
SALADS
ISRAELI SALAD, HUMMUS,  

THINA, MORROCCAN CARROT,  
RED BEETROOT, COLESLAW, ANTIPASTI, 

TRADITIONAL GEFILTE FISH, SALAD BAR, 
AND MORE FROM OUR CHEF CHOICE 

SELECTION OF BREAD

STARTER 
SEA BASS WITH LEMON, 

HERBS ON CHILLI WHITE BEANS

MAIN COURSES
Chamin/Beef chulent

Boiled eggs
Chicken Legs WITH OLIVES  

AND BABY CARROT
ROASTED CHICKEN BREAST  

WITH SPINACH AND SWEET CORN
STUFFED PEPPERS WITH MINCED MEAT

SIDE DISHES
ROASTED BABY CARROT  

WITH RAISINS, HONEY AND CINNAMON
STEAMED JASMINE RICE, RICE PILAF

GOLDEN ROASTED POTATOES

DESSERTS
WIDE SELECTION  

OF HOMEMADE DESSERTS
SLICED FRESH FRUIT

HOT DRINKS STATION,
WATER

*SOFT DRINKS AND WINE ARE AVAILABLE 
FOR EXTRA CHARGE

SATURDAY SHABBAT LUNCH
Kiddush wine, tirosh and home-made challah set on buffet


