
In need of Kosher catering for your meeting or event?
Serving delicious, catered snacks, treats, and meals throughout the Twin Cities metro area!

Breakfast

Vegetable & Starch Choices
Cooked VegetablesStarches

Cold Meals
Deli Box Lunch Continental Breakfast

An assortment of Danish, muffins, scones and babka from 
our bakery. Orange, apple and cranberry juices. Gourmet-
brewed regular and decaf coffee. An assortment of teas.
 
 
Bagels and Lox
Traditional bagel and thinly-sliced, smoked Atlantic salmon,
served with cream cheese, julienned red onions, diced 
tomatoes and capers. 
 American Breakfast
Chilled orange juice, sliced fruit, fluffy scrambled eggs, 
home fries, pastry. 

Yogurt with Granola & Fruit 
 Sholom Brunch
Assortment of chilled juices, seasonal fresh fruit, assorted 
fresh pastries, fluffy scrambled eggs, buttermilk pancakes, 
O’Brien potatoes, and gourmet coffee. 
 

Your choice of tuna salad, egg salad, chicken salad,
salmon salad, pastrami, corned beef, roast brisket,
turkey breast or cold cuts on assorted artisan bread.
Includes kettle chips, fresh-baked cookie and soda.
 
Chef’s Salad (Dairy or Meat)
Julienned roasted turkey, beef salami, grape tomatoes, 
hard-boiled eggs and cucumber slices, all served on a 
bed of gourmet greens, with your choice of dressing.
 
Deli Sandwich Display
Your choice of roast turkey, beef bologna, beef salami, 
roast beef or tuna salad. Assorted artisan breads and
rolls, sliced tomatoes, red onions and shredded lettuce.
Dilled, red-skinned potato salad, relish tray and
condiments.
 
Mandarin Chicken Salad
Asian marinated chicken breast served on a bed of torn 
romaine and Napa cabbage. Garnished with snow 
peas, red peppers, water chestnuts and crispy chow 
mein noodles. Drizzled with a rich sesame dressing. 

(Dairy or Meat)

broccoli buds 
cauliflower buds 
California blend 
green beans
baby carrots
carrot tzimmes 
brussel sprouts 
white asparagus 
sugar snap peas 
acorn squash 
zucchini & summer 
squash

mashed potatoes
baked potato
roasted baby red potato
latkes
potato knish
sweet potatoes
rice pilaf
wild rice
twice-baked potatoes
au gratin potatoes (dairy)
scalloped potatoes
(dairy) couscous www.sholomcatering.com

Delivery Available!
Custom catering available! 

Sales tax additional.

Terry Zeimet 651.338.2034
DamaraJefferson 651.328.2032 

Sholom Catering Menu

For Pricing, Call: 



Decorated Sheet Cake
11/4 Sheet 
1/2 Sheet 
Full Sheet 

Assorted Cookies (1 doz.)  
Assorted Bakery Bars (1 doz.)  
Assorted Pastries (1 doz.)  
Fresh Muffins (1 doz.)  
Challah, sliced or whole loaf  
Bagels w/ Cream Cheese (serves approx. 20)  
Chips and Salsa (serves approx. 20)  
Hummus and Pita Chips (serves approx. 20)  
Fresh Whole Fruit (by piece 

 

Coffee, regular & decaf - gal.
Juice (OJ, Apple & Cranberry) - gal.
Apple Cider - gal.
Lemonade  - gal.
 (1 gal. = 16 servings)

Hot Tea by the cup 
Milk by the Carton 
Soda by the Can 

Pasta “As You Like It” 
Served with chef’s choice of crisp vegetables.
Lasagna (Dairy or Meat)
Al dente lasgna noodles layered with three cheeses
alternated with marinara sauce or sautéed vegetables in a 
rich tomato meat sauce.
Pasta Bar - (Dairy or Meat) - Choice of two types of pasta 
and two flavors of homemade sauces. 
Gourmet Pizza
12-inch Cheese 
12-inch Veggie 
16-inch Cheese 
16-inch Veggie 

Grilled Salmon Fillet
Marinated Atlantic salmon, perfectly char-grilled, served
with Mojo sauce. Accompanied with rice pilaf and chef’s
choice of vegetable. 
Asian Stir-Fry
Your choice (Vegetarian, Beef, Chicken) stir-fry with crisp 
vegetables. Served with steamed white rice.
 Glazed Chicken
Your choice of apricot, raspberry or cranberry glazed, 
roasted chicken, served with potato knish and chef’s choice 
of vegetable. 
Braised Brisket
Braised brisket, slow-roasted with onions, carrots and
celery. Sliced thinly and served with rich brown gravy,
herbed new potatoes and chef’s choice of vegetable. 
Family-Style Shabbat Dinner 

A traditional Shabbat dinner served family-style. Includes 
baked chicken, choice of rice/potato (pilaf, mashed,
roasted, baked, latkes), green beans, matzo ball soup and
challah bread. 
Matzo Ball Soup 
By the quart with four matzo balls 

Snacks, Breads
& Beverages

Hot Meals

The right food for 
any occasion!

www.sholomcatering.com

Delivery Available!
Custom catering available! 

Sales tax additional.

Sholom Catering

For Pricing, Call: 
Terry Zeimet 651.338.2034
DamaraJefferson 651.328.2032 



Dairy

Meat

Pareve

Basic Shiva Dessert Tray

Teriyaki Beef Skewers 
Chicken Wings, BBQ or Spicy 
Sweet and Sour Meatballs 
Coconut Chicken 

Hot Artichoke Dip with Pita Chips 
Cheese Stuffed Mushrooms 
Spanakopita 
Mini Egg Rolls 

Sweet tray served with coffee and tea. 

Standard Shiva Fruit & Sweet Tray 
Sliced seasonal fresh fruit, sweet tray with coffee and tea.

Shiva Meal 
Sliced seasonal fresh fruit
Sweet tray
Fruit and noodle kugel
Egg salad and tuna salad
Hard-boiled eggs
Bagels and cream cheese
Pickled herring
Coffee and tea

Add Gefilte fish and horseradish 
Add Lox 

Large Fresh Fruit Platter 
Small Fresh Fruit Platter (serves 10–12)  
Vegetable Crudité & Dip  
Deviled Eggs  
Gefilte Fish & Horseradish  
Smoked White Fish  
Sushi (3-Day Advance Order) 
Chef’s choice sushi platter served with pickled ginger
and wasabi. 

Dairy
Assorted Cheese & Crackers 
Roma Tomato & Garlic Bruschetta 
Lox and Cream Cheese 
Meat
Assorted Deli Tray with Dollar Buns 
Chicken Salad & Artichoke Crostini 
Chopped Liver with Crackers 

Hot Appetizer Trays Cold Appetizer Trays
(All hot appetizer trays are 25-pieces per order) (All cold appetizer trays are 25-pieces per order)

Shiva Menu
(Minimum 25 people)

www.sholomcatering.com

For Pricing, Call: Terry Zeimet 651.338.2034
DamaraJefferson 651.328.2032 


