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Trag Passed Hors D’ Oeuvres

Tuna Tartar Tower

On fried wonton with wasabi aioli

SouP in a Shot Glass:
Ginger Butternut Squash

Hamburger Sliders

On Pretzcl challah mini-rolls

Moroccan Cigars
With Ground Beef

Buffet Hors D’ Oeuvres
Asian
Assorted Sushi and /or Assorted Sashimi. Assorted dum[:)lings & spring rolls

with ponzu sauce, wasabi, & Pickled ginger

Mediterranean
Gourmet Hummus, Babaganoush, SPic9 Moroccan Eggplant Salad & Tabouleh

Vegetarian Dolmas, Tunisian Fennel Meat Balls
Pita Triangles with Olive Ol & Za’atar



Sit Down Dinner

First Course

Mixed Green Salad with Clﬁampagnc Vinaigret‘tc
With tomato confit & fleur de sel popcorn

Second Course
Rib-ﬁgc Steak Medallion
Wwith Merlot mushroom clemi—glace

Third Course

Lemon Sorbet

Fourth Course
(Choice of)
Sliced Duck

With Pomegranate reduction on creamy Polcnta

Potato Crusted Sea-Bass

In a sweet & sour orange rhubarb sauce

With gri”ec] seasonal vegetables & risotto

Fifth Course /Dessert Option
Flourless Chocolate Cake

Wltl"l maceratecl blueberries & orange-scentecl Pomegranate



Dessert Buffet OPtion

Fresh Fruit DisPIag

With exotic & seasonal fruit

Mini Dessert Bites

Decadent Coconut Chocolate Flan - Flourless Sepharclic Orange Cake —
Pareve Cheesecake with Strawberrg Coulis - French Caramelized APPIC Tarte Tatin -~ Pareve

Tiramisu - Flourless Chocolate Cake

*hk%

French Macaroons Piece Montee
Or

chlcling Cake

Champag;nc Toast

Coffee & Tea

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



