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WEEKNIGHT AFFAIR MENU 

$29.00 Per Person  

$140 Per Waiter (1 Waiter to every 20 guests) 

$175 Mandatory Hashgacha Fee  

$250 Kitchen Staff Fee 

$750 Hall Fee (If using River Terrace) 

Prices Based on a Minimum of 75 Adults 

 

Prices Include Service on Fine China, Cutlery, and Stemware, 

White Linen Tablecloths 

 

Children 11 Years Old and younger Seated at Separate Children’s Table, with a Children’s 

Menu of $15.00 Per Child 

DEPOSIT 

40% of Estimated Total Cost Required to Book Date 

Additional 40% of Estimated Total Cost Due 1 Week Before Event 

Remaining Balance Due on Day of Event 

 

72 Hours Prior Notice must be given for any changes to Menu or Amount of Guests 

 

Name: __________________________________ 

Contact#: ________________________________ 

Date of Affair: ____________________________ 

Location: ________________________________ 

Estimated Start Time: _____________________ 

Total Amount of Guests: ___________________ 

Customer Signature: ______________________ 

 

GLATT GOURMET CATERERS CONTACT INFORMATION: 

A:1094 RIVER AVE., LAKEWOOD, N.J. 08701 

P: 732-364-5564 

F:732-364-5554 

E: elisheva@glatt-gourmet.com 

mailto:elisheva@glatt-gourmet.com


  

Catering By:  

 

 
 2 

 

 

WEEKNIGHT AFFAIR MENU-Cont. 

 

PRE-SET ON TABLES 
Round Heimishe Challah Roll or 

Regular and Whole Wheat Baguette Served with an Herbed Margarine Rosette 

Large Simcha Challah on Head Table (for Bar Mitzvah only) 

Regular and Diet Soda, Seltzer and Poland Spring Water  

Assorted Pickles 

 

CHOICE OF 2 SALADS TO BE PRE-SET ON TABLE 
o Coleslaw    Cucumber Salad       Chopped Israeli Salad    Tomato Onion Salad 

o Tri Color Pasta Salad Broccoli Salad     Red Skin Potato Salad 

o Chummus Techina  Babaganush Greek Eggplant 

 

FIRST COURSE-APPETIZER 

 
Choose One Item from the List 

o European Tossed Salad, Topped with Grape Tomatoes, Mandarin Orange 

Segments, Fresh Mushrooms and Croutons, Drizzled with Red Wine Vinaigrette 

o Classic Chefs Salad, Topped with Pastrami and Turkey Breast Strips 

o Cesar Salad, Topped with Grilled Chicken Strips 

o Sesame Chicken Served on a Bed of Herbed White Rice 

 

The Following Items are Available for an Additional $3.00 Per Person 

o Teriyaki Salmon Fillet, Served on a Bed of Angel Hair Pasta 

o Pastrami and Chicken En Croute, Served with a Sweet and Sour Sauce 

   The Following Items are Available for an Additional $4.00 Per Person 

o Three Sectional Plate of Gnocchi, Salad and Spring Roll 

o Gnocchi and Shredded Brisket 
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WEEKNIGHT AFFAIR MENU-Cont. 

 

SECOND COURSE-SOUP 
Choose 1 

(Choose 2, Minimum 100 People) 

o Homestyle Vegetable  

o Mushroom Barley 

o Zucchini 

o Butternut Squash 

o Cream of Chicken 

o Cream of Broccoli 

 

 

THIRD COURSE-PLATED ENTRÉE 

Choose one Item from the List: 

o Chicken Breast Francaise, Served with Marsala Sauce 

o Boneless Baby Chicken Steak 

o Baby Chicken Capon Stuffed with Pastrami and Kishka, Sweet and Sour Glaze 

o Baby Chicken Capon Stuffed with Choice of Vegetables, Apricot Glaze 

 

The Following Items are available for an additional $9.00 Per Person- 

o London Broil 

o Sliced Brisket of Beef 

o Gourmet French Roast 

 

Also Available for an additional $15.00 per person- 

o Boneless Beef Rib Eye Au Jus 

o Short Rib 
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WEEKNIGHT AFFAIR MENU-Cont. 

 

  

SIDE DISHES 

Choose 1 Starch and 1 Vegetable 

o Roasted Baby Potatoes 

o Roasted Sweet and Regular Potatoes 

o Spinach or Vegetable Couscous 

o Orzo with Vegetables 

o White Rice with Mushrooms 

o Wild Rice Medley 

o Mashed Potatoes Topped with Caramelized Crispy Onions 

 

o Sting Bean Almandine 

o String Bean Bundle wrapped in leek 

o Glazed Baby Yams 

o String Beans with diced Holland Red Peppers, Teriyaki Sauce 

o Roasted Vegetable Medley 

o Roasted Mini Carrots with a Citrus Glaze 

o Popcorn Cauliflower 

o Fire Grilled Vegetable Stack 

o Grilled Vegetables wrapped in a Zucchini Ribbon 

o Julienned Vegetables 

o Sesame Broccoli 

For an additional $2.00 Per Person 

o Asparagus and String Bean Bundle 

o Mini Carrots with Citrus Glaze 

 

 

 DESSERT 
o Warm Chocolate Soufflé, Served with Ice Cream 

o Warm Apple Cobbler, Served with Ice Cream 

The Following Items are available for an additional $2.00 Per Person 

o Mango Ices Tower, served with strawberry sauce 

o Lemon, Mandarin or Mixed Berry Sorbet Tower 

The Following Items are available for an additional $5.00 Per Person 

o Two Tone Ice Cream encaged in Chocolate Lace 

o Fruity Wedges, Four Layer Sorbet on top of delectable lemon cake 
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