FRIDAY NIGHT DINNER MENU — FAMILY STYLE AND PRE-SELECT MAIN
2026
S115/ADULT
S45/CHILD
MASHGIACH ON SITE 7 HOURS @ $46/HOUR
EVENT ADMINISTRATION AND AUXILIARY FEES $32/ADULT, $21/CHILD

DINNER

PRE-SET AT EACH PLACE SETTING

MINI STREUSEL CROWN CHALLAH LOAF
PRE-SET ON THE TABLES:

BEEF BOUREKAS (BASED ON /GUEST)
VEGETABLE BOUREKAS (BASED ON 1/GUEST

CHOPPED SALAD | KALE| QUINOA | CHINESE CABBAGE | CUCUMBER | TOMATO | SWEET PEPPER | RED
GRAPES | MINT| PARSLEY | VEGAN FETA | HARISSA CHICK PEAS | SUMAC | RED WINE DIJON VINAIGRETTE |
HARISSA (V/GF)

DILL PICKLE SPEARS (V)

FRESH HUMMUS | CHICK PEA + CHERRY TOMATO + PARSLEY + EVO GARNISH (V/GF)

EGGPLANT SALAD | TOMATO BASED (V/GF)

RAW VEGETABLES | ROMANESCO BROCCOLI | CARROT + CUCUMBER STICKS | GRAPE TOMATOES

DINNER
PLATED APPETIZER SALAD

BABY GEM CAESAR SALAD | CAESAR VINAGRETTE | BRUNOISE CHALLAH CROUTONS | CHERRY
TOMATOES | CAPERS | VEGAN PARMESAN

PLATED MAIN — PRE-SELECTED

(#TBA) BRAISED BEEF SHORTRIB | BONELESS 607 | FRESH HERB BEEF JUS (GF)
SCALLION YUKON GOLD MASH

OR

(#7BA) PAN ROASTED CHILEAN SEA BASS | COCONUT LIME SAUCE (GF)
SCALLION YUKON GOLD MASH

OR

FAMILY STYLE SIDES:
CHAR-GRILLED CAULIFLOWER STEAKS | KALAMATA + CAPER + BASIL + ROASTED GARLIC + LEMON +
EVO | THIN-CUT SPINACH | TOASTED PEPITA

LEMON HARICOT VERTE | EVO

TART CRANBERRY CRISP



(#71BA) KIDS MEAL

APPETIZER
BEEF MEATBALLS | SWEET AND SOUR SAUCE | STEAMED RICE

MAIN:
CHICKEN FINGERS | KETCHUP AND PLUM SAUCE | MASHED POTATO

DESSERT
(BASED ON 4PC/GUEST, PLUS FRUIT)
LOTUS CHEESECAKE BITES | GRAHAM CRUST | PAREVE

LEMON RASPBERRY CAKELETS | LEMON CURD + RASPBERRY JAM LAYERS | PLANT BUTTERCREAM + DECOR |
TINY CAKE BOARDS

CHOCOLATE MOUSSE SHOTS | 213 ACRYLIC VESSELS (GF)

CHOCOLATE OREO CAKELETS | CHOCOLATE PLANT BUTTERCREAM | DARK CHOCOLATE CAKE LAYERS |
OREO COOKIE BASE

KEY LIME + FRESH BLUEBERRY PHYLLO CUPS
ASSORTED MINI CRINKLE COOKIE SANDWICHES (GF)

COCKTAIL FRUIT SKEWERS FOR EVERYONE

NOTES:

PRICES DO NOT INCLUDE HST
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