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Sample Meat  Menu
Hors d’ oeuvres

Fresh Seasonal Fruits accompanied by smoked almonds,
Cocktail Meatballs, in a rich demi glace

Spicy Peccadillo filled empanadas

1st Plate
Matzo Ball Soup

Chicken stock, soft dumplings, fresh root vegetables

Entrées
Sweet & Savory Pot Roast

Dried fruits, Modena vinegar, white wine, demi glace

Roasted Pomegranate Chicken
Aromatic flavors of lemon & cinnamon

Sugared Parisian Carrots
Baked Potato Wedges with Lavender

Caramel Apple Crisp
Warm rum sauce

$ 55.00 per person +



Sample Dairy Meal

Hors d’ oeuvres
Vegetable Crudités & Cheese display

Features both roasted and blanched vegetables, olive tapenade,
select cheeses in wedges and pieces

Petite Potato Bellini’s, crème fraîche, chopped chive
Roasted garlic hummus sea salt pita wedges

1st Plate
Feta, apples, pears, mixed greens, crusted goat cheese & raspberry

vinaigrette

Entrées
Filets of Salmon

Hosin Glazed, Toasted Sesame, Spinach

Pasta
Rigatoni, Provolone, Saffron Tomato Cream

Gratin of Asparagus
Parmesan, Olive Oil & Cracked Black Pepper

Chocolate Espresso Torte
Mixed Berries, Whipped Cream

$ 51.00 pp +

Additional Items We Can Provide
Challah

Centerpiece for your dinner table
Custom Designed Floral Pieces

Menu Cards
5- Star Service Personnel

Tables, Chairs, Linens
Delivery


