
KOSHER STYLE MEAT DINNER BUFFET 3

Hors D’oeuvres
Antipasti Platter

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

Salmon Poke with Avocado & Mango
ginger, onion, sesame seeds in mini cocktail cups

Coconut Crusted Chicken with Sweet Chili Sauce

Tomato Bruschetta with Balsamic Glaze

HC Signature Artichoke-Eggplant Caponata Tarts

Salad
Mediterranean Green Salad

baby lettuce topped with tomatoes, cucumbers, bell peppers, olive and red onions,
creamy balsamic vinaigrette on the side

Entrée & Sides
HC Special Braised Brisket

Chicken Schnizel
pounded thin, coated with breadcrumbs and lightly fried

Roasted Potatoes with Thyme and Paprika

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

Dessert
Seasonal Assorted Fruit Platter

Assorted Pareve Dessert Bites

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


