
Taste of Summer II



Traditional Shabbat In A Box - Serves Four-$180.00

Chicken Consommé 
Julienne Zucchini & Carrot 

Fine Egg Noodles & Pulled Chicken
-Or-

Summer Yellow Tomato Gazpacho

Classic Gefilte Fish, Beet Horseradish 
European Cucumber & Watermelon Radish Salad

Garlic & Herb Whole Roasted Chicken
Homemade Broccoli Soufflé

Rosemary & Garlic Roasted Tricolor Fingerling Potatoes

Cinnamon Bobka
Mini Fudge Brownies

Seasonal Melons & Strawberries

Box Includes Twin Challot and Grape Juice



Summer Shabbat In A Box - Serves Four-$180.00

Chilled Honeydew & Mint Soup
-Or-

Summer Yellow Tomato Gazpacho

Salad Of Beets, Fennel & Orange Segments
Cilantro Citrus Vinaigrette 

Baby Spinach, Strawberries And Roasted Peaches
Citrus Honey Vinaigrette

Herb & Garlic Brick Pressed Chicken
Tomato Basil Bruschetta Topping

Pesto Glazed Roasted Yukon Gold Potato Wedges

Classic French Ratatouille
Eggplant, Zucchini, Squash, Peppers, Tomatoes And Onions

Stone Fruit Crisp With Cinnamon Oat Streusel
Mini Blackout Cakes

Box Includes Twin Challot And Grape Juice



Starters & Entrees

Starters

Chilled Honeydew & Mint Soup

Summer Yellow Tomato Gazpacho

Miso Salmon 
Snow Pea, Daikon & Carrot Slaw Flavored With Fresh Ginger                   

Sake Vinaigrette

Grilled Mélange of Exotic Mushrooms                                                         
Red Peppers, Green Olives & Baby Arugula 

Kale Salad 
Watermelon Radish, Plum Wedges, Tomatoes, Poached Sweet Potatoes, 

Dried Cherries, Sesame Lime Ginger Dressing

Turkey Meatballs
Brown Rice, Chipotle Honey Sauce



One Starter & One Main $40.00 Per Person
**Surcharge of $15.00 Per Person Applies To Veal Milanese Option

Entrees

Grilled Mediterranean Branzino
Heirloom Cherry Tomato Vinaigrette                                                                
White Bean, Arugula & Corn Ragout

Pan Seared Breast of Chicken 
Tomato Fondue, Carrot Top Pesto & Persian Style Green Rice

Ancho Chili & Honey Glazed Chicken Breast 
Sweet Potato, Haricot Vert, Corn & Pineapple Salad

Texas Style Smoked BBQ Brisket  
Bourbon Whiskey Glaze, Sweet Onion Jam                                                          

Roasted Sweet Potatoes with Sriracha and Lime

Classic Veal Milanese**
Baby Arugula, Tomatoes and Red Onions                                                                            

Balsamic Vinaigrette



Family Style Options -Serves 4 Guests
$50.00 Per Order

Sweet & Sticky BBQ Chicken                                      
Drumsticks and Thighs

Cornmeal Crusted Red Snapper                              
Wilted Arugula, Artichoke & Cherry Tomatoes

Tortellini Bolognese                                        
Fresh Summer Green Peas

Sesame Chicken Salad                                          
Snow Peas and Scallions

Beer & Thyme Marinated Beef Kabobs                  
Candied Jalapeno Relish 



Side Selections -Serves 4 Guests
$22.00 Per Order

Baby Eggplant Stuffed With Classic French Ratatouille               
Eggplant, Zucchini, Squash, Peppers, Tomatoes and Onions

Grilled Tricolor Heirloom Carrots                                                     
Fresh Mint, Jalapeno, Cumin Honey Vinaigrette

Multicolored Heirloom Tomato Salad                                                   
Charred Corn, Shaved Red Onion

Salad of Beets & Fennel laced with Orange Segments                                           
Cilantro Citrus Vinaigrette

Farro with Grilled Onions & Blistered Tomatoes                                            
Flavored with Balsamic

Sauteed Baby Bok Choy                                                             
Chile, Garlic and Ginger



Dessert 
Serves 4 $15.00; Serves 8 $25.00

Stone Fruit Crisp With Cinnamon Oat Streusel
Jumbo NY Black & White Cookies

Mini Blackout Cakes

Delivery charge pending location                              
To Place An Order 

Please call 201-664-2465 or 
visit our website at 

www.foremostcaterers.com


