
 
 
 
 

 
 

 

Sample Menu Ideas  
 
 
Dips and Chips:  
 
 

• Crudité  
• Charcutiere with cheese, crackers, nuts, olives, dried fruits, and jams  
• Hummus with fresh baked pita chips  
• Baba ghanoush with fresh baked pita chips  
• Roast eggplant -tomato jam dip with fresh baked pita chips  
• White bean basil garlic hummus with fresh baked pita chips  
• Jerusalem artichoke Salad with crackers  
• Roast balsamic vegetables with bagel chips  
• Ceviche style imitation crab salad with crackers  
• Salsa and tortilla fresh tortilla chips  
• Guacamole crema with fresh tortilla chips  

 
 
 
Meat Appetizer:  
 
 

• Lollipop lamb chops with horseradish sauce  
• Frank n blanket with yellow mustard  
• Pretzel wrapped franks  
• Mini beef empanadas with avocado/salsa sauce  
• Braised brisket in tart shells with mushroom ragout  
• Israeli meatballs in tahina  
• Beef skewers with an olive compote  
• Beef kofta with parve tomato sour cream sauce  
• Chopped beef liver tarts with caramelized onions  
• Beef stuffed mushrooms  
• Shredded BBQ chicken tart shells  
• Chicken and mango in tart shells topped with cider slaw  
• Chicken skewers with charred tomato coulis  
• Chicken with olive tapenade  

 
 

 
 
 
 
 
 
 
 



 
 
 
 

 
 

 

Dairy/Parve Appetizer:  
 
 

• Mini salmon cakes with remoulade  
• Sweet chili salmon with lemongrass  
• Mini open faced bagel, lox, whipped cream cheese, charred tomato, caper, chive  
• Cucumber cups with whitefish and caviar  
• Traditional deviled eggs  
• Deviled eggs with smoked salmon  
• Matbucha -cooked tomato, peppers, garlic in tart shell  
• Wild Mushroom ragout in tart shell  
• Tabbouleh cups  
• Spanakopita  
• Tomato soup with zesty crouton on top - served in individual cups  
• Falafels with cucumber ragout  
• Watermelon, roasted fennel, mint, goat cheese salad in cups  
• Veggie flatbread - baba ghanoush, roasted tomato sauce, garlic tahina, arugula  
• Beet and mandarin oranges in cups  
• Olive tapenade stuffed in tomatoes  
• Tomatillo, cilantro, and heirloom tomatoes in cups  
• Vegetable spring rolls  
• Mini potato knish  
• Bruschetta  
• Macaroni and cheese bites  
• Cheese, olives, dried fruits, cracker cups  

 
 
 
 
Beverage:  
 

• Assorted Soda - coke, diet coke, sprite  

• Bottled Water  

• Seltzer  

• Iced Tea  

• Lemonade  

• Coffee/Tea  
 

 
 
 
 
 
 
 



 
 
 
 

 
 

 

Salads:   
 
 

• Israeli Salad - cucumber, tomato, red onion with Italian dressing  
• Garden Salad - romaine lettuce, tomato, onion, carrot, cucumber with choice of dressing  
• Spring Salad - apples, roasted beets, radish, with a raspberry vinaigrette  
• Caesar Salad - romaine, house made croutons, Caesar dressing  
• Kale and Quinoa Salad - with cranberries, golden raisins, red radish, onion, with Red 

Wine Vinaigrette  
• Israeli CousCous Salad - with figs, butternut squash, charred red onion, and a basil 

vinaigrette  
• Beet and Orange Salad - red and golden beets, mandarin oranges in lemon vinaigrette  
• Bulgur Wheat Salad - bulgur wheat, carrots, charred tomato, red roasted peppers, 

cucumbers in a mint vinaigrette  

 

Tea Sandwiches:  

• Whipped lemon ricotta with fresh figs and honey drizzle  
• Avocado and fresh tomato salsa  
• Grilled Eggplant, zucchini, yellow squash with basil pesto (no nuts)  
• Chickpea hummus with basil, grapes, sprouts, and red leaf lettuce  
• Smoked salmon, cream cheese, red onion, caper  
• Tuna/Egg/Krab salad sandwiches  

 

Stations:  

Sushi Station  

Bases:  

• Rice bowls in small bamboo bowl  

Proteins:  

• Krab meat, salmon  

Toppings:  
• Sushi rice, spring mix, seaweed, bean sprouts, shredded carrots, shredded red 

cabbage, mango, peas, mushrooms, avocado, radish, cucumber, sesame  

• 3 dressings  

 
 



 
 
 
 

 
 

 

Poke Bowl Stations  
 
Asian style poke bowl:  
 
Bases:  

• Sushi rice  
• Mixed greens  

Protein:  
• Salmon bites  
• Krab Salad (Imitation krab, sesame seeds, sesame oil, shredded cucumbers, shredded 

mango, mayo & ketchup, a little dash of sugar onion, garlic powder)  
• Teriyaki chicken (shredded/diced)  
• Boiled eggs (1/2)  

Toppings:  
• Pineapple, cucumbers, beets, mandarins, red cabbage, shredded carrots, mango, 

green onion, daikon, onion crisps, wontons, seaweed salad, avocado  
Sauces:  

• Sweet teriyaki  
• Sriracha mayo  
• Yum Yum sauce (mayo, ketchup, sugar, onion, garlic)  
• Soy sauce  

 
 
 
 
Mexican Taco Bowl:  
 
 
Bases:  

