
World Cuisine Catering in Israel

Dairy Buffet Stations

Kabbalat Panim

Hors d’Oeuvres - choose three:
Mini Potato Knishes
Mini Kasha Knishes
Mini Spinach Knishes
Mini Pizza Rolls
Crostini with Smoked Salmon and Herbed Cream Cheese
Roasted Marinated Vegetable Skewers
Fish Skewers (choose Salmon or Nile Perch) with your choice of sauce:

Teriyaki
Barbecue
Sweet and Sour
Garlic, Lemon and Honey Mayonnaise
Herbed Mayonnaise

Vegetable crudite with dips - creamy spinach, garlic aïoli, red pepper
hummus

Assorted sushi rolls with soy sauce, wasabi, pickled ginger, and spicy
mayonnaise (addl ₪8 per person}

Soups (seasonal) - choose two:
Carribean Black Bean Soup
Roasted Vegetable
Orange Vegetable
Minestrone
French Onion
Split Pea
Mushroom Barley
Potato Leek
Tomato Rice
Lentil
Scarlet Carrot - carrot soup with roasted beets for a sweet and beautifully
colored soup
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Main Course

Bread Basket - inclusive
An assortment of fresh baked breads with a premium selection of butter and
spreads

Salads Station - choose three
Asian Cabbage Salad - red and white cabbage, scallions, shredded carrots, sesame
seeds in a soy ginger vinaigrette
Babaganouj - roasted eggplant mixed with mayonnaise
Beet Salad - cubed beets in a light vinaigrette
Caesar Salad - romaine lettuce, red onions, cherry tomatoes, cucumbers shredded
carrots, and croutons
Cherry Tomatoes with Chickpeas - cherry tomatoes, chickpeas, red onion and
cilantro (ask for spicy)
Cherry Tomatoes with Pesto - cherry tomatoes with red onions and house pesto
Chummus - classic chickpea spread garnished with paprika and olive oil
Cole Slaw - shredded cabbage with carrots in a creamy dressing
Corn and Black Bean Salsa - corn and black beans with red onions, cumin, and
parsley
Cucumber Salad - pickled cucumbers with red onions and dill
Eggplant Baladi - whole roasted eggplant served with tehina
Fried Eggplant Salad - fried eggplant cubes with peppers and herbs in a light
piquant dressing
Garden Salad - a mix of market fresh vegetables with romaine lettuce
German Potato Salad - potatoes with chopped carrots, pickles and mustard
vinaigrette
Israeli Salad - chopped cucumbers and tomatoes with lemon and olive oil
Kohlrabi Waldorf Salad - kohlrabi matchsticks with walnuts, apples, and
mayonnaise
Lentil Salad - brown lentils with peppers, sauteed onions, roasted sweet potato
with a red wine vinaigrette
Marinated Pepper Salad - sliced pepper strips with herbs, garlic, and olive oil
Matbucha - piquant tomato spread with roasted vegetables
Mixed Pickles - sliced pickles, olives, lemon slices and hot pepper flakes
Muhammara - spicy dipping salad made with red peppers and walnuts
Potato Salad - creamy potatoes with carrots and red onion
Quinoa Salad - quinoa with chopped parsley, cilantro, red and yellow peppers,
dried cranberries
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Red Cabbage Health Slaw - red and white cabbage with shredded carrots,
scallions, dried cranberries with a red wine vinegar dressing
Red Cabbage Salad - red cabbage in a creamy dressing
Roasted Pepper Salad - Roasted pepper strips in a zesty dressing
Spicy Carrot Salad - shredded carrots with cilantro, hot peppers, lemon, and olive
oil
Sweet Potato Chilli Salad - cubes of roasted sweet potatoes with a sweet and spicy
sauce
Tabouleh - bulgar with cubed cucumbers, tomatoes, and fresh mint
Tehina - dip made with sesame paste, lemon juice and our house spice blend

Pasta Station - choose two:
Lasagne
Baked Ziti
Eggplant Parmesan
Macaroni and Cheese
Fettuccini Alfredo
Penne with Creamy Zucchini Sauce
Fusili Arrabiata - piquant tomato sauce
Pasta Bar - two pastas with three sauces (see Chef’s Pasta Station)

Mexican Station - inclusive:
Vegetarian Chilli
Guacamole
Shredded Lettuce
Diced Onion
Shredded Cheese
Tortillas
Salsa

Indian Station - inclusive:
Vegetable Curry
Crispy Okra
Basmati Rice
Lentil Dal with Garlic and Butter
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Baked Potato Station - inclusive:
Baked Potatoes with assorted toppings - cheese, sour cream, scallions, crispy
onions
Sweet Potato and Mashed Potato Duet with Onions

Pizza Station - choose two:
Mini Pizzas with assorted toppings
Toppings include:

Olives
Corn
Onions
Mushrooms
Broccoli Cheddar
Hot Pepper
Pineapple

Laffa Bread with assorted toppings
Toppings include:

Tomatoes
Za’atar
Olives
Sun-dried Tomato Pesto
Pesto
Gremolata
Roasted Peppers
Eggplant and Onions

Mini Quiches (choose two)
Mushroom
Sweet Potato
Roasted Cherry Tomato
Red Onion
Broccoli and Cheddar

Sushi
Assorted sushi rolls with soy sauce, wasabi, pickled ginger, and spicy mayonnaise.
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Dessert
Waffles on a stick
Apple Crumble with Vanilla Ice Cream
Crepes with spreads and toppings
Ice cream
Mini cookie platters
Mini muffin platters
Assorted large round cakes
Popcorn
Cotton Candy

Premium Stations

Chef’s Pasta Station
Fettuccini Alfredo
Pasta Primavera
Penne alla Vodka
Ravioli with your choice of two sauces
Gnocchi with your choice of two sauces

Sauce options:
Fresh Herbs, Garlic and Olive Oil
Roasted Cherry Tomatoes with Garlic and Oregano
Marinara Sauce
Tomato Cream Sauce
Sweet Potato Cream Sauce
Mushroom Cream Sauce
Pesto Cream Sauce
Spinach Cream Sauce

Fish Station - choose two:
Cold Poached Salmon Board with Cucumber Raita
Fish and Chips
Moroccan Fish - with peppers and onions
Salmon Fillets with your choice of sauce

Lemon Dill
Balsamic Citrus
Teriyaki
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Sea Bass Fillets with your choice of sauce

Coconut Red Curry
Lemon Garlic

Choice of rice:
Herbed Rice
Yellow Rice
Spanish Red Rice
White rice

Falafel and Chummus
Give your guests a taste of the ultimate Israeli street food at your simcha.

Falafel Balls
Mini pita bread
Chummus
Tehina
Ambah
Zchug
Israeli Salad
Pickles
Sauerkraut
Hot Peppers
Fried Eggplant

Pricing
Kabalat Panim
Three Main Station Choices
Dessert
Setup, service, cleanup
Basic Paper Goods
₪124 + VAT per person
Minimum 120 people
Additional Main Station Choice ₪20 +VAT per person
Substitute/Additional Premium ₪20 +VAT per person
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