bakers’best

C A T E R I N G

menu suggestions

Rosh Hashanah
and

available 9.8.18 - 9.19.18

Yom Kippur

appetizers two dozen minimum

yukon gold potato pancakes $18.55 dozen
sweet potato pancakes $18.55 dozen
raspberry applesauce $3.35½ pint $7.75 pint
sour cream $3.35½ pint $7.75 pint
cheddarhorseradish $11.95 pint
matzo ball soup (16 matzo balls) $59.75 a “to go” container serves 16 cups 48 hour notice
extra matzo balls $7.50 half dozen

entrees six person minimum

beef brisket caramelized carrots, celery, and onions $20.55 pp 48 hour notice GF
dijon potato crusted salmon fennel herb salad, lemon dill sauce $14.40 pp GF
atlantic salmon filet 4oz $8.20 pp 6oz. $12.35 pp 8oz. $16.45 pp
• grilled, mango tomatillo salsa GF • pan-seared, savory herb marinade, horseradish lemon aioli GF • poached, dill crème fraiche GF
chicken marbella braised chicken breasts, dried fruits, olives $12.35 pp
grilled teriyaki chicken, honey mustard $7.95 pp

sides six person minimum

yukon gold mashed potatoes traditional $3.65 pp or roasted garlic $3.75 pp GF
sweet glazed baby carrots honey ginger glaze $3.70 pp GF
grilled vegetables $3.50 pp GF
grilled asparagus fresh lemon, cherry tomato confit $4.30 pp GF

salads six person minimum

autumn spiced poached pear salad spiced pecans, mixed greens, shaved aged cheddar cheese, maple vinaigrette $4.65 pp GF
broccoli and apple salad walnuts, dried cranberries, creamy buttermilk dressing $4.15 pp GF
celery root and pear salad celery frisee, almonds, shaved manchego cheese, lemon dressing $5 pp GF
crimson and golden beet salad oranges, feta cheese, fennel $4.90 pp GF
roasted sweet potato kale salad seasoned chick peas, cranberries, sunflower seeds, tahini dressing $4.65 pp GF V

nosh breakfast six person minimum

smoked salmon breakfast platter assorted bagels, tomatoes, red onions, cucumbers, cream cheese, scallion cream cheese $10.25pp
noodle kugel $31.95 quarter pan serves 6-8 $54.10 half pan serves 12-16
egg salad $4.40 pp GF
pulled chicken salad grapes $6.95 pp GF
tuna salad dill, scallions $6.95 pp GF
fresh fruit salad cantaloupe, honeydew, pineapple, grapes, watermelon $3.95 pp GF V
deep dish quiche serves 6-8
broccoli feta . garden medley . spinach mushroom . three cheese $33 each
lorraine . tomato asparagus $35 each
smoked salmon, leeks, brie cheese $37 each
all quiches available in ½ pan size $88.10/$99.15 serves 18-20
crustless quiche a gluten free version of our deep dish quiches are available GF

make your own platters small serves 6-8 medium serves 10-12 large serves 16-18

deli $73.65 small $109.700 medium $179.25 large
turkey breast, ham, corned beef, grilled chicken breast, roast beef, assorted cheeses, lettuce, tomato, freshly baked breads, condiments
deli salad $74.70 small $109.50 medium $179.75 large
chicken salad with grapes, egg salad, tuna salad (select all three or any combination), assorted cheeses, freshly baked breads, condiments

desserts

butter jelly cookies $15 dozen
plain coconut macaroons $18.60 dozen GF chocolate dipped coconut macaroons $27.20 dozen GF
plain almond macaroons $18.60 dozen GF chocolate dipped almond macaroons $27.20 dozen GF
white and dark chocolate dipped dried fruit platter GF $95.30 small serves 12-15 $124.60 medium serves 16-19 $146.80 large serves 19-21
dried apple rings, kiwi, cantaloupe, peaches
kiddush dessert tray plain and chocolate dipped macaroons, chocolate raspberry and cinnamon walnut raisin rugalehs, butter jelly cookies $4.65 pp
We would appreciate a 48 hour notice when placing corporate or informal catering orders. We make every attempt to accommodate shorter notice if we are
able. Bakers’ Best Catering is not a nut free facility. It is the customer’s responsibility to notify Bakers’ Best Catering of any food allergies.
GF = gluten free V = vegan

www.bakersbestcatering.com . 617.332.4588

