SouPé, Salad & Sides

Butternut Scluasl'l

Tomato
Split Pea
Chicken SouP with mini matzah balls

Salad

Mixed Green Salad with Champagne Vinaigrette
TOPPed with Tomato Confit and Fleur De Sel PoPcorns

Tuna Nicoise Salad served in a Martini Glass
Served On ToP Of Artichoke Hearts

Persian Cucumber Salad

Trio of Beet Salad
with a sPrinHe of Arugula



Sides

chctablcs
Sautéed Long Bean
Wild Mushroom Kohlrabi
Brazed Beets & Leeks
Sautéed Green Beans with Lemon and slivered almonds

Tsimmes

Starch
Herb/ Garlic Roasted Potatoes
Whole Baked Potato which chives and Parve sour cream
Mushroom Risotto
Crispg Polenta Triangles
Bagheleh Polo- Basmati with lima beans and dil
Kasha Varnishkes

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



