
Sample Bar/Bat Mitzvah Menu

Tray Passed Hors D’ Oeuvres

Thai Beef or Chicken Satay
With spicy peanut sauce

Mini Grilled, Beef Chicken & Turkey Sausages Bites
With spicy and /or honey mustard & homemade smoked ketchup

Avocado Egg Rolls
With a tamarind cashew sauce

Tomato & Basil Bruschetta (V)
On French baguette

Green Corn Tamales (V)
With fresh tomato salsa & guacamole

Soup in a Shot Glass
Mini Matzah Balls in a shot glass



Buffet Hors D’ Oeuvres

Assorted Sushi
Including Avocado Rolls, Imitation Crab California Rolls, Spicy Tuna Rolls & Cucumber Rolls.

 With soy sauce, wasabi & pickled ginger

Sit-Down Dinner

First Course
Tuna Nicoise

 Served in a martini glass on artichoke heart salad

Main Course
(Choice of :)

Grilled Chicken Breast
With Merlot demi glace

With sautéed kohlrabi, seared leeks & roast garlic potatoes

Pan-Seared Sea Bass
With a lemon caper sauce

With shitake mushroom quinoa & trio of baby vegetables

Rib-Eye Steak
With Merlot mushroom sauce

With garlic roast potatoes & trio of baby vegetables

Artichoke & Fava Bean Tajine (V)
With Syrian couscous & cumin carrot salad



Dessert Buffet

Mini Dessert Bites
Decadent Coconut Chocolate Flan - Flourless Sephardic Orange Cake –

Pareve Cheesecake with Strawberry Coulis - French Caramelized Apple Tarte Tatin,
Pareve Tiramisu - Flourless Chocolate Cake

French Macarons

A Selection of Sorbets
Mango

Raspberry
Coconut

Lemon

Fresh Fruit Display
Assorted Seasonal & Exotic Fresh Fruit

With Nuts & Dried Fruits

Coffee & Tea



Kids Dinner Buffet
Barbeque Chicken

Hot Dogs & Veggie Dogs
Mini Sliders

Potato Salad
Macaroni Salad

Baked Fries
Sweet Potato Fries

Corn Bread
Pareve Caesar Salad

Crudités with Pareve Ranch Dressing

Kids Dessert Buffet
Pareve Ice Cream Bar

Chocolate
Vanilla

Strawberry
Dulce De Leche

Mint Chocolate Chunk

With all the toppings
sprinkles– chopped nuts – mini M&M’s – Oreo cookies & blueberries

hot fudge and strawberry sauce & non dairy whipped topping

Dark Belgian Chocolate Fountain
To dip: Pineapple, Melons, Bananas, Mango

Marshmallow’s,  pound cake & Pretzel’s

Contact: Got Kosher Catering Office: 310-858-3123