• Red rice  
• Shredded lettuce  

Protein:  
• -Taco ground beef  
• -Mexican style shredded chicken  

Toppings:  
• Black beans/kidney beans, tomatoes, red onions, green onions, seasoned corn, sour 

cream, salsa, avocado/guacamole, tortilla strips, cilantro  
 

 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

 
 

 

 
Pasta: Choose 1 pasta and 1 sauce, and 3 ingredients  
Pasta:  

• Penne, Cavatappi, or Bowtie  
 
Sauces:  

• Marinara  
• Alfredo  
• Rose (marinara and alfredo mixed)  
• Puttanesca (marinara with olives and capers)  
• Garlic/Basil Oil  
• Fra diablo (spicy marinara)  
• Pesto (basil, oil, cheese) -NO NUTS  

 
Ingredients:  

• Broccoli  
• Onions  
• Peppers  
• Cauliflower  
• Spinach  
• Roasted Tomatoes  
• Zucchini  
• Yellow Squash  
• Mushrooms  
• Vegan Sausage  
• Salmon  
• Grilled Chicken  
• Tender Beef cubes  
• Beef Sausage  
 

 
 
Buffet or Sit Down Entrée Choices:  
 
Poultry:  
 

• Moroccan chicken with herbed couscous, roasted zucchini, and tzatziki  
• Lemon chicken with olives, with savory pasta kugel, roasted Brussel sprouts  
• Middle Eastern roasted chicken breast with wild rice pilaf with currants and pine nuts 

and grilled garlic asparagus  

• Stuffed chicken breast -stuffed with spinach and mushrooms with a white wine velouté, 
roasted red potato, and roasted yellow squash with red onions.  

• Sauteed chicken breast with coconut yellow curry marinade, smashed potatoes, and 
broccolini  

• Chicken shawarma, lentil and brown rice pilaf, roasted heirloom tomatoes, and pita  
 



 
 
 
 

 
 

 

 
Beef:  
 

• Sweet wine brisket served with au jus, potato knish, and grilled asparagus  
• BBQ smoked brisket served with sweet potato casserole, collard green with smoked 

turkey and a chili pepper cornbread  
• Savory braised pot roast with red wine demi -glace, roasted fingerling potatoes, and tri 

color carrots  
• Beef and Broccoli with vegetables lo mien, and baby bok choy  
• Herb crusted lamb chops with an olive Israeli couscous and mediterranean roasted 

carrots  

• Apple cider and red wine braised short ribs with pearl onion sauce, quinoa pilaf, with 
garlic green beans and roasted red peppers  

Fish:  
• Pomegranate glazed salmon with herbed farro pilaf, sauteed green beans with red 

peppers  
• Zatar roasted salmon with bulgur wheat pilaf and roasted tomato and zucchini  

• Moroccan cod with a tomato style sauce, warmed bulgur wheat pilaf, sauteed green 
beans with red peppers  

• Stuffed sole with krab stuffing with wine/lemon sauce served with wild rice blend rice 
pilaf and spinach/mushroom kugel.  

• Roasted halibut with charred tomato, olives, and scallions, served with lemon herbed 
couscous, and roasted zucchini with olive oil.  

Vegetarian:  
 

• Root vegetable osso buco with egg noodles and herbed biscuit  
• Vegetarian chana masala with basmati rice and naan  
• Stuffed portobello mushroom with tomato, spinach, onions, yellow squash, and zucchini 

ragout with sweet potato kugel and sesame cracker  
• Stuffed acorn squash with quinoa, onions, kale, and asparagus served with roasted 

golden/red beets.  
 

Dessert:  
 

• Fruit platters  
• Assorted Babkas: chocolate or cinnamon  
• Assorted Cake Rolls: chocolate, lemon, apricot, and strawberry  
• Chocolate Cake Parfaits  
• Starwberry Cake Parfaits  
• Peach, apple, or pear cobbler  
• Assorted chocolate truffles  
• Assorted French Mini Cakes - chocolate, tiramisu, raspberry white cake, mocha cake  
• Assorted Pastries - cream puffs, eclairs, and cannoli’s  
• Assorted Rugelach - chocolate, raspberry, apricot, and cinnamon  



 
 
 
 

 
 

 

 
 
Cookie Decorating:  

• Sugar cookies  

• Vanilla frosting  

• Chocolate frosting  

• Sprinkles (chocolate and rainbow)  

• Chocolate chips  

• Rainbow and chocolate sprinkles  

• Marshmallows –  kosher  

 
 
Ice Cream Bar:  

• Ice Cream Flavors: vanilla, chocolate and coffee  

• Toppings: cherries, chocolate sauce, rainbow sprinkles, chocolate sprinkles, whipped 
topping, strawberry sauce, crushed chocolate cookies, brownie pieces  

 
 
Breakfast:  

• French toast casserole with challah bread with either cinnamon/brown sugar, banana, 
or strawberry  

• Scramble eggs  

• Shakshuka with toasted pita  

• Frittata with eggs and either  
o Spinach and tomato  
o Mushroom and onion  
o Cheddar cheese and chives  

• Cheese blintz with strawberry or blueberry topping  

• Open face lox on bagels with cream cheese, onion, tomato, and caper  

• Home fries  

• Turkey bacon  

• Vegetable sausage patties  

• Fruit Cups  

• Yogurt parfaits with strawberry topping  

• Assorted muffins, danish, scones, croissants, and bagels  

• Orange and cranberry juice  

 

 

 

 
 
 
 


