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KOSHER FOOD DESIGN IN

FRIDAY NIGHT DINNER
P ASSED

CHICKEN MATZAH BALL SOUP IN GLASS MUGS
PULLED CHICKEN | LEEK + CARROT THREADS | EGG NOODLES

DINNER
FAMILY STYLE APPETIZERS

POPPYSEED HERB CRISP BREAD | ARTISAN BAGUETTE | OLIVE BOULE
CHUNKY EGGPLANTDIP | ROASTED RED PEPPER + HERB DIP
RADISHES | CELERY | CUCUMBER | CARROT

SEARED TUNA TILES
AVOCADO SALSA | BALSAMIC VINAIGRETTE | JICAMA CRISPS

ROASTED CAULIFLOWER SALAD
LEMON TAHINI DRESSING | SWEET ONION | SCALLION | PARSLEY | CRUNCHY POTATO STRAWS |
TOASTED SESAME SEEDS

BABY GEM LETTUCE SALAD
SHAVED CANDY BEET| BABY CUCUMBER | RADISH | GRAPE TOMATOES | OLIVE + CAPER VINAIGRETTE

ENTREE

MAPLE MUSTARD ROASTED CORNISH HEN
PAN SAUCE | ROSEMARY + SEA SALT ROASTED CREAMER POTATOES | LEMON FRENCH BEANS |
ROASTED HEIRLOOM CARROTS

DESSERT

BAKED LEMON TART
TOASTED MERINGUE | BERRY COMPOTE

FRESH FRUIT SKEWERS

COFFEE AND TEA SERVICE

LEMON SLICES | HONEY | SUGAR CUBES | SOY MILK | SUGAR SUBSTITUTE

PREPARED BY JOAN MIONFAREDI



