey-pomegranate dressing

Israeli Chopped Salad
Cucumber, tomato, onion, peppers, lemon, Israeli spices
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Dairy
Mashed Potato Bar ~ $7 per person

Rich, homemade blend of Yukon Gold potatoes and Sweet Potatoes 
Condiments include sour cream, butter, cheddar cheese, diced scallions,

sautéed mushrooms, salsa, chives, sautéed peppers

Pasta Station ~ $7 per person
Penne pasta tossed with ingredients sautéed in olive oil (garlic, mushrooms, tomatoes, onion, peppers, 

artichoke hearts), then finished with your choice of sauce and topped with freshly-grated cheese. 
Select two sauces:

Marinara, Alfredo, garlic and oil, or Vodka Sauce

Risotto Station ~ $7 per person
Risotto made to order with peas, chef ’s vegetables and wild mushrooms, 

grated Pecorino-Romano Gorgonzola, and Asiago Cheese.  

Tuscan Tavola Italia Antipasto ~ $8 per person
Roasted garlic bulbs, Imported sharp Provolone, fresh mozzarella,  green & black olives, marinated  

mushrooms, marinated artichoke hearts, roasted red peppers, grilled marinated vegetables and  
Portobello, oranges with olive oil and black pepper; Tuscan breads with herb-infused  

extra-virgin Olive oil and assorted dipping spreads

Quesadilla Station ~ $5 per person
Flour tortillas rolled with cheddar cheese, tomato, lettuce, olives, jalapeno, guacamole,  

sour cream and salsa



Chef’s Table ~ Silver Chafing Dishes
Minimum 75 guests

Dairy
Penne Primavera with vegetables, garlic, herbs, white wine and Romano Cheese

Classic Penne alla vodka sauce
Alfredo (rich cream sauce with cheese)

Eggplant Rollatinni with melted mozzarella

Parve
Penne with mushrooms, roasted red peppers, garlic, white wine and aromatics

Tempura vegetables
Sweet Potato Fries with assorted dipping sauces

Grilled Portabello Mushrooms with lemon and fresh herbs
Spring Rolls with Ponzu (citrus-soy) Sauce
Couscous with raisins, olives and lemon zest

Steamed Vegetables with Tarragon Aioli

Glatt
Meatballs in marinara sauce or Swedish style

Gingered Beef Stir-fry, Asian style
Chinese Vegetable & Chicken Stir-fry

 Medallions of Chicken Marsala or Piccata
Chicken Schwarma on-a-stick

u

One selection from above for one-hour cocktail hour
$6 per person ~ $4 per person, for each additional half-hour

Two Selections from above
$10 for one hour ~ $3 additional half-hour

Three Selections from above
$15 for one hour ~ $3 additional half-hour

Four Selections from above
$18 one hour ~ $3 additional half-hour

Five Selections from above
$20 one hour ~ $3 additional half-hour
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Plated Desserts ~ Dairy
Parve Desserts also available

Individual desserts, elegantly presented on an oversized plate
garnished with vanilla-laced whipped cream and fruit coulis ~ $7 each

Molten Chocolate soufflé ~ Rich chocolate cake with warm molten center
Vanilla and chocolate chip soufflé ~ Rich cake dotted inside with melted chocolate chips

Raspberry Cheesecake
Chocolate Mousse Cheesecake

NY Style Cheesecake
Key Lime Cheesecake

Mini Viennese Platter ~ Served tableside
Parve items: Rainbow and pignoli cookies, biscotti, cannoli, chocolate-dipped pineapple and
strawberries in season, assorted Syrian mini desserts, mini warm apple and cherry turnovers

Dairy items:  Gourmet chocolate chip cookies, macadamia nut white chocolate chip cookies, coconut macaroons
$7 per person

Attended Viennese table
A delicious variety of pick-up desserts and tortes selected by our chef. 

Sample choices include  Coconut Macaroons, Mini Cannolis, Cheesecake,
Fresh Chocolate Chip and Macadamia - White Chocolate Chip Cookies dipped in chocolate, 

Carrot Cake, Chocolate Mousse, Assorted Cakes and Tortes
$10 per person

Attended Bananas Foster Station
Sliced bananas sautéed with butter (or margarine) and brown sugar,

flamed with rum and banana liqueur and served over vanilla (parve or dairy) ice cream
$5 per person

Flavored Coffee Bar (attended)
Offering regular and double-strength coffees

Elegantly enhanced with Tahitian-Vanilla whipped cream (Dairy),
shaved chocolate, cinnamon and an assortment of flavored non-alcoholic syrups

$4 per person

International Coffee Bar
Flavored Coffee bar above with after-dinner liqueurs

$6 per person with brandy & liquors
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