
KOSHER STYLE DAIRY DINNER BUFFET 3

Hors D’oeuvres
Gourmet Cheese Board

Domestic and imported cheeses, fresh and dried fruit, nuts,
apricot preserves, crackers & artisan breads

Antipasti Platter
marinated artichoke hearts, olives, mushroom, roasted bell pepper, onion

Crostini Trio
bruschetta, olive tapenade, mushroom tapenade

Mushroom Tartlets

Belgian Endive Bites
apples with blue cheese, toasted pecans & dried cranberries

Salad
Haute Cuisine Special

-baby lettuce, pear, pomegranate, cranberry, toasted pecan, goat cheese
lemon-thyme vinaigrette on the side

Mediterranean Couscous Salad
Israeli couscous, tomatoes, green onions, cucumbers, mint, citrus vinaigrette

Entrée & Sides
Grilled Salmon

with lemon-caper beurre blanc

Roasted Potatoes with Thyme and Paprika

Assorted Seasonal Grilled Vegetables
zucchini, mushrooms, asparagus, bell peppers, carrots, onions

Dessert
Assorted Dessert Bites

brownies, lemon bars, cream puffs

Seasonal Assorted Fruit Platter

This menu is priced at $65.00 per person + tax.
Service, tableware, and other rentals are not included.


