
Rosh Hashanah and
Yom Kippur Catering Menu 2010
Available wednesday, september 8th – Saturday, September 18th

Please call us at 312 202 0899 to place an order or discuss menu options. 

Appetizers and Salads
Gefilte Fish with Horseradish
$15 for 6 pieces (pareve)

Pickled Herring in Sour Cream
$5.95/lb (dairy)

Pickled Herring in Wine Vinegar
$5.95/lb (pareve)

Smoked Whitefish Salad
$18.95/lb (dairy)

Chopped Chicken Liver (gehakte leber)
$18.95/lb (meat)

Shaved Fennel and Arugula Salad
toasted pistachios, fresh sliced apricots and a  
citrus lemon vinaigrette
$50 (serves 5 - 8) (pareve)

Garden Salad
with chopped romaine, farm fresh tomatoes, cucumbers, 
carrots, croutons and choice of dressing
$45 (serves 5 - 8) (pareve)

soups
Matzo Ball Soup
$4.75/person | $9.95/quart (comes with 2 matzo balls) 
additional matzo ball - $1.00/person (meat) 
add pieces of chicken - $1.00/person (meat)

Mushroom Barley Soup
$4.00/person | $8.95/quart (pareve)

Roasted Tomato Soup
$4.00/person | $8.95/quart (pareve)

PLATTERS
“Break the Fast” SMOKED FISH Platter 
smoked lake trout, smoked whitefish, atlantic nova smoked 
salmon, herring in vinegar, smoked whitefish salad, 
tomatoes, capers, cucumbers, red onion, lemon slices, 
bagels and cream cheese $145 (7 - 10 people) (dairy)

Atlantic Nova Smoked Salmon Platter 
atlantic nova smoked salmon, tomatoes, capers, 
cucumbers, red onion, lemon slices, bagels and cream 
cheese $95 (serves 7 – 10) (dairy)

Fresh Seasonal Fruit Platter
$60 (serves 7 - 10 people) (pareve)

Vegetable Platter
fresh seasonal vegetables served with a house-made 
truffle tofu dipping sauce 
$30 (serves 10 – 13) (pareve)

Entrees
house-made organic Angus  
Beef Brisket 
oven-roasted with beef au jus, carrots and onions
$10.50/lb (meat)

24 Hour Herb Marinated Roast, 
Organic raised Chicken
$15 (serves 3 - 4) (meat)

Vegetable Kishke
with carrots, celery and onion
$7.95/lb (pareve)

Kasha Varnishkes
with buckwheat grains, wild mushrooms and bowtie pasta
$8.95/lb (pareve)

Sweet and Sour Vegetarian
Stuffed Cabbage (holishkes)
$12 for ½ dozen (pareve)

Sides
Israeli Couscous with
Roasted Vegetables
$8.95/lb (pareve)
add feta cheese $9.95/lb (dairy)

Mehren Tzimmes
candied carrots
$3.95/person (pareve)

Potato and Gruyere Gratin
$4.95 / person (dairy)

Sweet Noodle Kugel WITH RAISINS
$5.95/person (dairy)

Potato Pancakes (kartoffel cakes)
with apple sauce
$10 for ½ dozen (pareve)

Roasted Root Vegetables
yams, turnips, parsnips, carrots and celery root
$6.95/lb (pareve)

Roasted Fingerling Potatoes
$4.95/lb (pareve)



Breads and Pastries
Handcrafted Braided or round Challah
(Plain or raisin)
$6.00 (pareve)

Coconut Macaroons 
$6/dozen (pareve)

Chocolate macaroons 
$6/dozen (pareve)

Parisienne Almond Macaroons 
$6/dozen (pareve)

Apple Cake
$12 (pareve)

Vanilla Arborio Rice Pudding 
with shaved coconut
$4.95/lb (dairy)

Plum Pound Cake 
$12 (pareve)

Chocolate Tart 
$15 (pareve)

Sour Cream Marble Cake 
$12 (dairy)

Passion Fruit Mousse Tart 
$15 (dairy)

Chocolate / Vanilla Mousse Opera Cake
$15 (dairy)

Dessert Tray: 
a festive display of cookies, brownies, macaroons and 
assorted pastries (pareve)
small: $15 (3 - 5 people) / large: $28 (8 - 10 people)

Raspberry or Blueberry Coffee Cake 
$12 (dairy)

Apricot, Raspberry, or Chocolate Rugelach 
$5.95/lb (dairy)

Honey Loaf Cake 
$12 (pareve)

Teiglach 
honey dough balls
$6/dozen (pareve)

TO PLACE AN ORDER, CALL 312 202 0899
48 HOUR NOTICE REQUIRED FOR ALL ORDERS

50% CANCELLATION FEE WILL BE CHARGED FOR ALL ORDERS

ORDERS MAY BE PICKED UP DURING REGULAR BUSINESS HOURS

DELIVERY IS AVAILABLE FOR AN ADDITIONAL CHARGE

menu available online at www.eleavenfood.com
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