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naomi

fine events & fresh food to go                                              
1 – 700 – 70 – 35 – 40
12 HaTa’asia St Talpiot Ind Est Jerusalem  רח' התעשייה 12 א.ת. תלפיות ירושלים 
web www.naomicatering.com  אתר e-mail info@naomicatering.com   
בס"ד אדר ב' תשס"ח                                                                                                    
pesach 2008 / פסח תשס"ח
seder night is motzei shabbat and we despatch thursday pm/friday morning
deadline for placing orders
· please place all your orders for the beginning / end of pesach and chol hamoed by 4th april – after that we will do everything to accommodate you, but cannot guarantee.

orders may be placed by:

· on-line ordering – www.naomicatering.com follow "take-out" to "pesach

· e-mail this doc – info@naomicatering.com  – we'll confirm receipt

· fax this doc – 02-6793112 – during office hours 8:30-17:00 call to confirm receipt
· telephone – 1-700-70-35-40 (for calls within israel) or 972-2-6793052 (for calls from out of israel) – for any questions

clients ordering directly through the website will receive 15% discount voucher for one purchase made after pesach either on-line or at our new fresh food store.

distribution of orders – please read carefully

· there are two supply periods:  erev pesach 17th/18th  april  
                                                     shvi'i shel pesach 24th/25th april 
· jerusalem orders are sent by taxi for a flat fee of 60nis which will be added to your bill. you can choose your delivery time – there are several delivery time bands on the order form; please indicate when you would like delivery. N.B. delivery charge is to street entrance only.

or:

· you may collect from our talpiot premises, 12 hata’asia street;for erev chag on 18th  april 13:00-13:45;for shvi’i shel pesach 25th april 13:00-13:45
· out-of-jerusalem orders will be brought free of charge for erev pesach to central collection points by refrigerated vehicle – to modi'in, raanana, netanya and tlv on the 17th april; to efrat and bet shemesh on the 18th april. for shvi'i shel pesach delivery to modi'in,tlv, raanana on the 24th , efrat and beit shemesh on the 25th of april.

central collection points - timetable
	modiin – gas stn parking lot shilat  thu 17th april             1900 – 2000  prompt

	modiin – gas stn parking lot shilat  thu 24th april             1830-1900  prompt

	raanana – car park 75 ahuza st       thu 17th april             1500-2200

	raanana – car park 75 ahuza st       thu 24th april             2015 – 2100

	tlv –park & drive car park behind arlozorov    thu 17th april              2100 – 2200  prompt

	tlv – park & drive car park behind arlozorov    thu 24th april             2200 – 2230  prompt

	Netanya – 34a niza blvd                   thu 17th april             2030 – 2200 prompt

	efrat – gefen shul                              fri 18th  april              0930 - 1000  prompt

	efrat – gefen shul                              fri 25th  april              0930 - 1000  prompt

	bet-shemesh – junction darom         fri 18th  april              1045 - 1130  prompt

	bet-shemesh – junction darom         fri 25th  april              1045 - 1130  prompt


(any timetable changes will be notified; please give us all your numbers and keep phones open!!)

· from these collection points, orders can be sent by metered taxi directly to your address; dispatch will be during the stop at each point, so someone must accept delivery and pay the driver.

glatt kosher - meat & parve separate kitchens (no dairy for pesach)

shmura matza/meal only          no kitniyot         "shmitta lechumra" veg & fruit
strict supervision of jerusalem chief rabbinate mehadrin division and ou Israel

order form
items marked GEB contain shmura matza/meal (GEBROCHT)

portion numbers of portions per pack are necessarily approximate
	packs

req’d
	pack price
	pack size  portions
	parve

meat
	item description
	

	
	nis
	seder plate and others 
	

	
	90
	0.400 gr
	parve
	charoset - apple, wine, ground mixed nuts & spices
	1101

	
	55
	
	
	seder plate - other items - burnt bone, burnt egg, 20 sticks grated horseradish (add your own lettuce)
	1102

	
	45
	300ml jar
	parve
	cherry tomato marmalade relish – for meat and fish dishes, or to spread on matza
	1103

	
	45
	300ml jar
	parve
	red onion marmalade relish – delicious, as above, with meat, fish or on matza
	1104

	
	50
	300ml

jar
	parve
	fresh lemon dressing – for salads, with olive oil, fresh squeezed lemon, garlic and herbs; all pure
	1105

	
	50
	300ml

jar
	parve
	sweet date dressing – for an interesting and tasty salad dressing
	1106

	
	170
	4 x 300ml
	parve
	4 pack – wrapped – 1103,1104,1105,106 – gift wrap this and it is a great gift to friends
	1107

	
	40
	140ml

jar
	parve
	fresh pesto – ground herbs, basil and extra virgin olive oil
	1109

	
	40
	140ml

jar
	parve 
	tapenade – black olive spread, great with fish and on matza
	1110

	
	30
	300ml jar
	parve
	Chraine – traditional, home made
	1108

	
	starters
	

	
	120 
	6 pcs
	parve
	gefilte fish -  traditional white fish balls, individual portions size, slightly sweet - don’t forget to buy chraine!!(GEB)
	1201

