
FRESH FRUIT PLATTER 
Small (8–12) $59.99 | Medium (15–20) $79.99 | Large (25–30) $99.99 

A combination of seasonal melon, pineapple, berries, and red and green grapes.
Served with sweet cream dip. 

GOURMET VEGETABLE GRAZING TRAY 
$129.99 • Serves 15–20 

A gourmet selection of fresh vegetables arranged for grazing, served 
with hummus, ranch, or dill dip. 

ASSORTED CHEESE AND CRACKER TRAY 
Small (8–12) $89.99 | Medium (15–20) $109.99 | Large (25–30) $159.99 Aged

Manchego, brie, cheddar, Swiss, and gouda served with crackers.
 

SALMON TRAY $189.99, Serves 12–15 
Half salmon, poached or baked, with diced red onion, tomatoes, lemons, 

chives, and capers. Served with dill dip or tzatziki sauce. 

SMOKED SALMON LOX TRAY  $179.99, Serves 12–15 
Thinly sliced smoked salmon with capers, diced onions, chopped eggs, 

tomatoes, and chives. Served with fresh bagels and cream cheese. 

WHITE FISH PATE DIP TRAY $89.99, 2 pounds, Serves 10–15 
White fish pate served with assorted breads and crackers. 

BAGEL TRAY W/ LOX CREAM CHEESE $49.99, Serves 10–12 
1 pound of lox cream cheese with 12 assorted bagels. 

High Ho l i d ay s Menu
PLATTERS & TRAYS

S E P T E M B E R  2 0 2 6

MATZO BALL SOUP $12.99 per quart

ROOT VEGETABLES $3.99 per person 
Carrots, parsnips, sweet potatoes, beets 

ROASTED VEGETABLE MEDLEY $3.99 per person
 

POTATO LATKES $3.99 each, 10 pc minimum 
Served with your choice of sour cream or apple sauce 

ROASTED POTATOES $3.99 per person
 

HONEY APRICOT GLAZED ROTISSERIE CHICKEN $10.99 each
 

SMOKED BEEF BRISKET WITH AU JUS 4 LBS, $99.99 | 8 LBS, $189.99

BAKED WHITE FISH (6-8 oz fillet) $10.99 each • 10 pc minimum 
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