
 
 
Bar and Bat Mitzvahs 
 
KIDDUSH LUNCHES 

Note: We provide a 2 or 3 lb. Challah with 
request for the Kiddush. 

 Tuna Fish or Egg Salad with Assorted 
Breads with a Vegetable Platter of 
Cucumbers, Tomatoes and Red Onions 

 Fresh Assortment of Bagels with Plain 
and Flavored Cream 

 Platters of Cheeses, Lox, Whitefish 
Salad and/or Herring in Sour Crème  

 Potato or Spinach Knishes  
 Poached Salmon with Aioli Sauce 
 Crudités Platter with Assorted Vegetables and Dips  
 Deviled Eggs  
 Potato, Zucchini or Sweet Potato Latkes with Sour Creme  
 Assorted Tarts- Spinach and Cheese, Mushroom with Fontina or Artichoke and Roasted 

Peppers  
 Cheese Blintzes with Raspberry Topping 
 Assorted Frittatas with Your Choice of Cheeses and Vegetables  
 Savory Crepes with choice of Fillings  
 Mock Chopped Liver with Challah 
 Mac and Cheese  
 Pasta Primavera  
 Fresh Fruit Platter with Yogurt  
 Aunt Bern’s Noodle Kugel  
 12 Green Salad with Sautéed Pears or Vegetables - choice of Herbal, Poppy, Ranch or Bleu 
 12 Green Salad with Strawberries and Poppy Seed Dressing  
 Greek Salad with Feta Cheese  
 Assorted Phyllo: Spanakopitas, Wild Mushroom and Artichoke Crème  
 Falafel with Pita and Assorted Vegetables  
 Israeli Couscous Salad with Tomatoes, Roasted Eggplant  
 Greek Mezze Platter with Hummus, Grape Leaves, Feta Cheese, Olives and Toasted Pita 
 Green Beans with Roasted Peppers  
 Asparagus with Pine Nuts and Roasted Tomatoes  
 Miniature Sweets – an Array of Homemade Cookies, Brownies and Pastries 
 Ice Cream Sundae Bar with all the Toppings 
 Brownie Sundaes  
 Strawberry Shortcake  

Continued on next page 



 

BAR AND BAT MITZVAHS – KIDDUSH LUNCHES (continued) 
 Assorted Sodas, Lemonade, Ice Tea, Punch, Bottled Water 
 Coffee and Tea with Cream and Sugar 

 
SUNDAY BRUNCH 
 Savory Crepe Station: Spinach and Cheese, Asparagus and Cheese Sauce  
 Omelet Station with choice of Toppings and Cheeses  
 Assorted Quiches: Vegetable, Artichoke and Roasted Peppers, Eggplant  
 Scrambled Eggs, Home fries, Crispy Bacon and Breakfast Sausage 
 Assorted Frittatas with Choice of Vegetables and Cheeses  
 Tuna or Egg Salad on Bagels or Pumpernickel  
 Bagels with Vegetable Platter and Assorted Cream Cheeses  
 Lox, Whitefish Salad or Herring with Sour Crème 
 Assorted Fruit Juices  
 Dessert Crepe Station: Cherry, Blueberry, Bananas Foster, etc.  
 Breakfast Sweet Platter: Assorted Danish, Croissants, Scones, Muffins and more  
 Coffee and Tea Bar  
 Belgian Waffles with Strawberries and Whipped Cream 
 Assorted Pancakes: Chocolate Chips, Banana, Orange, Cinnamon Sugar - served with 

Maple Syrup, Butter and Whipped Cream 
 Spinach Florentine on English Muffins with Mornay Sauce and Canadian Bacon 
 Breakfast Foccachia 
 Breakfast Burrito’s with Eggs, Sausage, Peppers, Onion or Vegetables, Cheese and Eggs - 

served with Salsa and Sour Crème 
 Breakfast Brushetta: Eggs, Tomatoes, Basil and Cheese on Italian Bread 
 Italian Sausage, Potatoes, Peppers and Onions Topped with Gruyere Cheese 
 Huevos Rancheros: Fried Eggs, Refried Beans, Corn Tortillas, Guacamole, Salsa, Cheese 

and Sour Crème 
 
These menu ideas are just a start. There is no limit to the type of food we can offer. Please contact us so 
we can get together and discuss what you’d like. Once we get closer to your final menu, we can schedule 
a private tasting. We pride ourselves on creating a unique menu for your guests. 
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