	
	75
	350 gr app. 12
	parve
	Gefilte fish – cocktail size - don’t forget to buy chraine!!(GEB)
	1200

	
	120
	0.450 gr
	meat
	chopped liver – fresh-as-can-be chicken livers with nothing but egg & fried onion added
	1202

	
	120
	for 4

c.8 pcs
	meat
	portobello mushrooms – the "fleshiest" fresh mushrooms filled with mince meat, in tomato sauce
	1203

	
	160
	8x 100g

pcs
	parve
	oven baked salmon - fillet baked in basil oil (can be main dish for 4)
	1204

	
	soups
	

	
	160
	for 10
 3 ltr
	meat
	chicken soup – full of yom-tov flavour, made with whole chickens & fresh vegetables, then strained;  NO powders 
	1301

	
	70
	20 balls
	meat
	kneidlach - for best results, heat separately (GEB);

no powders, no MSG
	1302

	
	130
	for 10 
3 ltr
	parve
	orange vegetable soup – combination of sweet potato, carrot and pumpkin,with orange juice; a winner
	1303

	
	150
	for 10 
3 ltr
	parve
	zucchini & spinach soup – delicious blend of healthy greens. Serve hot or cold
	1304

	
	130
	for 10
 3 ltr
	parve
	roasted tomato soup - rich and heart-warming, a new twist on a favourite, with a hint of fresh herbs
	1305

	
	150
	for 10
 3 ltr
	parve
	spring vegetable soup – a chunky soup with leek, celery, onion, carrot, potato and sweet potato
	1306

	
	
	
	
	chicken & duck main dishes
	

	
	110
	for 4

 
	meat
	oven roast chicken - simply delicious, with olive oil, garlic, salt and pepper, whole chicken cut into 8pcs
	1401

	
	130
	for 4
	meat
	chicken fricassee – whole chicken, in 8pcs, sauteed in wine, green onion &  mushrooms
	1402

	
	180
	for 4
8 pcs
	meat
	chicken brown steaks (pargiot) – deboned dark chicken steaks with honey and lemon glaze, loved by all  
	1403

	
	160
	for 4 


	meat
	chicken breasts – made into a pocket filled with tomato, zucchini & pesto - a treat for the taste-buds
	1404

	
	150
	4 adult portions
	meat
	schnitzel strips  - in batter, lightly fried, a treat for every kid ( and his/her parents) 
	1405

	
	140
	for 4
8 pcs
	meat
	honey , garlic browns – 4 dark chicken quarters on the bone with honey, caramelized apple and ginger (cut into 8) 
	1406

	
	160
	For 4
 16 balls
	meat
	minced Chicken balls – in a sweet and sour sauce, loved by children and adults alike
	1410

	
	200
	For 4
	meat
	cornish hens – delicacy. cooked in apricot and tomato sauce
	1409

	
	240 
	for 4
	meat
	duck magnifique – naomi's specialty, roast duck in a wild berry sauce; if you've never tried this, now's your chance
	1407

	
	240
	for 4
	meat
	duck a la orange– roasted in orange sauce and oranges
	1408

	
	beef & turkey
	

	
	240
	for 4
	meat
	roast beef - the finest beef (entrecote) in a rich sauce of shallot onions, wild and champignon mushrooms 
	1501

	
	240
	For 4
	meat
	home smoked brisket – Naomi speciality – served with delightful fruity sauce. Serve hot or cold
	1504

	
	240
	For 4
	meat
	Sweet and savory brisket – with mushrooms and caramalised onions
	1505

	
	160
	for 4 16pcs
	meat
	meatballs - in a rich sweet and sour sauce, great for all the family
	1502

	
	160
	for 4
	meat
	turkey breast - stuffed with squash & apple
	1503

	
	
	
	
	fish
	

	
	140
	for 4 8pcs
	parve
	salmon & potato fishcakes - fried, a pesach special that everyone loves, warm or room temperature (GEB)
	1601

	
	180
	3 fish
	parve
	grilled bass –fillet of this fresh delicate fish in a light lemon garlic sauce – filled with olive tapenade
	1602

	
	180
	for 4
	parve
	grilled salmon – always tasty, cold or warm, in olive oil white wine, garlic and fresh herbs
	1603

	
	200
	for 4
	parve
	musar – fresh white fish fillet rolled with fresh spinach and smoked salmon 
	1604

	
	vegetable dishes & salads
	

	
	60
	for 6

800 gr
	parve
	potato kugel - crispy on the outside, moist inside, just as a kugel should be
	1701

	
	75
	for 6

800 gr
	parve
	vegetable kugel - with sweet potatoes and leeks, a delicious variation on the classic kugel
	1702

