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Salads
Tabouli Salad

 Authentic Hummus 
Moroccan Eggplant Salad

Israeli Vegetable Salad

Carrot Salad

Couscous with Tri Color Sautéed Peppers

Baba Ganoush
Matboucha Salad

Tossed Garden Salad with Italian Dressing

Baby Spinach Salad Served with Homemade Honey Mustard Dressing

Cucumber and Dill Salad

Cole Slaw

Heart of Palm in Basil and Cherry Tomatoes

Moroccan Red Beet Salad

Mixed Greens with Pecans, Cranberries with Balsamic Vinaigrette

Cooked Olive with saffron
Roasted Sweet Pepper Salad

Swiss chard with lemon and cumin 

Artichokes bottoms in Dijon dressing

Leek in lemon dressing

Breaded heart of palms

 Fresh Anise salad

Cucumbers, garlic and parsley

Russian Potato salad

Fresh carrot salad

Fresh greens in orange soy dressing

Avocado with cilantro and lime
Asian Cole slow

Israeli couscous with resins and chickpea salad

Orzo with red onions, basil and mint

Dijon salmon, red potato and green beans salad

Grilled portabella and baby arugula salad
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Appetizers
Israeli Falafel served with Tahini sauce
Spring rolls in hoisin sauce

Mushroom Burekas

Grilled Vegetable Skewers

Brochette
Figs stuffed Filo pouches 

Shawarma Skewers

Mini Wild Mushroom Burekas
Confit Vidalia onions and roasted tomato tarts
Filo Dough Stuffed with Spinach and Pine Nuts

Stuffed Grape Leaves

Mushroom royal

Chicken Liver Pate Canapés

Tofu Cubes in Ginger Sauce

Mini Schnitzel served with Honey Mustard

Mini Egg Rolls with Duck Sauce

Potato pancakes served with apple sauce 

Moroccan Cigars

Asparagus Rolls

Cabernet Marinated Grilled Lamb Chops

Mini Kebab with Tahini Sauce

Potato puffs (pastel)

 Stuffed Kobe 

Potato filled cigars
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Side Dishes
Grilled Zucchini

Bouquet of Asparagus

Basmati Rice with Herbs

Basmati Rice with Almonds and Raisins

Moroccan Couscous with root vegetables
Roasted Baby Potatoes with garlic and dill

Green Beans Almandine

Steamed Seasonal Vegetables

Zucchini with Tomatoes and Dill

Couscous with Dried Fruits

Pasta Primavera with Sundried Tomatoes

Chinese Sesame Noodles

Black and white rice with apricots

Roasted sweet potatoes

Sauté spinach salad with pine nuts and resins
Balsamic and herbs Grilled vegetables
Broccoli in rosemary oil 
Braised Jerusalem artichokes
Saffron scented peas and mushrooms 
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Entrees

Golden Baked Chicken

Roasted Chicken in Rosemary and Garlic

Schnitzel

Grilled Israeli Chicken

Stuffed Chicken served with Cherry Tomatoes and Thyme

Stuffed Chicken with Ground Beef and Pine Nuts

Paprika Chicken
Duck   a l’Orange
Chicken Tagine

Baked Chicken Breast in Herbal Sauce

Honey Glazed Turkey Breast served with Mushroom Gravy

Middle Eastern Kabob 
French Roast served with Cabernet Sauce

Baked Salmon in Herbs and Olive Oil served with Béchamel Sauce

Poached Salmon with a Lemon Yellow Sauce

Chicken piccata

Moroccan Salmon

Stuffed Portabella Mushrooms

Breaded Tilapia in garlic Sauce 

Ziti with Sun Dried Tomatoes & Artichoke Hearts served in White Sauce 
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Cold delights selection

Schnitzel served with lemon wedges
Caramelized fruits turkey breast roulade

Stuffed French roast with chicken breast and toasted pine nuts

Liver pate rolled blintzes topped with sweet onion Confit

Machemar (Moroccan Potato Kugel)

Fish terrine in paprika cilantro sauce

Grilled chicken on a bed of baby spinach dressed with parsley and scallions  

Sweet and sour meatballs

Poached salmon accompanied by creamy yellow sauce

********************
Dessert

Fresh Fruit Platters 

Bar Mitzvah Cake
Wedding cakes
Pareve Ice Cream Sundae Bar 
Fruit Salad with Sorbet and Pareve Whipped Cream

Venetian Table - Variety of Pasties, Cakes and Fruit

Chocolate Cake with Pareve Whipped Cream, Raspberries and Mango Sorbet

Sorbet and Berries
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