
Mehadrin Kosher Catering

Catering with KA certification is available upon request

Rosh Hashanah 

Take Away 

Menu



Starters  (serves two people)
1 Vodka cured salmon with dill and mustard vinaigrette   $15 

2.  Chicken soup with lokshen $12 

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

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

3.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.Matbucha $14

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

2.Roast root vegetables with rosemary and thyme                 $16

3.Roast 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

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

sweet chilli aioli (2-3 per serve)

$8

Breads
1.Challah (medium) $6

2. Mini pita (packet of 10) $7

Desserts
1. Fruit plater for two $14

2. Rugalach (1/2 kg) $14 

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

3. Baklava (6 pieces) $11

4. Access Inc. cookies   

mixed bag (250gms)               $9

For dinners with 6 + people see next page for 

our Set Menu Options



Menu 1 - $40 per person (minimum order = 6 people)

Mezze - Hummus with fresh chickpea and lemon salsa

Mezze - Egg salad with spring onion

Main - 7 hours slow cooked beef brisket 

Side - Roast root vegetables with rosemary and thyme 

Salad - Broccoli, green beans, celery, mini roma tomatoes, mint, sorrel and 

roasted almonds 

Dessert - Fresh fruit platter

Menu 2 - $50 per person (minimum order = 6 people)

Mezze - Hummus with fresh chickpea and lemon salsa

Mezze - Egg salad with spring onion

Entrée - Vodka and tarragon cured salmon with dill and mustard vinaigrette 

Main - 7 hour slow braised spiced beef brisket

Side - Roast root vegetables with rosemary and thyme

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

Salad - Broccoli and green beans salad, celery, mint, mini roma tomatoes, 

micro sorrel and roasted almonds

Dessert - Fruit plater & selection of sweet pastries

Menu 3 - $60 per person (minimum order = 6 people)

Mezze - Hummus with fresh chickpea and lemon salsa

Mezze – Egg salad with spring onion

Mezze - Matbucha

Entrée - Vodka and tarragon cured salmon with dill and mustard vinaigrette 

Entrée - Clear chicken soup with lokshen

Main - 7 hour slow braised spiced beef brisket 

Main - Chicken Maryland with Baharat spices and fresh lemons

Side - Roast root vegetables with rosemary and thyme

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

Salad - Broccoli and green beans salad, celery, mint, mini roma tomatoes, 

micro sorrel and roasted almonds

Dessert - Fruit plater & selection of sweet pastries 

Set Menu Options


