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Temple Beth El Holiday Menu Packages 

 
EREV ROSH HASHANAH AND YOM KIPPUR 

Menu Packages 
Minimum of 10 guests 

 
MENU OPTION A 

Braided Challah 
 

Hors d’Oeuvres 
Chopped Liver  

Roasted Garlic Hummus with Pita Chips 
 

Choice of Soup 
Chicken Soup with Matzoh Balls 

Or  
Vegetarian Split Pea 

 
Choice of Salad 

Garden Chopped Salad with Balsamic Vinaigrette 
Or 

Mixed Greens with Apple Cider Honey Vinaigrette, Spiced Pecans, Sliced Apples 
 

Choice of Entrée 
(Choose 2) 

Braised Brisket of Beef 
Roast Chicken with Caramelized Onions and Sundried Tomatoes 

Citrus Roast Turkey Breast with Sherry Wine Jus 
Pecan Crusted Salmon with Lemon Scallion Chardonnay Sauce 

 
Side Dishes 
(Choose 3) 

Tarragon Roasted Potatoes 
Kasha and Varnishkes 

Wild Rice Pilaf 
Honey Dijon Savory or Candied Sweet Potatoes 

Sautéed Hariciot Verts with Toasted Almonds 
Julienne of Sautéed Vegetables 

Garlic Steamed Broccoli 
 

Dessert 
Honey Cake or Apple Kugel 

Fresh Fruit Salad 
 

Price:  $38.95 
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EREV ROSH HASHANAH AND YOM KIPPUR 
 

MENU OPTION B 
Minimum of 10 guests 

 
Braided Challah 

 
Hors d’Oeuvres 

Chopped Liver or Roasted Garlic Hummus with Pita Chips 
 

Choice of First Course (Soup or Salad) 
Chicken Soup with Matzoh Balls 

Vegetarian Split Pea 
Garden Chopped Salad with Balsamic VinaigretteMixed Greens with Apple Cider Honey 

Vinaigrette, Spiced Pecans, Sliced Apples 
 

Choice of Entrée 
(Choose 1) 

Braised Brisket of Beef 
Roast Chicken with Caramelized Onions and Sundried Tomatoes 

Citrus Roast Turkey Breast with Sherry Wine Jus 
Pecan Crusted Salmon with Lemon Scallion Chardonnay Sauce 

 
Side Dishes 
(Choose 3) 

Tarragon Roasted Potatoes 
Kasha and Varnishkes 

Wild Rice Pilaf 
Honey Dijon Savory or Candied Sweet Potatoes 

Sautéed Hariciot Verts with Toasted Almonds 
Julienne of Sautéed Vegetables 

Garlic Steamed Broccoli 
 

Dessert 
Honey Cake or Apple Kugel 

Fresh Fruit Salad 
 

Price:  $29.95 
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YOM KIPPUR BREAK FAST MENU PACKAGE 
Minimum of 10 Guests 

 
Menu 

 
Selection of Fresh Bagels 

Plain and Scallion Cream Cheese 

Sliced Nova Smoked Salmon with Capers and Lemon Wedges 

Sliced Tomatoes, Cucumbers and Red Onions 

Tuna Salad with Fresh Dill 

Egg Salad 

Whitefish Salad 

Sweet or Savory Kugel 

Selection of Mini Muffins and Danish 

Rugalach, Cookies and Brownies 
 

Price:  $32.95 per person 
 
 

Optional 
Chopped Herring in Cream Sauce  - $7 lb 

Whole Whitefish – $10 lb 
Baked Salmon –  $19 lb 

Sable - $27 lb 
Poached Salmon Salad with Cucumber, Tomato, Onion and Lemon Pepper Vinaigrette - 

$12 lb 
 
 

Above pricing for all menus is for pick-up at Temple Beth El 
Menus are par cooked and reheating instructions will be included 

Delivery available at $25 depending on location 
Service Staff available upon request at $25 per hour plus gratuity 

 
All orders must be placed one week prior to the holiday 

Please add 6.5% sales tax to all goods and services provided by Chez Gourmet 


