
      
Shabbat Dinner Pick Up Menu 
 

Challah 
@ $4.99 each 

 

Protein Options: 
Sandra’s Famous Beef Brisket  

Slices of Braised Beef Brisket 
In a Sweet and Savory Sauce 

 Of Caramelized Onions, Tomatoes, & Baby Carrots 
Served Hot 

@ $130/Serves 8 – 10 
 

Chunky Apricot Chutney Chicken  
Seared Chicken Breast, Sliced on the Diagonal 

Topped with Delicious Apricot and Golden Raisin Chutney 
Served Hot 

@ $8.00 each 
 

Cherry Tomato Pistou Chicken 
Seared Chicken Breast, Sliced on the Diagonal 

Garnished with a Lightly Sauteed Rustic Pistou of Fresh Yellow  
and Red Cherry Tomato with Fresh Basil, Garlic and Margarine 

Served Hot 
@ $8.00 each 

 
Barbeque Grilled Chicken Breasts 

Marinated Grilled Chicken Breasts, Sliced on the Diagonal    
Glazed with Georgia Peach Bourbon Barbeque Glaze 

Served Hot 
@ $8.00 each 

 
 
 
 



 
Whole Asian Maple Glazed Salmon Sides 
Salmon Sides with a Fresh Pineapple Salsa  
Ambient temperature on a garnished platter 

@ $85.00/Serves 8 
 

Asian Maple Glazed Salmon Filets  
Pan Seared Salmon Pieces with Pineapple Salsa 

Garnished with Sesame Seeds  
Served Hot 

@ $9.00 each 
 
 

Pan Seared Salmon Filets  
Pan Seared Salmon Pieces  

Garnished with a Lightly Sauteed Rustic Pistou of Fresh Yellow  
and Red Cherry Tomato with Fresh Basil, Garlic and Margarine 

Served Hot 
@ $9.00 each 

 
 

Starch Options: 
Smashed Potatoes 

Small Potatoes, Lightly Boiled and Smashed Flat 
Seasoned with Garlic and Herbs  
Roasted Until Golden and Crispy 

Served Hot 
@ $45.00/Serves 8 - 10 

 
Yukon Gold Potato Wedges  

Crispy Oven Roasted Potatoes  
Seasoned with Garlic, Herbs, and Sea Salt  

Served Hot 
@ $45.00/Serves 8 - 10 

 
Mashed Yukon Gold Potatoes 

Creamy Mashed Potatoes with a Light Garlic Seasoning 
Served Hot 

@ $45.00/Serves 8 - 10 
 

Brown Rice, and Wild Rice Pilaf  
With Dried Cranberries, Sliced Almonds, & Diced Scallions 

Tossed with Olive Oil, Fresh Herbs, and Lemon Juice 
Served Warm or Ambient Temperature 

@ $45.00/Serves 8 - 10 
 



Green Vegetable Options: 
Sautéed Fresh Green Beans 

Crunchy Haricot Vert with Shallots, Garlic, and Cherry Tomatoes 
Served Hot 

@ $45.00/Serves 8 - 10 
 

Sautéed Fresh Broccoli 
Broccoli Florets with Shallots, Garlic, and Cherry Tomatoes 

Served Hot 
@ $45.00/Serves 8 - 10 

 
Warm Spinach Streudel 

Slices of Sautéed Spinach, Onions, and Parve Cream Cheese 
Baked in Flaky Puff Pastry 

Served Hot 
@ $45.00/Serves 8 - 10 

 
 

Salad Option: 
Fresh Green Salad 

Mixed Greens and Romaine Lettuce 
Carrot Curls, Cucumber,  

Grape Tomatoes, Purple Cabbage 
 with Added Touch Sweet Vinaigrette on the Side 

Served Cold 
@ $40.00/Serves 8 - 10 

 

 
Dessert Options: 
Chef’s Choice Cookie 

@ $24.00 a Dozen 
 

Outrageous Chocolate Brownies 
@ $24.00 a Dozen 

 
Apple Strudel 

Apple Sliced Sauteed with Cinnamon and Sugar  
Baked in Flaky Puff Pastry 

@ $45.00/ Serves 8 - 10  
 
 
 
 
 
 



 

Brisket Dinner 
Includes Sandra’s Famous Brisket, choice of Starch, choice Vegetable,  

Fresh Green Salad & Dessert 
$42 per person 

 

Salmon Dinner 
Includes choice of Salmon, choice of Starch, choice Vegetable,  

Fresh Green Salad & Dessert 
$39 per person 

 
 

Chicken Dinner 
Includes choice of Chicken, choice of Starch, choice Vegetable,  

Fresh Green Salad & Dessert 
$32 per person 

 
******Minimum order for dinners is 2 

 
 


