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Classic Events Catering is pleased to offer the finest in kosher catering for your wedding, bar/bat mitzvah or other Jewish special
occasion. Our culinary team, led by Executive Chef, Daniel Spawton brings you create, delicious kosher menu choices, from
casual to elegant- to match the theme of your event. We are happy to customize a menu for you and to accommodate any special
food requests and allergy needs. Below is a sample of our Kosher menus...
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Black & White Sesame Chicken Orange Ginger Sauce
Petite Franks En Croute With Deli Mustard
Honey Coconut Chicken Nuggets
Potato Scallion Cakes Apple-Jalapeno Compote
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Fresh Fruit Display
Grilled Vegetable Display
Fresh Crudités
Bruschetta Display
Falafel Station

Jaladds

The Classic Mixed Green
Tomato, English Cucumber, Onion, Carrot Ribbon
Greek Salad
Mixed Greens, Olives, Mixed Greens, Kalamatta olives, Grape tomatoes, English Cucumbers,
Red wine Vinaigrette
Grilled Vegetable
Baby greens, Grilled japanese eggplant, Squash, Zuchini, Roasted Pepper, Roasted Cherry Tomatoes,
Balsamic vinaigrette
Red Wine Poached Pear
Mandarin oranges, Baby Greens, Balsamic Reduction,
salads are served with assorted fresh made artisan breads
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Roasted Ribeye
Roasted Potato, Haricot vert, Red wine Reduction

Chicken Satays
Asparagus Wrapped in Phyllo Pastry
Arincini with Chunky Tomato Sauce

Ceviche Of Salmon,

“24 Hour” Braised Beef Short Rib
Olive Oil Potatoes, Roasted Root Vegetables

Sesame Glazed Salmon
Hoisin sauce & Asian Vegetable Stir Fry

Brown Sugar & Pecan Crusted Pacific Salmon
Sweet Red Chili Sauce, Smashed Sweet Potatoes, Green Beans

Pan Seared Cod with Roasted Garlic Oil, Roasted Tomato
Jasmine rice, Haricut vert

Roasted Tuscan Chicken
Roasted Potatoes, Grilled Vegetables

Vegetable Napoleon
Grilled Zucchini, Yellow Squash, Eggplant, Tomato, Onion
Balsamic Reduction

Stuffed Butternut Squash
Roasted Vegetables and Quinoa
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Macerated Fresh Fruits
Non Dairy Ice Creams
Phyllo Cup with Berries

Additional menu options available for stations, buffets
and sit-down entrée selections

Please call to make an appointment!







