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PASSED  HORS  D’OEUVRES 

 

Indian Potato Samosas 

filled with curried vegetables and potato 

served with a tamarind chutney 

 

Goat Cheese Souffle Tartlets 

baked with slivered sun dried tomatoes 

sprinkled with chopped pistachios 

 

Mini Spinach Crepes 

filled with chanterelle and shiitake mushrooms 

shallots and lemon zest 

topped with a dollop of lemon aioli 

 

Ahi Tuna On Skewers 

offered with a ponzu dipping sauce 

 

 

Two Challahs Available For The Motzie 

Handwashing Station Set Up On Side Of The Room 

 

 

SALAD COURSE 

 

Organic Sonoma Greens And Butter Lettuce 

accented with caramelized nuts, infused cranberries 

Julienned hearts of palm, baby tear drop tomatoes 

dressed with a classic French vinaigrette, garnished with frizzled leeks 

and a shaved cucumber “collar” 

( we will serve Jeff’s salad with no frizzled leeks) 

 

 

AT EACH TABLE 

 

Artisan Breads 

potato rosemary, whole wheat walnut bread 

seeded baguette  

Sweet Creamery Butter 

 

 



BUFFET PRESENTATION 

 

Rosemary, Pine Nut And Kalamata Olive  

Crusted Filet Of Wild Salmon 

served with a salsa verde 

 

Moroccan Vegetable Tagine In Filo Packet 

eggplant, zucchini, tomatoes and red peppers, 

chickpeas, golden raisins and pistachio nuts 

slowly simmered with cumin, cinnamon, turmeric and coriander 

enclosed in a filo envelope 

 

Seven Vegetable Couscous 

broccoli flowerets, summer squash, chopped yellow peppers, peas, 

chopped carrots, glazed tofu croutons and lemon 

 

Winter Salad Platter 

beets, artichokes, Persian cucumbers, tear drop tomatoes, 

cut endive, goat cheese, fuji apple  

all drizzled with an Adriatic dressing 

 

Roasted Green Beans With Mango 

accented with toasted chopped walnuts,  

 on bed of shredded radicchio 

dressed with a charred garlic vinaigrette (no sunflower seeds) 

 

Artisan Crisps 

lavosh with za’tar, crackerbread 

seeded and herbed pita shards 

 

Large Seasonal Fruit Arrangement 

cut and fanned on multiple levels 

 

 

DESSERT COURSE 

 

“Make Your Own Sundae Bar” 

all ingredients for ice cream bar provided by family 

the family will also provide some miniature cupcakes 

we will set up and serve all desserts 

 

Coffee and Tea Service 

 

 


