Elegant SeategshMenu Selections
for Shabbat DinneFormal Dinners

S{MCHA

KOSHER CATERING & EVENT DESIGN

Simcha Kosher Catenad-gent Design
Owner: Lowell Michelson

3230 Towerwood Drive
Dallas, Texas 75234
9726207293 Fax : 9B207295
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First Coure PreSetved in Martini Glass

Ceviche in Martin Glass with Gazgadka Shooter
Lime marinated whitefish with dioceddny tomato
and red onion and served with a yucca chip and lime wedge
Or

Grilled Mahi Mabhi

Served on bed of shredded cabbage topped with wonton chip and a hoisin g
Or &

&

Tuna Tar Tar g
Diced ahi tuna mixed with minced shallots, avocado and diced mango |3
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green onions and served with wasabi aioli. %
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Second Course Served

Baby Arugula Salad

With hearts of palm, granny smith apples anoh waingts/me vinaigrette

Or

Spinach Sonoma Salad
Fresh Spinach, radicchio, and romaine with fresh orange sections, toasted aln
and crispy Chinese noodles served witingemgaaigrette

Or

La Jolla Salad

Fresh greens, sliced avocadiapdicots, homemade croutons
and raspberry vinaigrette
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