נעמיNaomi          
fine events catering & take-out

12 HaTa’asia St Talpiot Ind Est Jerusalem רח' התעשייה 12 א.ת. תלפיות ירושלים
tel 02 6793052 טל  fax 02 6793112 פקס
web www.naomi-catering.co.il/ אתר e-mail naomicatering@hotmail.co.il 

בס"ד                                                                                                                          

From: Eric Goldberg, Events Manager

Thank you for your enquiry.

I am pleased to present you with our fresh food take-away lists.  These are not exhaustive -  we have over 100 other items being regularly produced. Feel free to ask for any dish that takes your fancy! For Shabbat PLEASE ORDER BY WEDNESDAY 9am.
If you are ordering for a group of 20+ guests, don’t worry about calculating quantities; just choose your menu and we’ll tell you how much you need of each item based on the totality of the menu you’ve built, and of course we’ll let you know how much the order will cost.

Our full-catering services are of course our main center of activity: if  you have a wedding, bar/bat-mitzva or brit/a in mind, or an office party, I will be delighted to meet with you to discuss the services we offer. The menus offered for events are significantly different, due to on-site chefs. 

The totally flexible nature of the services we offer enables us to meet almost any requirements, including “partial service.”

Whatever your choice of menu, the food will always be delicious and fresh, the presentation and service elegant.

Our Kashrut:  Rabbanut Yerushalayim Mehadrin (Glatt), Meat, Dairy and Parve certification

Shabbat Service:  Insofar as is feasible without any breach of Shabbat by any Jewish employee, Shabbat service is available.

We look forward to being of service. My cellphone number is 053 860551

Eric Goldberg

Catering Manager
 “Naomi”
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T A K E  - A W A Y    S T A R T E R S

using only the finest freshest ingredients

                                                                                             portions        pack                                                                      

                                                                                             per                price                                                                    

meat                                                                pack              nis                  

chopped liver, using only chicken livers’ onions and eggs
 5
 60

liver pate loaf with brandy and thyme
 6
 60

liver in choux pastry gougeres
 8
100

meat strudel with rich onion sauce
 5
 60

sweet & sour mini meat balls – 4 p.p
 6
 90

ravioli filled with meat in rich tomato sauce
 6
 90 

parve

gefilte fish balls, slightly sweet
 6
 75

fresh and smoked salmon mousse
10
120

crepes filled with mushrooms in winte sauce 2 p.p
10
120

mixed mushrooms in nests of phyllo pastry
10
150

grilled salmon in olive oil with fresh herbs
  6
120

tuna salad (1 liter)
10
  40

egg salad  (1 liter)
10
  40

soups  -  meat (M), dairy (D), parve (P)

pumpkin or pumpkin with celery
P,D         all soups come in

gazpacho
P

mixed vegetable
P             1 LITER (3-4 portion)

minestrone
P                         and  

white bean and pesto
M,P         

tomato and mint
P             3 LITER (9-12 portion)         

barley, mushroom and meat*
M                  

cream of spinach
D            containers

carrot and lentil
P              

cream of mushroom*
D             

zucchini and tomato
P              prices     regular    star*
chicken and kreplach*
M             1 liter –  40 nis     45nis 

chicken and kneidlach*
M             3 liter – 100 nis  120nis

mushroom and hazelnut*
P

vichyssoise (leek and potato)
P,D
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T A K E  - A W A Y    D A  I  R Y   &   F I S H

