
V = Vegetarian  Vg = Vegan        =  Heart Healthy  GF = Gluten Friendly. Consuming raw or undercooked meat, fish, poultry or eggs can
increase your risk of a foodborne illness. Please notify your server in advance of any food allergies you may have.

NOSH DINNER BUFFET 

June 29  - July 5  th th

Buffet Price $26

*Please see separate Friday
Shabbat menu and order form

Wednesday - Asian Night

Soup: Vegetable Noodle V

Entrée 1: Crispy orange chicken with broccoli

Catch of the day: Ginger soy poached halibut 

Roasted Chicken: half or quarter white or

dark served with cranberry sauce GF

Vegan: Teriyaki tofu with broccoli

Starches: steamed jasmine rice Vg GF or

baked potato Vg GF

Veg: Asian vegetable medley Vg      or steamed

spinach Vg GF

Dessert: Chinese mango pudding

Thursday - Prime Rib Night

Soup: Split Pea Vg GF

Entrée 1: Carved prime rib with horseradish

sauce, au jus & popover

Catch of the day: Whole grain mustard

broiled arctic char GF

Roasted Chicken: half or quarter white or

dark served with cranberry sauce GF

Vegan: Vegetable fritata

Starches: Garlic mashed potato Vg GF or 

baked sweet potato Vg GF

Veg: grilled asparagus Vg GF       or steamed

baby carrots Vg GF

Dessert: Crème brulee

Sunday 
Soup: Sweet potato bisque Vg GF

Entrée 1: Crispy fried chicken quarters with
honey gravy

Entrée 2: Baked grouper with Cajun peppers
and onions GF

Vegan: Jambalaya with rice, okra, kidney
beans and vegan sausage Vg

Daily Sides: Dirty rice Vg GF, coleslaw V GF,
braised green beans with apricots Vg GF 

Dessert: Mississippi mud pie
Sliced fruit platter Vg GF 

Monday - BBQ
Soup: Chilled vichyssoise

Entrée 1: Honey BBQ bone-in grilled chicken
thighs GF

Catch of the day: Grilled salmon Vg GF  
Vegan: Grilled gyro with oyster mushrooms,

fresh vegetables and vegan tzatziki Vg
Daily Sides: Corn on the cob Vg GF, potato

salad V GF grilled cauliflower Vg GF 
Dessert: Chocolate pot de crème

Sliced watermelon Vg GF

Tuesday - Turkey Night
Soup: Beef Barley

Entrée 1: Herb-roasted carved turkey
with sage gravy & challah stuffing 

Catch of the day: Boston baked cod
Vegan Entrée: Wild mushroom & tempeh

bourguignon Vg 
Daily Sides: Cinnamon butternut squash

puree Vg GF
Herb-roasted vegetable medley  Vg GF 

Dessert: Walnut baked apple with 
non-dairy whipped cream V


