
 

 

Rosh Hashana Menu 2019 

 

Starters 

Mushroom crepes in a wild mushroom sauce     $5.00 /piece 

Sweet gefilte fish, 4oz        $5.00 /piece 

Savoury gefilte fish, 4oz        $5.00 /piece 

 

Salad 

Serves 6          $30.00 

Mix of 3 greens (baby spinach, arugula and romaine), cherry tomatoes, julienne cucumbers 
and mushrooms. Choice of balsamic vinaigrette, creamy garlic or raspberry vinaigrette 
dressing.                                              

 

Soup 

Bubbies Traditional Chicken Soup 
(clear soup with diced carrots and celery) 700 ml   $10.00 

Butternut Squash Soup    700 ml   $10.00 

Roasted Tomato Soup    700 ml   $10.00 

Leek and Potato Soup    700 ml   $10.00 

 

 
Main Course 

Chicken Piccata in a lemon wine sauce      $16.00 /piece 

Grilled chicken breast in a white wine mushroom sauce   $16.00 /piece 

Chicken roulade stuffed with spinach, mushrooms & sweet potatoes $16.00 /piece 



 

 
 

Jamaican jerk chicken leg        $18.00 /piece 

Moroccan chicken legs        $16.00 /piece  

Whole roasted chicken cut in ¼            $24.00  

Slow braised brisket in a wild mushroom sauce     $18.00 /piece 

Miso glazed salmon, 7oz        $16.00 /piece 

Lemon herb baked salmon, 7oz       $16.00 /piece 

Chicken fingers         $24.00 /dozen 

Sweet and sour meat balls        $17.00 /pound 

 

Salads and Dips 

Coleslaw, 16oz         $12.00     

Cucumber Salad, 16oz        $15.00 

Eggplant in spicy tomato sauce, 16oz      $15.00 

Beet salad, 16oz         $15.00 

Spicy carrot salad, 16oz        $15.00 

Matbucha, 16oz         $15.00 

Potato salad, 16oz         $15.00 

Baba Ghanoush, 16oz        $15.00 

 
Side Dishes 

Seasonal grilled vegetables with balsamic glaze    $32.00 /pan 

9”x12” pan  

 



 

 
 

Israeli couscous with butternut squash, chickpeas and cranberries  $35.00 /pan 

9”x12” pan  

 

Herb crusted roasted potatoes       $30.00 /pan 

9”x12” pan  

 

Vegan  / Vegetarian Mains 

Moroccan Tofu Stew 
(tofu, chickpeas, carrots, onions, prunes, apricots, raisins,)   $40.00 /pan 

Serves 5 – 6 people 

Quinoa stuffed eggplant        $15.00 /person 

Red and green peppers stuffed with 
vegetable ratatouille with house sauce      $15.00 /person 

Cauliflower steaks with salsa Verde       $15.00 /person 

Chile rubbed butternut squash steaks      $15.00 /person 

 

Terms and Conditions 
Minimum Order $100.00 

All Orders will be prepaid prior to pick up by VISA or Mastercard. 

ORDER DEADLINE: SEPTEMBER 20, 2019 

All orders we be available for pick up on Sunday, September 29th, 2019, between  

10:00 a.m. and 2:00 p.m. at   

The Boulevard Room, 1600 Steeles Avenue West, Unit 42 (at Steeles and Dufferin) 


