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FOOD IS ART





web www.naomicatering.com
e-mail info@naomicatering.com                                                      1-700-70-35-40

tel 02 6793052 טל  
fax 02 6793112 פקס
Rosh Hashanah thru' Simchat Torah 2008 

Take-out
IMPORTANT – please read the following carefully

· Orders must be in by: for Rosh Hashanah by 22.9.08, for Yom kippur by 3.10.08, for Sukkoth and simchat torah by 5.10.08
After that we will do our best to accommodate you, but cannot guarantee.
· Please make a separate order for each delivery date. 
Orders may be placed:

· online: www.naomicatering.com – you will receive an immediate automated copy of your order: we will also send separate e-mail confirmation. If you don't receive both these within 72 hours of placing your order, please call us
· by e-mail – info@naomicatering.com – we will send an e-mail confirmation. If you don't receive this within 72 hours of placing your order, please call us
· by fax – 02-6793112 –during office hours only. please call to confirm receipt
· by telephone – 1-700-70-35-40 (from out of israel  972 2 6793052)

jerusalem orders: you must choose:-

 either:-

· that your order be sent by taxi on the evening before, or morning of, each erev chag (except YK – see below) for a flat fee of 60 nis which will be added to your bill; there are several delivery time bands of 2 hours each – on the order form please indicate when you would like your delivery. 

     N.B. delivery charge is to street entrance only.
 or:-

· you may collect from our talpiot kitchens each erev chag between 13:00-13:45 only. All orders for Yom Kippur must be collected erev YK at 11:00 am in Talpiot; no deliveries are possible.
out-of-jerusalem deliveries of fresh food will be made free of charge  by refrigerated vehicle, to central collection points each erev chag (except erev YK). The schedule of deliveries is as follows, but delays can occur and you will be notified by phone, so please keep all your phones open!!
evening before erev chag (sunday. 28 sept /12 oct/ 19 oct)
· modiin – 18:45 – 19:00            back of gas station on shilat jct

· ra'anana – 20:00 – 21:00         motta gur street in the parking-lot

· netanya – 21:45 - 22:15
     outside 34a nitza blvd
· tel aviv -  21:45 – 22:15          arlozarov train station car park

(from these points we can send by metered taxi directly to your home)

 morning of erev chag (monday. 29 sept / 13 oct / 20 oct)
· efrat –   10:00 – 10:20            gefen shul 

· bet shemesh – 11:10-11:30     jct south entrance to beit shemesh
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       Kasher lamehadrin              glatt kosher - כשר למהדרין
     meat – dairy – parve              בשר גלאט, ירקות שמיטה לחומרה
Please note: due to shemitta some fruits or vegetables may be unavailable. We will do our best to substitute with nearest possible 
order form

Rosh Hashanah / Yom Kippur / Sukkot / Simchat Torah*

*please mark one chag only

we will be pleased to send further order forms as required
	packs

required
	pack price
	portions \

pack size
	parve

m \ d
	item description
	

	
	
	
	
	starters 
	

	
	90
	6 balls
	p
	gefilte fish – sweet, but not too sweet
	101

	
	85
	5/0.450
	m
	chopped liver – pure chicken liver, eggs and onions only
	102

	
	75
	loaf /5-6 portions
	m
	meat strudel – filled with minced meat with delicious thick onion sauce
	112

	
	90
	6 portions
	m
	mini meat balls - in a delicate sweet and sour sauce 
	103

	
	120
	6
	d
	ravioli – filled with spinach and ricotta cheese with salsa rosa (cream tomato) sauce, with pine nuts and dried tomatoes
	131

	
	99
	6
	m
	vino grilled liver - liver fried in wine with onions placed on a skewer
	108

	
	90
	6
	p
	sweet potato ravioli – with tomato and garlic sauce
	120

	
	135
	6
	p
	filo parcels – with mushroom, tofu and dried tomatoes, marinated in red wine
	135

	
	
	
	
	soups
	

	
	150
	8/ 3 ltr
	m
	traditional Thai soup – with chicken, noodles, ginger, spring onions, hot peppers
	222

	
	150
	8/3 ltr
	m
	hummus vegetable soup with meatballs – authentic Levantine cuisine
	223

	
	125
	10/ 3 ltr
	m
	rich chicken soup – all fresh ingredients, no preservatives
	220

	
	70
	20 balls
	m
	fluffy kneidlach – light and delicious 
	221

	
	110
	10/ 3 ltr
	p
	orange vegetables soup – pumpkin, carrot and yam
	203

	
	110
	10/ 3 ltr
	p
	gazpacho - refreshing spanish tomato based soup with garlic, serve cold 
	202