using only the finest freshest ingredients

                                                                                            portions            pack

                                                                                           per pack            price                                                         

dairy & vegetarian           

quiches – cheese & onion, mushroom & thyme,


                spinach, feta and eggplant, leek,


                zucchini & dill
6-8
  75

quiches – individual, choice as above
12
150

greek feta pie, phyllo pastry, spinach & pine-nuts
6
  60

lasagna with fresh mushroom, spinach & tomato               4-5
  75

ravioli – cheese & s.salmon , mixed cheese 
6
  90

ravioli – spinach and ricotta in cream sauce                          6
  90

cannelloni -  pumpkin and feta cheese
6
  90


cannelloni -  spinach & ricotta in light cream sauce
6
  90

gnocchi in salsa rosa tomato cream sage sauce
6
  75

eggplant parmesan with rich tomato sauce & cheese
6
  60 

crepes  (20 per pack)  - cream of mushroom,                      

             cream of spinach, chinese vegetables,


             roasted vegetables
8-10
 120

stuffed vegetables (18pcs per pack), filled with rice, mushrooms, 

        nuts and herbs – tomato, zucchini & pepper
6-10
  90

fish

fillet of salmon with garlic, herbs and olive oil                      5
150

fillet of salmon in a mushroom, wine cream sauce
5
150

fillet of salmon terryaki with soya and chili
5                      150  

whole poached salmon, decorated, with mayo sauce         18-25               450-550 

fillet of fried sole with tartare sauce
6
120

battered sole in a sweet & sour chinese sauce
6
120

sole filled with s\salmon & spinach in white wine sce
6
180

fillet of bass/denise in a cream, dr. tomato & caper sauce
4
180

fillet of bass/denise with soya, ginger and green onion sauce on

        a bed of leeks 
4
180

tagine of bass with potatos, tomatoes, lemon and cumin
4
180
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T A K E  - A W A Y    M E A T   D I S H E S

using only the finest freshest ingredients


             portions       pack


             per pack      price              

chicken
oven roast – with herbs, cut into 8 pcs

4
55

basted - in honey, garlic and ginger

4
80


italian – with lemon and basil

4
80

provencale – with tomato and rosemary

4
80

coq-au-vin – in red wine and mushroom sauce

4
80

moroccan – with prunes & cinammon

4
80

stuffed breast – with white wine sauce

8
160

indonesian – stir fried with chili,soya, ginger & sesame

8
160

kiev - rolled fried breast , fresh herb garlic filling

8
160

chinese - sweet & sour

8
160

sesame shnitzel - in strips

8
160

galantine of chicken – whole, boned and stuffed 

    with mincemeat

8 
180

other poultry

turkey breast in a barbecue sauce

6
120

¼ roast duck with grapefruit and ginger

4
140

¼ roast duck with shallots, raisin & thyme

4
140

stuffed poussin (cornish hens) with dried fruit stuffing

4
160

beef

beef bourguignon  –  sliced, with wine & mushrooms

6
180

beef carbonnade  – sliced, with beer and onions

6
180

beef tagine - with cinnamon & prunes

6
180

roast beef –  with light wine sauce

6
180

beef dishes

meat lasagna with mushrooms and tomatoes
        4-5 
    95

moussaka with meat and eggplant in tomato sauce
                 4 -5
 95

vegetables (18 pcs per pack), filled with meat, rice and herbs 
 6-10
   120

cabbage stuffed with meat & rice in tangy sauce (18pcs per pack)     6-10
120
meatballs in spicy tomato sauce  (24 pcs per pack)
                 6 - 8
150

meat choolent
                   10               120   
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TAKE-AWAY VEGETABLES AND SALADS
using only the finest freshest ingredients

All parve unless indicated

Rice dishes                                                                                              Vol             portions      nis    

Majadra with lentils and onions                                                      1 liter 
6           40

