
Sample Tea Party/Shower Menu

Passed Hors D’ Oeuvres
Breaded Stuffed Artichoke Bottoms

With A Pesto Aioli

Mini Gourmet Sausages In A Blanket
With A Spicy Or Honey Mustard And Homemade Smoked Ketchup

Wild Mushroom Bruschetta

On A Buffet:
Grilled Seasonal Vegetables

Mixed Baby Greens
with A Honey Balsamic Vinaigrette And Candied Pecans

Tea Sandwiches:
Egg Salad,

Tuna Salad With Olive Tapenade,
Cucumber, Watercress And Parve Crème Cheese,
Smoked Salmon And Parve Herbed Crème Cheese

Grilled Portobello With Hummus And Tomato



English Tea Scones
Served With Fresh Preserves, Honey And Parve Whipped Cream

Parve Cheese Blintzes
Served With Strawberry Coulis And Parve Sour Cream

Dessert Buffet
Mini Personalized Cupcakes

Assortment Of Mini French Pastries
Decadent Coconut Chocolate Flan –
Flourless Sephardic Orange Cake –

Parve Cheesecake With Strawberry Coulis
French Caramelized Apple Tarte Tatin

Parve Tiramisu- Flourless Chocolate Cake

Fruit Display
With Exotic And Seasonal Fruit And Chocolate Dipped Fruit

Beverages
Fresh Fruit Juices To Include:  Orange, Apple, Grapefruit And Cranberry

Sodas And Bottled Water
Regular And Decaf Coffee

Specialty Tea Bar
Assortment Of Specialty Teas Served With Honey, Lemon, And Sugar

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


