
 

Arancini
Homemade risotto balls coated in a panko breadcrumb mixture and pan-
fried. They're crispy and hot on the outside with soft pillowy risotto on the 

inside. Garnished with a creamy sun-dried tomato aioli 

Chicken Liver Mousse
Our chicken liver mousse, also known as “Chopped Liver" if you're old 

school, is sinfully delicious. Made with marsala wine, fresh chicken livers, 
caramelized onions and butter it's a big crowd pleaser. Served with 

homemade herbed flatbread. 

Mediterranean Platter
A sampling of Middle Eastern flavors including: creamy lemon hummus, 

roasted eggplant babaghanoush, green tabbouleh, Israeli salad and 
homemade pita chips 

Greek Lamb Flatbread
Onion flavored flatbread is lathered in a Feta cheese and Greek yogurt 
sauce, topped with a spicy lamb mixture and pickled red onions. These 

flatbreads will make you feel like you are sitting at a cafe in Greece 

Matzoh Ball Soup
Not your grandmother’s chicken soup recipe! Our flavorful broth is made 
from a secret family recipe, and will warm you from the inside out. Perfect 

on a cold night! 

Empanadas
Empanadas are flaky stuffed pastries available all over Latin America, 
and inspired by Jonathan S’s Argentinean heritage. Freshly fried and 

filled with a delicious blend of beef  and spices 

Spring Rolls
Crunchy Asian spring rolls filled with ground turkey, mushrooms, 

cabbage, carrots, onions and scallions. These spring rolls are baked, not 
fried, and served with a sweet and spicy Thai peanut dipping sauce 

Crostini
Choose from a selection of combinations—tangy goat cheese with sweet 
and savory roasted tomatoes on crusty baguette, fresh mozzarella, basil 
pesto, and sundered tomato on garlic flatbread, prosciutto and honeydew 

melon, or spicy roasted eggplant and tahini 

Sweet Potato Latkes
Sweet potatoes pancakes are flavored with curry, honey, cumin and black 
pepper., topped with za’atar Greek yogurt, and garnished with black olive 

tapenade 

Smoked Salmon Pizza
Imagine bagels and lox as a pizza! Delicate smoked salmon and lemon-

dill creme fraiche on a sesame seed crust, garnished with chopped red onion, 
lemon zest and capers

Appetizers


