
ON THE TABLE
Grape Juice and Challah Roll

Hummus, Matbucha, Green S’chug, 

Babaganush

Israeli Cous Cous, Beet Salad,  

Roasted Eggplant 

APPET IZER
Slow Cooked Salmon Mosaic with 

Moroccan Sauce, House Salad

SOUP
Choice of Traditional  

Chicken Matzo Ball Soup 

or 

Soup Du Jour

MAIN COURSE DUET
Chicken with Bouillon Sauce & Duxelle

Petit Sirloin with Red Wine Sauce,  

Green Leaves

Served with Roasted Vegetables,  

Potato Puree, Rice

DESSERTS
Warm Apple Crumble  

with Vanilla Ice Cream

Red Berry Cheesecake Delight  

with Chocolate Sauce

shabbat
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ON THE TABLE
Grape Juice and Challah Roll

Israeli Salad, Green Salad, Beet Salad,  

Egg Salad

Hummus, Matbucha, Green S’chug, 

Babaganush

APPET IZER
Pacific Salmon with Pepper Sauce  

or

House Caesar Salad

MAIN COURSE
Traditional Beef Cholent, served with a 

meat board including Turkey, Chicken, 

Pastrami, Smoked Brisket & Coleslaw

DESSERTS
Mocha Coffee Infusion with Vanilla Ice 

Cream and Caramel Drizzle

Paris-Brest Delight with Crunchy 

Hazelnut Almond and  

Chocolate Ice Cream

AFTERNOON SNACK 
seduah shl ishit

Fresh Fruit Plate, Danish Roll,  

Mixed Nuts, Light Snack

Challah Roll served with Tuna Salad, 

Potato Salad

Includes Soft Drink

delivered to the room
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