
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 
April 19   - April 25th th

Buffet Price $26
*Please see separate Friday

Shabbat menu and order form

Wednesday -Asian Night

Soup: Vegetable noodle V

Entrée 1: Chinese beef & broccoli stir fry

Catch of the day: Lemon grass poached hake GF

Rotisserie Chicken: Five spiced rotisserie

chicken

Vegan: Sesame tempura tofu with 

mushrooms Vg

Starch: Steamed jasmine rice Vg

Baked potato Vg GF

Veg: Spring rolls with duck sauce V

Ginger green beans Vg GF

Dessert: Assorted mini desserts V

Thursday - Prime Rib Night

Soup: Split pea Vg GF

Entrée 1: Carved prime rib with horseradish

sauce and au jus 

Catch of the day: Broiled Arctic char with whole

grain mustard  GF

Rotisserie Chicken: Half or quarter white or dark

served with cranberry sauce GF

Vegan: Vegetable frittata  Vg 

Starches: Garlic mashed potato Vg GF  or 

baked sweet potato Vg GF

Veg: Grilled asparagus Vg GF     or steamed baby

carrots Vg GF 

Dessert: Parve apple blintz with berry sauce  V

Sunday- Chef’s Buffet  
Soup: Lentil Vg GF

Entrée 1: Salisbury steak with onion gravy 
Catch of the day: Poached salmon GF

Rotisserie Chicken: Half or quarter white or
 dark served with cranberry sauce GF

Vegan: Vegan jambalaya with okra, kidney
 beans, vegan sausage  Vg

Starch: Non-dairy creamed corn casserole Vg or
 baked potato Vg GF 

Veg: Braised green beans with apricots Vg GF     
or basil roasted tomatoes Vg GF 

Dessert: Carrot cake V

Monday
Soup: Tomato basil Vg GF

Entrée 1: Beef & cabbage stew GF
Catch of the day: Cajun baked Acadian red fish GF

Rotisserie Chicken: Half or quarter white or
 dark served with cranberry sauce GF

Vegan: Baked mushroom bourekas  Vg
Starch: Herb roasted potatoes Vg GF or

 cucumber quinoa salad V GF 
Veg: Garlic sautéed wax beans Vg GF     
or roasted cauliflower with fire roasted 

bell peppers Vg GF 
Dessert: Black & white cookies

Tuesday - Turkey Night
ISRAELI INDEPENDENCE DAY  
COMMUNAL DINNER IN GMH

Dessert of the week:
Cranberry oatmeal cookie v
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