
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 — 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 
 

!ÒÔÈÕÒȭÓ 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 
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VERSAILLES 

 

Riviera Salad 
Romaine, endive and radicchio, sun dried tomatoes 

 and pine nuts with Dijon vinaigrette  
 

Grilled Lemon Chicken  
Grilled breast of chicken with lemon-wine sauce 

 

Orzo Pasta 
 

6ÅÇÅÔÁÂÌÅ $ȭ *ÏÕÒ 
 

Dinner Rolls and Margarine 
 
 

**May substitute Grilled Salmon for chicken 
 

 

WINDSOR 
 

La Jolla Salad 
With sliced avocado, sun-dried apricots, 

 fresh apples slices with raspberry vinaigrette 
 

Grilled Marinated Breast of Chicken 
In a signature honey-chutney and pecan glaze 

 

Roasted New Potatoes  
With Rosemary, paprika, sesame seeds and garlic 

 

Vegetable Dȭ Jour 
 

Dinner Roll and Margarine 

 

THE RIO GRANDE 
 

Las Fiesta Salad 
Chopped Romaine, tomatoes, tortilla strips  

in a cilantro-lime vinaigrette 
 

Grilled Beef and Chicken Strips 
 

Grilled Peppers and Onions 
 

Spanish Rice 
 

Flour Tortillas 
 

Salsa Bar  
Tortilla Chips, pica de gallo, salsa and guacamole 

 

 

 
 

 

THE SOUTHERN NASH 
Garden Green Salad 

With sliced cucumbers, tomato wedges, mushrooms, 
and croutons with 1000 Island and honey-mustard 

Select 1 or 2 entrees:  
*Home-style Meatloaf 
*Beef Tips and Peppers 

*Chicken Fried Chicken Breast 
*Slow Roasted Pot Roast 

*Old-fashioned Baked Chicken Quarters 
 

Garlic Mashed Potatoes 
 

Vegetable Dȭ *ÏÕÒ 
 

Honey Yeast Rolls and Margarine 
 

 



 

Simcha Kosher Catering h3230 Towerwood Drive    

   Dallas, Texas 75234 h 972-620-7293/ Fax 972-620-7295 www.lowellarthur.com 

 

P
a

g
e 
 4

 
THE LOTUS 

 

HONG KONG SALAD 
With Napa cabbage, romaine, baby spinach, 
seaweed, bean sprouts, Asian pears, water 
chestnuts, cucumbers, julienne red peppers, 

 shredded carrots and black walnuts in sesame 
orange and ginger vinaigrette 

 

Asian Orange Ginger Chicken 
With boy choy, mushrooms and water chestnuts 

 

Vegetable Fried Rice 
 

Wok Stir Fry Vegetables 
 

Mini Egg Rolls with Duck Sauce 

 
 

THE BENTON 
 

Farm to Market Green Salad 
Fresh Farm greens and sliced fresh tomatoes  

and cucumbers with a  citrus-ginger vinaigrette 
 

Apricot Roasted Bone-In Chicken  
With apricot, leeks, basil and fresh herbs 

 

Garlic Mashed Potatoes 
Or  

Oven Roasted New Potatoes 
 

Grilled Assorted Vegetables 
Grilled sliced seasonal vegetables 

 

Dinner Rolls and Margarine  
 

CAFÉ TEL AVIV 
 

Middle Eastern Salad Sampler 
Hummus, Tahini, Babaganoush, Roasted Eggplant 

 

Cucumber and Tomato Salad 
 

3ÈÉÓÈÌÉË Ȱ+Á-BÏÂÓȱ 
*Spicy Ground Beef 

*Turmeric Chicken with Peppers and Onions 

 

Israeli Couscous  
With currents and pine nuts 

 

Mediterranean Grilled Vegetables 
 

Homemade Pita Bread 
 
 
 
 

 
 

THE PACIFIC 

Pacific Rim Salad 
Tropical green salad with a mango-lime vinaigrette 

 

Grilled Salmon  
With lemon and caper relish 

Or 

Grilled Mahi-Mahi 
With avocado-mango salsa 

Or 

Panco-Encrusted Tilapia 
With grape and basil-thyme sauce 

 

Trader Vic Rice 
 

Sugar Snap Peas and Baby Carrots 
 

Hawaiian Sweet Rolls 
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The Boxed Lunch  
Presented in tissue lined gift box with all of 

your necessary condiments and cutlery packet.  
We require a minimum order of ten of each sandwich  

 

