
ROSH HASHANAH & YOM KIPPUR 
MENU
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THIS MENU IS AVAILABLE FROM SEPTEMBER 23RD - OCTOBER 5TH, 2022.

ALL ORDERS REQUIRE 72 BUSINESS HOURS NOTICE 

Pick up at our Wayne, Ardmore, Franklin, Rittenhouse or 
Italian Market Locations. Please inform us of a cancellation 72 business hours before your order 
pickup date to not incur a fee. All orders come cold with reheating instructions. Additionally, a 

selection of items are available at our retail stores prepared food cases. 
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DESSERTS

choose one

HONEY PEAR TART
$35 à la carte
roasted pears, frangipane, buttery pastry, 
honey apricot glaze

DOUBLE VALRHONA 
CHOCOLATE CAKE 
$35 à la carte
flourless chocolate cake topped with rich 
chocolate mousse and cacao

STARTERS 

all included in package

MATZO BALL SOUP
$30 / 2qts à la carte
chicken broth, vegetables, dill

GEFILTE FISH
$32 à la carte
carrot coins, beet horseradish

VEGETABLE AL FORNO 
$42 à la carte 
grilled seasonal vegetables, hummus, 
marinated feta, sliced pita

GF  Gluten-Friendly*        VG  Vegan        V  Vegetarian
*While ingredients are Gluten-Free, please note recipes are not made in a Gluten-Free facility.

ROSH HASHANAH & YOM KIPPUR PACKAGES
Serves 6 people 

GF
VG

GF

TRADITIONAL BRAISED BEEF BRISKET
$345

HERB-ROASTED FREEBIRD CHICKEN
$285

MUSTARD & HERB-ROASTED SALMON
$315

ALL PACKAGES INCLUDE: 
round holiday challah
matzo ball soup (2 qts)

vegetable al forno 
gefilte fish

PLEASE CHOOSE: 
1 main course, 2 sides, 1 dessert
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SIDES 

choose two

POTATO LATKES
$35 à la carte
sour cream, apple sauce

HONEYED CARROT TZIMMES
$35 à la carte
carrots, raisins, dried apricots, 
honey glaze

SWEET NOODLE KUGEL
$35 à la carte
egg noodles, raisins, cheese, graham cracker 
crumb topping

STRING BEANS ALMONDINE
$35 à la carte
toasted almonds, extra virgin olive oil 

OUR WORLD CLASS 
CULINARY TALENT 

Managing Director of Culinary, Ashley 
James, brings 30 years of international 
cooking experience to your table this 
spring season from the Michelin starred 
Jules Verne restaurant in the Eiffel Tower 
to the Four Seasons. This year he 
offers an exceptional Rosh Hashanah 
& Yom Kippur experience with gourmet 
ingredients from local purveyors and 
house-baked sweet treats. He and his 
team created this menu with passion. 

MAIN COURSES 

choose one

TRADITIONAL BRAISED BEEF 
BRISKET
$165 à la carte
slowly braised brisket, roasted carrots, traditional 
brisket gravy

HERB-ROASTED FREEBIRD CHICKEN
$85 à la carte
chicken jus

MUSTARD & HERB-ROASTED SALMON
$110 à la carte

BREAK THE FAST PL ATTERS

SMOKED FISH PLATTER
$160  à la carte
whole whitefish, whitefish salad, smoked 
salmon, kippered salmon, lettuce, tomato, 
cucumber, red onion, capers, olives, hard 
boiled egg, cream cheese, 1 dozen bagels

SMOKED SALMON PLATTER
$98 à la carte
smoked salmon, lettuce, tomato, cucumber, 
red onion, capers, olives, hard boiled egg, 
cream cheese, 1 dozen bagels

FRESH FRUIT & BERRIES  
$45  à la carte
honey yogurt dip

GF
VG


