ROSH HASHANAH

Starters. Entrees:
Baked brie (7 oz brie) in puff pastry with Mom-mom’s brisket with gravy GF  $15 per
apples and honey V $16 each serving (6 oz)
Spinach artichoke dip V/GF  $8 per pint Frenched chicken breast with pomegranate
Hummus VEGAN/GF  $4 per Y2 pint cherry gastrique (10 oz individual serving)
Matzoh balls $2.75 each GF $14 each
Chicken soup (matzoh balls sold separately) Pan seared chicken breast with wild
GF $7 per pint $14 per quart mushroom, white wine and thyme GF $10
Roasted butternut squash soup with coconut  each
and ginger VEGAN/GF $7 per pint $14 per Grilled salmon filets with fennel, capers,
quart lemon and dill GF $12 per serving (6 oz)
Green salad with pomegranate, apples, Whole side poached salmon with Pommery
toasted pecans with cider vinaigrette dill sauce GF $135 each
VEGAN/GF Whole filet of beef with horseradish sauce
$25 small bowl $35 large bowl GF $295 each

Ratatouille stuffed eggplant with fresh
Sides: mozzarella V/GF $10 each

Carrot tzimmes with sweet potatoes and prunes VEGAN/GF $10 per pint $20 per quart

Sweet noodle kugel with golden raisins V $10 per 11b. container $65 for 1= 2 hotel pan

Potato latkesV  $3.50 each

Sour cream V/GF $3.50/ Y2 pint

Apple sauce VEGAN/GF $3.50/ %2 pint

Kale and quinoa with apples, cranberries and almonds V/GF $7 per pint $14 per quart

Shaved Brussels sprouts salad with figs, walnuts and mustard vinaigrette VEGAN/GF
$8 per pint $16 per quart

Green beans with preserved lemon VEGAN/GF $7 per 2 pound $14 per pound

Herb roasted red bliss potatoes VEGAN/GF  $6 per pint $12 per quart

Kasha and bowties.... pint $8 quart $16

Round challah plain $10

Round raisin challah $12

ALL ORDERS MUST BE

Desserts: PLACED BY WEDNESDAY,

Ukrainian honey layer cake “medovik”

6" round cake serves 6-8 people $50 SEPTEMBER 259 2024 -

8" round cake serves 10-12 people $70 ALL ORDERS WILL BE

Spiced apple babka 6”x2.5 serves 4 people $16

Poppy seed babka 6”x2.5 serves 4 people $16 READY FOR PICK-UP ON
WEDNESDAY, OCTOBER

2,2024