!ÒÔÈÕÒȭÓ 3ÉÇÎÁÔÕÒÅ 3ÁÎÄ×ÉÃÈ  
Or  

Unique Wrap Selection 
Or  

Garden Fresh Salad Entrée 
* 

Your choice of two sides 
*  

Fresh Fruit Salad or Whole Fruit 
* 

Gourmet Cookie or Brownie 
 

* 
Soft Drink or Bottled Water 

 

 

Luncheon Trays 
Beautifully garnished trays of your choice of 
sandwiches.  Trays include basket of potato 

chips, relish tray of carrots, celery, pickles 
and olives and garden herbed ranch 

Select from our wonderful menu of: 
*Sandwiches 

*Wraps 
*Sides 

*Desserts 
 

Detailed sandwich and side selections  
available upon request 

 
 

 

The Executive 
Fresh Garden Salad 

With tomatoes, cucumbers, carrots,  
shredded cabbage and croutons 

 

Dressing Selections-choose two 
*Russian dressing * 1000 Island 

*French Dressing *Raspberry Vinaigrette 
* Balsamic Vinaigrette * Honey Mustard 

 

AÒÔÈÕÒȭÓ 7ÁÌÄÏÒÆ #ÈÉÃËÅÎ 3ÁÌÁÄ 
Grilled chicken with apples, grapes, walnuts 

 or pecans, celery in a mayonnaise sauce 
 

Cucumber and Tomato Salad 
 

Chilled Penne Pasta Primavera 
With julienned vegetables and Italian vinaigrette 

 

Fresh Seasonal Fruit Salad 
With poppy seed dressing on the side 

 

Dinner Rolls or Croissants 

Dessert 
Finish of the meal with a fabulous dessert 

Assorted Finger Sweets 
Gourmet Cookies 

Pinwheel Cake Selections 
Mousse Parfaits 

Chocolate Fountain 
Specialty Desserts ÁÎÄ ÍÏÒÅȣȣȢȢ 

Contact us for complete dessert menu 
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FOOD STATIONS 

Food stations are fast and allow your guests to 
sample a variety of menu items.  When you add an 

action station or two they can be a part of the 
ÅÖÅÎÔȭÓ ÅÎÔÅÒÔÁÉÎÍÅÎÔȢ  5ÎÉÆÏÒÍÅÄ ÃÈÅÆȭÓ toss, sauté 
and create in the view of your guests to provide the 

freshest possible presentation and adding an 
element of drama and excitement. 

We have listed our more popular stations 
 

Traditional Carving  
 

Texas Barbeque  
 

Southwestern  
 

Comfort Food- Home-Style  
 

Salad Tossing  
 

Full Service Sushi Bar  
 

0ÁÎ 0ÁÃÉÆÉÃ 2ÉÍ Ȱ$ÉÍ 3ÕÍȱ  
 

Pasta Tossing  
 

Soup Shooter  
 

Ȱ#ÈÕÒÒÁÓÃÁÒÉÁȱ ɀ Brazilian Barbeque 

Chinese Wok Stir Fry 
 

Norwegian Gravlax  
 

Japanese-Fish and Asian Treasures 
 

 

 
 

H/23 $ȭ/%562%3 
Bite sized jewels served before a meal or 

 as an elaborately displayed cocktail dinner 
  

 Below are a few of our appetizers that 
 are both delicious and attractive. 

 

PAREVE HORS $ȭ/%562%3 

 Spicy Salmon Cakes 
Mini Vegetable Egg Rolls 

Mushroom and Risotto Cakes 
Brazilian Hearts of Palm Knish Puff 
Black Bean and Vegetable Flautas 

Potato Pancakes 
Sweet Potato Pancakes 

Seared Tuna Wonton 
Spanakopita Triangles 

 

MEAT (/23 $ȭ /%562%3 

Pecan Crusted Chicken Bites 
Miniature Beef Wellingtons 

Chicken Satays 
Cranberry Meatballs 

Chicken Salad Tartlets 
Lamb Tangine 

Spicy Beef Empanada 
Chili Filled Corn Cup 

 

DISPLAYS 

Smoked Salmon and Gravlax  
Mediterranean Sampler 

Antipasto Supreme 
Fresh Fruit Displays 

Vegetable Crudités and Dips 
 

*Dairy appetizers available  
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CONTACT SIMCHA KOSHER CATERING FOR THE FOLLOWING:  
 

 
 

Simply contact our office and we would be happy 
 to assist you with your event ȣȢ 

Be it a simple drop off or something more elaborate 
 

We also offer free consultations to assist you 

 in person with the planning of your event. 
 

Simcha Kosher Catering and Event Design 
 

Lowell Michelson, Owner 
In business since 1983 

 
(972) 620-7293 hFax: (972) 620-7295 h Email: info@lowellarthur.com 

Under the supervision of the Dallas Vaad Hakashrus-DK 
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