
 

 

Kosher Elite Luncheons and Dinners 

In efforts to better cater to our kosher clientele, below please find new plated kosher luncheon and dinner 

packages for fall 2013.  Our upscale selections are perfect for special events. Each luncheon and dinner 

includes a first course, entrée, and ice water.  The following menus are priced per guest.  Please note we 

require a minimum of 20 guests for all orders. 

 

Elite Luncheons and Dinners 
Lunch  $38.50  Dinner $54.00 

 

First Courses 
Please select one first course option. 

 

 Golden Beet Soup with Red beet Gnocchi 

 Frisee Radicchio and Baby Arugula with Toasted Pistachios 

 Wild Mushroom and White Riesling Raout 

 Seared Ahi Tuna Nicoise 

 

Meat and Pareve Entrees 

Roast Cornish Hen 
Paired with Sage and Orange Yam Mach and Sautéed Green Fava Bean Drizzled with Parsley 

Veloute 

 

Poached and Sautéed French -- Cut Breast of Chicken 
On a Bed of Garlic Mashed Potatoes and Radishes Three Ways, Drizzled with Warm Champagne 

Vinaigrette 

 

Grilled American Grass – Fed Rib – Eye  

Served with Truffle Polenta Fries, Glazed Baby Carrot and Demi – Glaze 

 

Grilled Skirt Steak 
Served with Sunchoke Risotto, Braised Swiss Chard and a Pan Juice – Blueberry Reduction 

 

Pan Seared Saffron Striped Bass 
Paired with Celery Root Puree, Blanched Broccolini and Topped with an Almond – Celery Leaf Pesto 

 

Pan – Seared Miso Halibut 
Served atop Braised Baby Bok Choy in a Dashi Broth with Shiitake Mushrooms, Steamed Vegetable 

Dumplings and Radish – Enoki Slaw  

 

Wild Mushroom Sformato 
Topped with a Sunny Side – Up Quail Egg atop Herbed White Bean Puree with a Rustic Crostini and 

a Medley of Pea Shoots, Frisee and Baby Arugula 

 

 

 



 

 

Rosemary and Thyme Encrusted Tofu Steak 
Accompanied by a Coriander – Turmeric Chickpea Puree and Edamame with Lemongrass Sauce and 

Red Pepper Relish 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Please Note: 

A waiter fee or delivery charge is required for all functions that contain food and/or beverages. 

The waiter fee is $28.00 per hour/per waiter with a 5 hour minimum per waiter.  The number of 

waiters varies according to the food and beverage requested. 


