
Shabbat 

Dinner Take 

Away Menu

Winter 2017

Mehadrin Kosher Catering (no hechsher)

Catering with a hechsher from KA is available. Please contact the office with 

all enquiries. 



Starters  (serves two people)
1. Moroccan style white fish in spicy tomato and

chickpea sauce $16 

2. Vodka cured salmon with dill and mustard vinaigrette   $15

3. House green falafel with green tahini $12

4. Lamb kofta with green tahini $16

5. Chicken soup with lokshen $12 

Mains (serves two people)
1.Seven hour slow braised spiced beef brisket $33 

2.Twelve hour slow roasted lamb shoulder $34 

3.Lamb kofta (main size) $32

4.Chicken Maryland in baharat spices and fresh lemon $28

5.Moroccan style fish in spicy tomato and chickpeas sauce $31

6.Vegetarian sinia - roast cauliflower and eggplant with

tahini sauce, spices, pine nuts, tomatoes and parsley $26

Mezze  (per 450grm tub) equivalent 

to medium deli container)

1. Hummus with fresh chickpea salsa $11

2.Egg salad with spring onion $7

3.Smokey eggplant tahini $12 

4.Matbucha $14

5.Green tahini $9

6.Zhug (250gr) $9

7.Fried marinated eggplant $12

8.Pickles / olives $6

Sides (serves two people)
1.Majadra rice- rice with lentils, caramelized onion and spices $14

2.Roasted root vegetables with rosemary and thyme $16

3.Roasted chat potato with rosemary and garlic $14

Salads (serves two people)
1. Coleslaw with fresh herbs and sesame seeds $12

2. Broccoli, green beans, celery, mini roma tomatoes, mint,

sorrel and roasted almonds $14

3. Roast cauliflower and fennel, celery, parsley, mint, pomegranate,

hazelnut and Jerusalem spice vinaigrette $14

4.Fattish – chopped Israeli salad with baby spinach,

radish, crispy pita and zaat’ar spice $14

Children’s Menu (per person)
1.Chicken schnitzel strips with

sweet chilli aioli $8

2.Pasta bolognaise $8



Menu 1 - $40 per person

Hummus with fresh chickpea and lemon salsa

Egg salad with spring onion

7 hours slow cooked beef brisket 

Roast chats potatoes with thyme rosemary and garlic

Roast cauliflower and fennel, celery, parsley, mint pomegranate hazelnuts 

and Jerusalem spice vinaigrette 

Fresh fruit platter

Menu 2 - $50 per person

Hummus with fresh chickpea and lemon salsa

Egg salad with spring onion

Smoky eggplant tahini

Vodka and tarragon cured salmon with dill and mustard vinaigrette 

12 hour slow roasted lamb shoulder 

Roasted root vegetables with rosemary and thyme

Mujadara rice – white rice with lentils, caramelized onion and turmeric 

Broccoli and green beans salad, celery, mint, mini roma tomatoes, micro 

sorrel and roasted almonds

Fruit plater & selection of sweet pastries

Menu 3 - $60 per person

Hummus with fresh chickpea and lemon salsa

Smoky eggplant tahini

Matbucha

Fried marinated eggplant

Vodka and tarragon cured salmon with dill and mustard vinaigrette 

Clear chicken soup with lokshen

12 hour slow roasted lamb shoulder 

Chicken Maryland with Baharat spices and fresh lemons

Roasted root vegetables with rosemary and thyme

Mujadara rice – white rice with lentils, caramelized onion and turmeric 

Broccoli and green beans salad, celery, mint, mini roma tomatoes, micro 

sorrel and roasted almonds

Fruit plater & selection of sweet pastries

Set Menu Options



Breads
1.Challah (700gr) $6

2. Mini pita (packet of 10) $7

3. Mini brioche rolls  (price per roll) $1

4. Mini bagels (price per bagel) $1

5. Laffa bread (pack of 5) $7

Desserts
1. Fruit plater for two $14

2. Rugalach (1/2 kg) $14 

3. Cinnamon scroll (1/2 kg) $14

4. Baklava $11

5. Access Inc. cookies

per 25ogm bag (250gms)  $9

Ordering and Payment Information

Orders must be in by 11:00am Thursdays

To order call Jackie at ARK Centre on 8658 4044 or email 

operations@arkcentre.com.au 

Pick up from ARK Centre on Fridays between 2:00pm and 4:00pm. 

All orders must be paid for in advance

Delivery –$10 for orders over $50

Payment by bank transfer or Credit Card (note 3% fee on-charge)

Additional Options

Delivery and plating of the food - $250 (up to 20 people) 

20+ people- price on application

Extra person for serving, clearing and washing - $220. (up to 20 

people) 




