
Disposable faux china and silverware 

Simcha Kosher Catering 
and Event Design                                                      

                                                                                                      
3230 Towerwood Drive 

Dallas, Texas 75234  
972. 620.7293/Fax: 972.620.7295 

         Email: Info@lowellarthur.com  
 

       Fax or call or email us with your order! 

 

____________________________________________ _______________________________ 

 

Event Planning  
for Corporations and Organizations 

Whether you're planning a small lunch meeting or a formal 
banquet, Simcha Kosher Catering knows how 
 to make your event enjoyable, productive, and sure to 
favorably impress all who attend. Our mission is to save 
you money, stress and time.  

Our services do not just end with the delivery of your 
order, (although we can, if that's all that you require). 
 We are also your one stop source for corporate event planning. We can plan, manage, 
and supervise your event from conception 
 through cleaning up afterwards ɂ and everything in between.  

In addition to the finest kosher cuisine, we can arrange for an appropriate venue, 
whether your event consists of ten people or a thousand. We also provide professional 
wait staff, can assist with linen and decor selections and entertainment if your event 
requires. 

Simcha Kosher Catering also understands that there are different types of corporate 
events.  That is why we offer a wide variety of packages to create exactly the 
atmosphere and environment you had in mind.  Simcha can also create a custom menu 
to your specifications.   

So whether your corporate event planning needs are large or small, formal or informal,  
Simcha Kosher Catering can make your event a success. 
 

Lowell Michelson 
Owner and President 

mailto:Info@lowellarthur.com
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LUNCH AND DINNER MENUS 
 Dinner portions slightly larger than lunch portions 

Feel free to mix and match items.   
 

NEWPORT 
 

Vermont Salad 
Sun-dried apricots, cranberries and 

walnuts with a maple-cranberry vinaigrette 
 

Marinated Sliced London Broil 
Topped with sautéed bell peppers 

and mushroom sauce 
 

Seven-Herb Wild Rice Pilaf        
 

Grilled Vegetable Medley 
 

Dinner Roll with margarine 

 

THE SANTA FE 
 

ArÔÈÕÒȭÓ 3ÏÕÔÈ×ÅÓÔÅÒÎ 3ÁÌÁÄ 
With avocado and papaya in a honey-lime  

vinaigrette topped with tortilla strips 
 

 Grilled Marinated Breast of Chicken 
  With sautéed poblano, red peppers  

and a cilantro-mustard sauce  
 

Skillet Fried Ranch New Potatoes 
 With tomatoes, onions and corn tortillas  

 

Southwestern Grilled Vegetables 
Grilled peppers, corn, and seasonal vegetables 

 

Dinner Rolls and Margarine 
 

TUSCAN 
 

Tuscany Salad 
With mushrooms in red wine vinaigrette 

 

Grilled Chicken Pomodoro  
Grilled chicken, Roma tomatoes fresh chopped 

 basil, and olive oil and seasonings 
 

Penne Pasta Portobello 
In a light marinara sauce 

 

Italian Green Beans 
 

Garlic Bread 
 

 
 

RANCH HAND 
 

Meat Selections  
Select 1-2 Entrees 

* Barbeque Beef Brisket 
*Barbeque Bone-in Chicken 
* Grilled Smoked Sausage  

 

Side Items 
*Traditional Cole Slaw  

* Potato Salad 
* Barbecue Beans 
 * Barbeque Sauce 

Vegetable Relish Tray  
 

Corn Muffins and Yeast Rolls 
With margarine 




