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Amazing Foods - Professional Staff - Memorable Events

A Sample Bar/Bat Mitzvah
Menu
Young Adults’ Menu

Cocktail Hour Stations

Mozzarella Sticks Station

With plum tomato marinara sauce and lemon dill aioli dip

Chicken Fingers Station

Honey and grain mustard dip, ketchup and BBQ Sauce

Dinner Reception

Salad

HOUSE GARDEN SALAD
House dressing

®Pasta Station

Penne with marinara, parmesan and fresh herbs



Adults Menu

CocRtail Hour

Passed Hors D’ Oeuvres

MINI CAPRESE SALAD SKEWERS
With cherry tomatoes, mini fresh mozzarella, fresh basil and balsamic

CHICKEN POT STICKERS
Crispy and soft pot stickers with house made sweet ginger soy sauce dipping

EGGPLANT STUFFED PHYLLO CUPS
Buttery phyllo cups with eggplant and tomato spread

CHICKEN KEBAB SKEWERS
Drenched in ginger peanut sauce

East Mediterranean Station

With chef’s selection of breads
With following selection

HUMMUS
Chickpeas mixed with fresh lemon juice, olive oil, garlic and sesame paste.
EGGPLANT WITH TOMATO DIP
Lightly fried eggplant mixed with cooked fresh tomatoes, peppers and garlic.
BABAGANUSH
Smoked eggplant mixed with tahini, garlic, lemon juice and olive oil.
CREAMED SPINACH
Chopped cooked spinach mixed with gatlic, olive oil and thick yogurt.
COUSCOUsS
Scallions, red pepper paste, tomatoes, onions, lemon juice,
diced apples and olive oil dressing.



Fresh Garden Crudité Station

Home made hummus and strained garlic yogurt dip

Drinner Reception
Buffet Style
Freshly baked artisan rolls and butter

MESCLUN SALAD
Walnuts, goat cheese, dried cranberries and red wine vinaigrette dressing

ENTREE

HERBED FILET MIGNON
With frizzled onions

GRILLED SALMON
With lemon, butter dill sauce

SIDES

SEASONED GRILLED VEGETABLES
Assorted colorful seasonal vegetables with balsamic glaze

SEASONED ROASTED POTATOES

DESSERT

MINI ASSORTED DESSERT SHOOTERS
Wow factor of any event. Everyone’s favorite!

ASSORTMENT OF BITE SIZED CHEESECAKE
Chocolate Chip & Pecan - Raspberry - NY Style

Gourmet Coffee and Tea Station

With all the condiments






