
KOSHER STYLE MEAT DINNER BUFFET 2

Hors D’oeuvres
Eggplant Delight

roasted eggplant with roasted garlic, sun-dried tomatoes,
basil, toasted pine nuts, tahini drizzle

Ahi Tuna (or Salmon) Tartare with Ginger, Sesame Seeds & Scallions
on cucumber rounds with light wasabi-sesame oil sauce

Tomato Bruschetta with Balsamic Glaze

Chicken Salad Bites on Endive Leaves
grapes, toasted almonds, orange zest aioli

Salad
Spinach Salad with Strawberries

baby spinach, red onions, toasted walnuts,
balsamic vinaigrette on the side

Entrée & Sides
Herb-Rubbed Grilled Tri-Tip

Moroccan Chicken with Lemons & Olives
cumin, turmeric, parsley

Couscous Pilaf with Chickpeas, Sauteed Onions and Carrots

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

Dessert
Assorted Pareve Dessert Bites

This menu is priced at $55.00 per person + tax.
Service, tableware, and other rentals are not included.


