BAT MITZVAH
NOVEMBER 16, 2006

Passed Hors Douervres

Girilled Pineapple and Portobello Skewers
With a ginger-tamari glaze.

Wild Rice Pancakes
With apple-chipotle chutney.

Morrocan Brisket
With olives, tomatoes and preserved l[emons.
Served in phyllo cups.

Citrus and Vodka Scented Tuna Tartare

served on Daikon Rounds

Vegetarian Empanadillas

Spicy and handmade. Served with a zesty sauce.

Kids Hors Douervres

Eranks in Blankets
Everybody’s favorite. Served with deli mustard for dipping.

Chips And Salsa

E olls
with Duck Sauce

Dinner

Challah For the Motzi

Artful Bread Basket

Carole’s savory pecan breadsticks, Dramatic pletzel shards,
Hot foccacia rusks, and Crispy Baguette.

Pre Set Salad



Erisée
With assorted, field greens. aranefruit synremes. avacado. toasted necans.
sun-dried cherries, and red onion slivers.
Served with a grapefruit and rice wine vinaigrette.

Entree

Pomegranate Chicken
Bone in chicken breast with
mediterranean spice rub, pomegranate sauce
and fresh pomegranate

Quinoa Pilaf

A Nutty and flavorfull grain
Steamed in our rich stock with fresh herbs.