	
	150
	10 /3 ltr
	m
	mushroom barley meat broth – thick and hearty autumn fare 
	208

	
	
	
	
	fish dishes 
	

	
	180
	4 main/ 8 starter
	p
	grilled fillet of salmon – coated with black olive tapenade, on a base of pureed sweet potato, flavored with cinnamon
	415

	
	160
	4 main
	p
	salmon fillet - grilled in olive oil, with the delicate flavor of fresh herbs
	400

	
	110
	4 fillets 
	p
	buri "sandwich" – filled with walnuts, red onion, parsley, paprika and olive oil
	419

	
	240
	4main / 8 starter
	p
	organic ombrina (mussar) – fillet baked with lemon and pecan topping
	417

	
	
	
	
	chicken and duck
	

	
	75
	4
	m
	whole roast chicken - succulent with garlic and paprika (cut into 8 pcs)
	501

	
	89
	4
	m
	Honey chicken – whole chicken with honet, garlic and ginger
	502

	
	89
	4
	m
	provencale – whole chicken, in fresh tomato and rosemary sauce (cut into 8 pcs)
	505

	
	160
	6
	m
	schnitzel - breaded fresh chicken breasts, thick and succulent
	513

	
	140
	4
	m
	grilled chicken breast – with lemon and basil oil
	536

	
	170
	4
	m
	rolled chicken breast - stuffed with mushrooms and coated with walnut, with wine and pear sauce
	534

	
	130
	4
	m
	stuffed chicken – whole chicken stuffed with pumpkin, dried figs, sage and brandy
	539

	
	199
	4
	m
	pargit roll – dark chicken steak on cinnamon stick filled with barley and served with silan date dressing
	540

	
	170
	4
	m
	tishrei pargit – deboned steaks of dark chicken with maple and pomegranate sauce 
	535

	
	220
	4
	m
	shana tova duck – already a classic, with wine, prunes and figs
	533

	
	
	
	
	beef
	

	
	180
	4
	m
	beef tagine – with caramelized apples and ground almonds
	537

	
	210
	4
	m
	classic roast beef – with light wine sauce (separately)
	522

	
	180
	4
	m
	sweet & savory Texan brisket – with mushrooms and caramelized onions
	541

	
	150
	12 pcs
	m
	holishkes – cabbage filled with meat and rice in a sweet and sour tangy sauce. If no cabbage is available we'll substitute alternative. 
	526

	relishes, sauces etc. for salads, meat & fish - to be served cold
	

	
	35
	330 ml jar
	p
	cherry tomato - marmalade relish 
	122

	
	35
	330 ml jar
	p
	red onion - marmalade relish 
	123

	
	29
	140 ml jar
	p
	pesto - fresh basil, olive oil, garlic dressing  
	117

	
	29
	140 ml jar
	p
	tapenade – black olive & garlic spread  
	113

	
	39
	330 ml jar
	p
	fresh lemon & mustard dressing – for salads; olive oil, lemon, hint of mustard, garlic and herbs. 100% pure.
	114

	
	45
	330 ml jar
	p
	pomegranate dressing – a tasty salad dressing with a fruity tang
	136

	
	39
	330 ml jar
	p
	spicy mango chutney – with cumin, red

"jalapeño" peppers - great with grilled meats & fish
	116

	
	
	
	
	dairy – all quiches are large (28cm)
	

	
	89
	6-8 full portions
	d
	mushroom and thyme quiche 
	331

	
	89
	6-8 full portions
	d
	sour cream and onion quiche
	332

	
	95
	6-8 full portions
	d
	"labriut" quiche - with whole meal flour, mixed roasted vegetables and lo-fat cheese
	324

	
	60
	4 portions
	d
	Lucchese pie – olive oil pastry with pumpkin, spinach and cheese filling
	335

	
	99
	6

18 fingers
	d
	cannelloni – with spinach and ricotta cheese filling, cream sauce
	325

	
	110
	6-7
	d
	polenta and tomato pie – crunchy pastry made with polenta & butter with spicy tomato, cheese and onion filling
	330

	
	95
	2 ltr pack

6-8
	d
	Tuscan eggplant parmesan – with mozzarella and parmesan cheeses
	333

	
	
	
	
	hot side dishes 
	

	
	48
	5-7 / 1 ltr
	P
	potato kugel – sublime, with onion and eggs
	607

	
	60
	5-7 / 1 ltr
	p
	vegetable kugel layers– duet loaf with layers of carrot and spinach 
	684

