SAMPLE BAR and BAT MITZVAH MENU
SIT DOWN

COLD STATION

Mediterranean Platter
Hollowed Lettuce, Filled with Hummus, Tabouli, and Baba Ghanoush Greek Olives, Roasted Red Pepper,
Feta Cheese, Pita Triangles & Red Onion Spades

Smoked Fish Display
Smoked Salmon, Bluefish, Whitefish Salad, Chopped Egg, Horseradish Sauce , Capers , Onions ,
Cucumber, Pumpernickel Slices

HORS D’OEUVRES
(Passed on Decorated Silver Trays)

Miniature Napoleons with Eggplant Créme

Chicken Sesame Skewers
Thai peanut sauce

Wild Mushroom Tartlet

Brisket Sliders
Sliced Brisket, Potato Pancake on a Challah Tea Roll

KIDS HORS D’OEUVRES
Mini Pizza Bagels

Hamburger sliders
With Ketchup and Mustard

Franks in a Blankets
With Stone Ground Dijon

ADULT’S MAIN EVENT
Platted and Served

Assorted Basket of Dinner Rolls at Each Table

Mixed Green Salad
Tender Baby Greens, Grape Tomatoes, English Cucumbers, Bermuda Onion,
Roasted Red Pepper and Champagne Vinaigrette

Select 1 Entree
Stuffed Boneless Chicken Breast
Stuffed with Baby Spinach, Roma Tomatoes, Garlic, Artichoke Hearts
In a White Wine Reduction



Prime Rib of Beef
With a Mushroom Madeira Sauce

Parsley Whipped Potatoes

Tender Grilled Vegetables
Brushed with Roasted Garlic

KIDS MENU
Platted and Served

Mixed Green Salad
Italian herb Dressing on the Side

Crispy Chicken Tenders
Accompanied by Ketchup, Mustard, Bbq, and Honey Mustard Sauce

Curly Fries
Corn on the Cob

SODA BAR
With Attendant

Assorted Soda, Sparkling Water, Shirley Temples
DESSERT
Coftee, Decaffeinated Coffee, Tea
Chocolate Fondue Station
Pound Cake, Graham Crackers, Sugar Cookies, Strawberries, Banana, Whole Pretzel

Rods and an Assortment of Dried Fruit

Bar Mitzvah Cake



