
 
 

Bar/Bat Mitzvah Kiddush Luncheons 
Prices are for a Buffet style presentation for a minimum of 150 guests and may vary for Family Style 
presentation and for fewer guests. The following menus are full service, presented on an elegant buffet and 
include disposable plasticware, iced tea, pitchers of water, coffee and white tablecloths for all tables 
including the buffet tables.  The following prices also include 4 servers and 2 chef attendants to see to it that 
your guests have the highest quality food and service, but do not include tax and 18% service charge.  Drop-
off service is available with plastic tablecloths and disposable trays for a reduced price.  Floor length, 
colored tablecloths are available at an additional cost.   
 
 

Thank you for your interest in Shalom Catering. We hope to be able to work with you to make 
your Simcha very special.  
 
 
 
 
 
1)Traditional Dairy Kiddush Luncheon 

 
Bagels and Assorted Cream Cheeses 

 
Choice of two salads: 

Mixed Baby Greens raspberry vinaigrette 
Israeli Salad, Tuna Salad, Egg Salad 
Pasta & Marinated Vegetable Salad 

Sesame Oriental Noodle Salad, Potato Salad, 
Greek Salad, Caesar Salad, Whitefish Salad, Saffron Infused Cous Cous Salad 

 
Choice of two entrees: 

Blintz Souffle, Noodle Kugel, Mixed Vegetable Frittata 
Moroccan or Citrus Glazed Salmon($3 surcharge) 

Baked Ziti, Quiche Squares (Spinach & Cheese, Mushroom Onion & Cheese) 
Vegetarian Lasagna, Soyrizo and Eggs, “Machaca” and eggs with fire roasted tomato salsa 

 
Seasonal Fruit Salad or Seasonal Fruit Platter 

and 
Brownies, Cookies 

 
 

 



 
 
 
2) Israeli Meat Kiddush Luncheon 
 

Trio of Hummus(Israeli Hummus, Roasted Red Pepper and Cilantro) with pita 
Baba Ganoush  
Israeli Salad 

Cous Cous with toasted pine nuts, dried cranberries, basil, caramelized onions and sautéed zucchini 
Grilled Vegetable Display 

Mixed Baby Greens raspberry vinaigrette 
Falafel Bar with chopped tomato, pita, lettuce, tahini sauce & hot sauce 

Marinated Olives 
Chicken and Beef Kabobs 

Baklavah, Rugulah, Assorted Cookies 
 

 
 
 
3) Deli Kiddush Luncheon 

Deli Meat Platters 
Corned beef, roast beef & turkey breast 

Served with a selection of breads, pickles and condiments 
 

Choose three salads 
Potato salad, Cole slaw, Tuna Salad, Egg Salad, 

Four Bean Salad, Pasta Salad, Fresh Garden Salad 
 

Dessert 
Pareve brownies, lemon bars and cookies 

 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 
4)California Dairy Kiddush Luncheon 
 

Assorted Wrap Sandwiches 
Grilled Veggie with avocado, Caesar, Tuna Salad 

Spinach and Feta Pie 
Fusilli Pasta Salad with smoked salmon, capers 
roasted red peppers and dill-mustard vinaigrette 

Mixed Baby Greens with burnt pecans, gorgonzola cheese 
sliced apple and raspberry vinaigrette 

“Machaca” and eggs with fire roasted tomato salsa and tortillas 
Or 

“Chicken” Crepes with mushroom cream sauce 
 

Fruit Salad 
Or 

Fruit parfaits 
 

Assorted Cookies, Brownies 
 
 
5) Eclectic Kiddush Luncheon 
 

Bagels and Assorted Cream Cheeses 
Trio of Hummus(Israeli Hummus, Roasted Red Pepper and Cilantro) with pita 

 
Choice of two salads: 

Mixed Baby Greens raspberry vinaigrette 
Israeli Salad, Tuna Salad, Egg Salad, Pasta & Marinated Vegetable Salad 
Sesame Oriental Noodle Salad, Potato Salad, Greek Salad, Caesar Salad 

Whitefish Salad, Cous Cous Salad with caramelized onions and basil 
 

Omelets to order(station attendant) 
Huevos  a la Mexicana 

Huevos Rancheros(station attendant) 
Rice and Beans 

 
Granola dried fruit, almonds, yogurt, cranberries and golden raisins 

 
Fruit Display with papaya, melon, strawberries and cottage cheese 

Rugalach, Cookies, Brownies and Mini Muffins 
 

 



 
 
 
 
 
 
Additional Options: 
More salads and/or entrees can be ordered for an additional fee 
Smoked Salmon   $6 per person 
Herring in white sauce  $4 per person 
Roasted Red pepper Hummus & Pita  $2 per person 
Potato Latkes with apple sauce & sour cream  $2.50 per person 
Side of Poached Salmon garnished with capers and onions  $4 per person 
Baklava, Mini Filo Cup Pastries, Assorted Mini Pastries  $5 per person ($3 per person to substitute) 
Smoothie Bar assorted fruit smoothies made fresh $5 per person 
Assorted Wraps – Caesar, Grilled Vegetable & Tuna  $4 per person 
Blueberry Pecan French Toast  $3.50 per person 
Asian Noodle Salad in Boxes w/chopstix  $3.75 per person 
Omelet Station  $4 per person 

 
 

Customized menus available, please contact us at 866.291.3017 