	
	48
	4-5 / 1 ltr
	p
	oven-roasted vegetables - zucchini, eggplant and peppers 
	624

	
	45
	4-5 / 1 ltr
	p
	baby oven-roast potatoes - with garlic and parsley
	665

	
	55
	4-5 / 1 ltr
	p
	brown rice - with artichoke, fried onions, parsley
	685

	
	45
	5-6 / 1 ltr
	p
	carrot tzimmes - with prunes, orange juice and brown sugar
	667

	
	99
	8-10 portions
	p
	tomato and basil quiche – made with soy milk – deliciously creamy but parve
	686

	
	56
	8 pieces
	p
	carrot and celery fritters - (if served with dairy meal, add a dollop of yoghurt)
	687

	
	45
	5 / 1 ltr
	m
	boulangère potatoes – sliced, baked in a rich chicken stock
	610

	
	
	
	
	salads
	

	
	50
	5/ 500g
	p
	antipasti – oven grilled eggplant, sweet potato, peppers and zucchini in olive oil and herbs – served cold
	653

	
	43
	5 / 0.800
	p
	french potato salad – with parsley, dill, green onion and vinaigrette dressing
	631

	
	65
	5 / 0.800
	p
	roasted mushroom salad - with garlic and olive oil 
	636

	
	45
	5 / 0.800
	p
	red & white cabbage salad – with red apples, dried cranberries and piquant pecans
	677

	
	54
	5 / 0.800
	p
	green bean salad – with walnuts and pomegranate seeds
	688

	
	50
	5 / 0.800
	p
	eggplant caponata – cubes of eggplant, lightly fried with black olives, tomatoes and chopped onion (and capers if available)
	689

	
	48
	5 / 0.800
	p
	rice salad – with raisins, pistachio and thyme
	675

	
	57
	5 / 0.800
	d
	pasta salad - with artichoke, black olives, dried tomato, feta cheese and basil
	676

	
	53
	5 / 0.800
	p
	carrot & lentil salad – dried apricot, cumin, raisins, yellow peppers and cilantro
	690

	
	48
	5 / 0.800
	p
	butternut squash – with maple and roasted almonds
	678

	
	
	
	
	desserts 
	

	
	130
	12
	d
	classic New York cheese-cake 
	927

	
	130
	10-12
	d
	butter glaze apple & walnut cake – luscious, with a dairy butter taste
	3813

	
	130
	12
	dairy
	chocolate mousse cake
	3924

	
	130
	12
	parve
	chocolate mousse cake
	3923

	
	195
	16+
	p
	Louisiana mud pie - ice cream cake!! –cookie crumb base, and layers of chocolate mousse, meringue and coffee ice cream with chocolate and  coffee bean topping
	3803

	
	90
	8-10
	p
	rich chocolate cake – gluten free – with ganache chocolate topping
	3958

	
	120
	10
	p
	deep American apple pie – filled with fresh apples, cinnamon and lemon juice
	3905

	
	150
	10-12
	p
	lemon meringue ice-cream pie – our new top seller in 2008, with ice cream layer and pecan pastry base – keep frozen
	3995

	
	100
	8
	p
	rustic fruit pie – packed with apples, pears, berries and quince 
	3805

	
	110
	8
	p
	pear and peanut butter pie – peanut butter pastry with pears and cream filling with halva topping
	3806

	
	120
	8
	p
	St. Honoré pie – puff pastry ring filled with pistachio and nougat mousse
	3827

	
	65
	6
	p
	plum pie – marzipan crème patisserie and nut crisp base
	3828

	
	110
	10
	p
	apple fruit pie – sugar free - with streusel topping
	3804

	
	90
	8-10
	p
	mango and plum sponge cake – luscious round 
	3801

	
	30
	loaf
	p
	moist carrot cake – loaf, with walnuts
	953

	
	120
	8
	p
	apple and berry crumble – (no pastry base): for crispness heat uncovered
	940

	
	48
	6
	p
	volcano - individual chocolate soufflés with moist chocolate centre – serve hot (best with naomi home-made ice-cream)
	925

	
	25
	small tray 330 gr
	p
	brownies - with fine chocolate (try it with hot chocolate sauce & ice cream)
	802

	
	40
	1 liter 
	p
	chocolate mousse – "amazing!" as described by satisfied customers
	3807

	
	65
	1 liter
bowl 
	d
	English sherry trifle – layer of fresh fruit with jelly, custard and fresh cream
	3814

