Dinner

DINNER #1

Stuffed Chicken Breast with Apricot Sauce,
Grilled Vegetables, Mixed Greens with Almonds,
Craisins, Tomato Vinaigrette, Challah Roll,
Margarine and Dessert $70.00

DINNER #2

Sliced Beef Brisket - 1st Cut Brisket, Sautéed
Mushroom, Tri Color Potatoes, String Bean
Almandine, Caesar Salad with Homemade
Croutons, Challah Roll, Margarine and Dessert
$70.00

DINNER #3

Demi Glaze Short Ribs, Chestnut Mashed
Potatoes, Roasted Baby Vegetables, Garden
Salad, Challah Roll, Margarine & Dessert $70.00

DINNER #4

Grilled Teriyaki Salmon, Rice Medley, Stir Fried
Vegetables, Mixed Greens with Orange
Segments, Walnuts, Raspberry Vinaigrette,
Challah Roll, Margarine and Dessert $70.00

DINNER #5

Chicken Francaise, Baby Red Potatoes & Julienne
Vegetables, Garden Salad, Challah Roll, Margarine
& Dessert $70.00

DINNER #6

Roast turkey breast, Mashed Potatoes, Mixed
Vegetables, Garden Salad, Challah Roll, Margarine
& Dessert $70.00

DINNER #7

Herb Crusted Prime Rib, Tri Color Potatoes, Baby
Vegetables, Caesar Salad, Challah Roll, Margarine
& Dessert $80

DINNER #8

Minute Steak with mushroom & onion gravy,
Baby Roasted Potatoes, Grilled Vegetables,
Garden Salad, Challah Roll, Margarine & Dessert
$70.00

DINNER #9

Stuffed Portobello Mushroom Wellington, Sweet
Mashed Potatoes, Baby Vegetables, Mixed
Greens with Orange Segments, Walnuts,
Raspberry Vinaigrette, Water Challah Roll, Dessert
$70.00
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ORDERING GUIDELINES

e Anadditional $30 delivery fee is
applied to all orders

e Orders MUST be placed 96 hours
in advance

e There are no Saturday or holiday
deliveries

o Additional charge per meal if China
is requested: ($35)

KIDS DINNER

Chicken Tenders, Mashed Potatoes,
Corn on the Cob, Caesar Salad, Challah
Roll & Margarine & Dessert $48

Lunch

LUNCH #1

Corned Beef & Turkey Breast Combination
Sandwich, Soup Du Jour, Cole Slaw, NY Potato
Salad, Pickles, Condiments and Dessert $50.00

LUNCH #2

Caesar Salad with Grilled Chicken,

Garlic Croutons, Soup Du Jour, Challah Roll,
Margarine & Dessert $50.00

LUNCH #3

Turkey Wrap garnished with Red Onion, Tomato,
Green Leaf Lettuce, Sweet & Sour Cucumber
Salad, Chickpea Salad, Soup Du Jour and Dessert
$50.00

LUNCH #4

Chef's Salad - Julienne Turkey & Roast Beef,
Carrots, Cucumbers, Tomatoes, Egg, Russian
Dressing, Soup Du Jour, Challah Roll, Margarine
and Dessert $50.00

LUNCH #5

Eggplant Parmigiana with Baked Ziti in Marinara
Sauce, Garden Salad, Challah Roll, Margarine &
Dessert $50.00

LUNCH #6

Salmon Salad Nicoise: Chunks of Salmon, Hearts
of Palm, Green Beans, Tomatoes & Cucumber on
a Bed of Mixed Greens, Soup Du Jour, Challah
Roll, Margarine & Dessert $50.00

LUNCH #7

Chicken Kabobs, Basmati Rice, Garden Salad,
Challah Roll, Margarine, Soup du Jour & Dessert
$50.00

LUNCH #8

Chunky Chicken Salad on a bed of Lettuce, with
Tomatoes, Cucumber & Olives, Soup du Jour,
Challah Roll, Margarine & Dessert $50.00

LUNCH #9

Quinoa Balls atop Zucchini Noodles,
Water Challah Roll, Margarine, Soup du Jour,
Fruit Kabobs $50.00