Rice pilau with onions, nuts & herbs
 1 liter
6
40

Risotto with carrots, onions and parsley
 1 liter
6
40

Potato dishes

Potato kugel
tray
6-8
50

Potato latkes
tray of 12 med.           60

Oven roast potatos with olive oil and garlic
1 liter
4-5
40

Oven roast potatos & yams with olive oil & herbs
1 liter
4-5
40

Potato gratinee with cheese, garlic & herbs (d)
1 liter
4-5
40

Vegetable dishes

Ratatouille
1 liter     
6
45

Zucchini fritters
tray of 12

60

Zucchini gratinee (d)
1 liter
6
40

Zucchini and carrot kugel
tray 
6-8
50

Sweet and sour red cabbage
1 liter
6
40

Carrot batons julienne with dill
1 liter
6
40

Roasted mediterranean vegetables
1 liter
6
40

Chinese-style stir-fry vegetables
1 liter
6
40

Zucchini with garlic, lemon and basil
1 liter
6
40

Salads 

Waldorf – celery, apples, walnuts
1 liter
6
40

Salad nicoise – lettuce, carrot, cucumber, tomato,tuna & egg
1 liter
6
40

Layered eggplant – with tomato sauce
1 liter
6
40

French potato salad – with herbs and light mayo
1 liter
6
40

Cucumber & dill salad
1 liter
6
40

Mushroom a la grecque
1 liter
6
60

Cherry tomato, onion & basil
1 liter
6
45

Chinese vegetable salad
1 liter
6 
40

Mixed beans salad with onion 
1 liter
6
40

Cucumber raita with yogurt and chives(d)
1 liter
6
40

Green bean and mushroom salad
1 liter
6
40

Coleslaw with green onions
1 liter
6
40

Zucchini – lightly stir-fried with mint & mustard dressing
1 liter
6
45

Green bean, tomato and black olive 
1 liter
6
45

Fatouch – chopped salad with croutons
1 liter
6
40

Lettuce salad with toasted pecans and herbs
3 liter
8
50

Pasta salad with artichoke, cherry tomatoes & mushrooms
1 liter
6
45

Pasta salad with tomatoes, fresh basil and salami (m)
1 liter
6
45

Greek – tomato, feta cheese, black olives, onion and parsley (d)
1 liter 
5
45

Caprese – tomato, mozzarella, black olives and fresh basil (d)
1 liter 
5
45

Antipasti – eggplant, zucchini and red peppers grilled with

                   olive oil, herbs and garlic
500g
4
40

Olive oil vinaigrette dressing
250 cl

30


500cl

55   
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TAKE-AWAY DESSERTS

P = Parev    D = Dairy

                                                                                                                            No.                  price

                                                                                                                            portions           nis.

pies

pecan pie
                  P                                
 8     
85
        

apple marzipan pie
P                                                                             10
85

raspberry linzer torte
P
               
     8         
95

tarte tatin
P                               
     8    
85

deep american apple pie
P                             
   10
85


pear \ berry \ plum pie           P                               
   10      
85

lemon meringue pie
P                              
   10    
85

fresh seasonal fruit tart
P/D                    
   10    
85   apple & raisin streusel tart
P
   10
85


cakes

hazelnut meringue – with fresh cream                   D
12
95

chocolate hazelnut meringue 
P\D
12
95

chocolate mousse cake
P\D
12
95

sacher torte
P
12
95

rich chocolate cake with hot chocolate sauce
P
12
95

cheesecake – assorted
D
12
95

lemon mousse cake
P\D
12
95

tiramisu
D
12
95

chocolate mousse roll
P\D
 8
60

Decoration:  20-50

desserts

fruit crumble
P
 8
85

sherry trifle (3 liter)
D
12
95

profiteroles – choux pastry balls filled with cream and chocolate sauce      P\D
10
75

oranges in caramel
P
 6
45

pears inred wine 2 p.p
P
 6
60

fresh fruit salad
P
12
90

ice-cream – vanilla, chocolate, halve
P                   1 liter - 30
3 liter
90

cheese blintzes – 12 per pack
D
 6
75

apple blintzes – 12 per pack
D
 6
75

petits fours assortment – fruit tartlets, lemon meringue tartlets,

       pecan szuares, doboche, eclairs
P
25 pcs
75  


chocolate mousse or lemon mousse

       P\D


              3 liter           90      

baked goods

carrot cake, pumpkin cake






loaf                30

marble cake, lemon sponge, orange sponge




loaf                25

squares – brownies, apple slice, pecan slice, date & streusel,

       toffee cream sponge, lemon slice
  P



 kg
      100

cookies – choc-chip, oat & raisin, pecan balls, ginger, hazlenut crescents
 kg
        60 