	
	65
	1 liter
bowl 
	d
	tiramisu mousse – cream of coffee cheese with coffee liquor 
	3831

	
	110
	25 pieces
	p
	petit four selection – a selection of different tartlets and squares
	3951

	
	99
	3 ltr / 12
	p
	fresh fruit salad - of melon, orange, grapes, apple, mango, peaches and plums (as available) 
	946

	
	
	
	
	naomi's home made cookies
	

	
	89
	25 pcs
	p
	squares – date, nuts, apple, chocolate crispy, brownie
	3952

	
	22
	250 gr
	p
	almond biscotti
	968

	
	22
	250 gr
	p
	hazelnut biscotti
	966

	
	22
	250 gr
	p
	chocolate chip biscotti
	967

	
	22
	250 gr
	p
	cinnamon thins
	961

	
	22
	250 gr
	p
	chocolate masala cookies
	811

	
	22
	270 gr
	p
	chocolate chip cookies
	960

	
	22
	250 gr
	p
	peanut butter choc. chip cookies
	963

	
	25
	250 gr
	p
	granola cookies - with raisins and pistachio
	812

	
	25
	250 gr
	p
	Tuscan roulade – with raisins & sugar 
	832

	
	25
	250 gr
	p
	Sugar free oatmeal cookies – and a drop of honey hard to believe they are sugar free!
	833

	
	
	10-12 servings
	
	home-made ice creams & sorbet
	

	
	59
	750 gr
	d
	full cream chocolate chip cookie ice cream
	3984

	
	59
	750 gr
	d
	full cream maple & pecan ice cream
	3974

	
	59
	750 gr
	p
	vanilla ice cream – parve
	3971

	
	59
	750 gr
	p
	belgian chocolate ice cream
	3972

	
	59
	750 gr
	p
	honey and thyme ice cream
	3975

	
	59
	750 gr
	p
	cappuccino ice cream
	3976

	
	59
	750 gr
	d
	banana ice cream
	3820

	
	59
	750 gr
	p
	green tea ice cream – sugar free
	3835

	
	49
	750 gr
	p
	mango sorbet
	3978

	
	49
	750 gr
	p
	fresh melon sorbet
	3979

	
	59
	750 gr
	p
	wild berry sorbet
	3980

	
	59
	750 gr
	p
	passion fruit sorbet
	3985

	
	
	
	
	sauces for ices – refrigerate
	

	
	45
	330 ml
	p
	Belgian chocolate sauce
	1960

	
	50
	330 ml
	p
	wild berry sauce
	1961

	
	60
	
	
	delivery by taxi in Jerusalem
	

	total packs


	
	totals of PACKS ordered (to ensure we have your entire order correctly)
	


name (printed)  _____________________________________ 

home tel. no. __________________

cell / mobile tel. no.__________________

israel tel no. (if different)_________________   

israel cell / mobile tel no. (if different) _______________   

fax no._________________     
e-mail___________________________ 

payment (by credit card ONLY)

C\C: type _______    No: _____________________ 
Expiry: _________
 (please use separate order forms for each chag)
in Jerusalem 

□delivery by taxi:  full address_________________________
delivery time: (please mark one)
date: (28 sept /12 oct / 19 oct) evening: □19:00-21:30 
date: (29 sept /13 oct / 20 oct) morning: □08:30-10:30; □10:30-12:30

OR

□collection from talpiot, hata'asia 12 
(29 sept / 13 oct / 20 oct): 13:00-13:45 
· Yom kippur -08 october - pick up only:  11:00 – 12:00
out of jerusalem - collecting from: 
(please mark one)
times and exact location of delivery as per cover page
□Modiin – 28 sept /12 oct/ 19 oct 

+ □ modi'in taxi
□Ra'anana- 28 sept /12 oct/ 19 oct
+ □ Ra'anana taxi
□Tel Aviv - 28 sept /12 oct/ 19 oct

+ □ Tel Aviv taxi
· Netanya - 28 sept /12 oct/ 19 oct 
□Efrat – 29 sept / 13 oct / 20 oct   
□Bet shemesh – 29 sept / 13 oct / 20 oct  
If you requested a taxi please fill in bellow:
address______________________________ 
nearest collection point ____________________

I was referred to "Naomi" by ____________
for a stunning naomi event,

anywhere in israel,

for 50-750 guests

call zeev 052-3860552
and after it's all over, come join us for a breath of fresh air in beautiful Tuscany

call eric 052-3860551