	
	70
	for 5

 1 ltr
	parve
	Sweet potato roast – roasted in honey and orange with orange rind
	1703

	
	70
	for 5

 1 ltr
	parve
	root vegetable roast – sweet potato, carrots, celeriac & parsnip in olive oil – eat hot
	1704

	
	55
	for 5
 1 ltr
	parve
	roast potato wedges - with garlic and parsley, in virgin olive oil
	1705

	
	65
	for 5 

1 ltr
	meat
	Potato boulangere – layers of potato cooked in a rich stock
	1706

	
	50
	for 5
 800ml
	parve
	cucumber and dill salad - a refreshing side-dish with any meal
	1707

	
	75
	for 5

800 ml
	parve
	grilled mushroom salad - fresh wild and champignon mushrooms with roasted pecans
	1708

	
	60
	for 5

800 ml
	parve
	Cherry tomato salad –  with fresh home made pesto
	1709

	
	60
	for 5

500g
	parve
	assorted antipasti – grilled zucchini, eggplant, sweet potato and assorted peppers in olive oil -  cold
	1710

	
	55
	for 5

800 ml
	parve
	potato salad – baby potatoes in their skins, with parsley, dill, red onion and vinaigrette dressing
	1711

	
	55
	for 5

800 ml
	parve
	coleslaw - with spring (green) onions with light home-made mayonnaise dressing
	1712

	
	65
	for 5

800 ml
	parve
	Beetroot salad – with apples, red onions and light vinigrette
	1714

	
	65
	for 5

800 ml
	parve
	sweet potatoes salad – baked with red onion and brown sugar
	1713

	
	desserts
	

	
	70
	6
	parve
	chocolate volcanoes – individual warm chocolate cake with soft fine chocolate centre; if you add ice cream...mmm
	1801

	
	140
	8

2 ltr
	parve
	apple and mixed berry fruit crumble – packed with luxurious fruits, with crispy crumble top - serve hot (GEB)
	1802

	
	85
	250g
	parve
	chocolate truffles with brandy and nuts - for an elegant final touch to any meal  
	1803

	
	140
	for 12, 3 ltr
	parve
	fresh fruit salad - all nature’s goodies in fresh squeezed orange juice
	1804

	
	90
	for 6
	parve
	baked apples - filled with dates, almonds and cinnamon: eat this healthy dessert hot 
	1805

	
	55
	4 pears
	parve
	Pears in red wine
	1807

	
	60
	330g
	parve
	chocolate brownies – rich with fine pure chocolate, long low tray will provide 12 squares approx
	1806

	
	140
	for 10
	parve
	chocolate mousse cake –made with pure fine chocolate on a sponge base
	1900

	
	160
	for 12
	parve
	hazelnut meringue concorde - nutty meringue layers with coffee cream filling
	1901

	
	140
	for 10
	parve
	luscious chocolate cake – a rich moist chocolate cake coated with ganache
	1902

	
	225
	for 15
	parve
	louisiana mud pie – ice cream cake: KEEP FROZEN !! sponge base, chocolate mousse, layer of meringue, coffee ice cream and chocolate fudge topping  A.M.A.Z.I.N.G
	1903

	
	140
	for 12
	parve
	mango tart tatin – nut sponge base with mango topping
	1904

	
	60
	12 pieces
	parve
	praline éclairs with chocolate coating
	1905

	
	135
	for 10
	parve
	lemon meringue pie - always a favourite, especially on its pesach sponge base 
	1906

	
	60
	for 6
	parve
	Individual orange pudding  - best served hot with orange sauce (sold seperatly)
	1907

	
	75
	for 6
	parve
	mini rich chocolate cakes – individual, chocolate delight for all ages
	1910

	
	140
	For 10
	parve
	nut & coffee cake – nut base, coffee cream center and chocolate topping
	1908

	
	80
	for 8
	parve
	Chocolate and hazelnut – loaf cake
	1909

	
	45
	20 pcs
	parve
	chocolate chocolate chip cookies – you will never believe it is pesach
	1940

	
	45
	20 pcs

approx
	parve
	almond macaroons – crunchy almond cookie, an all-time pesach tradition
	1941

	
	50
	20 pcs

approx
	parve
	brown sugar pecan macaroons – a caribbean pesach specialty
	1942

	
	55
	20 pcs

approx 
	parve
	fruit meringue cookies - individual meringues filled with delicious dried fruits
	1943

	
	home-made ices & sorbets; natural ingredients only
	

	
	60
	750g
	parve
	vanilla ice cream 
	1951

	
	60
	750g
	parve
	cappuccino ice cream 
	1952

	
	70
	750g
	parve
	nougat and praline ice cream
	1953

	
	75
	750g
	parve
	honey, lemon & thyme - unique & delicious
	1954

	
	75
	750g
	parve
	mixed fresh berry sorbet
	1955

	
	60
	750g
	parve
	real mango sorbet
	1956

	
	60
	750g
	parve
	fresh melon sorbet
	1957

	
	
	
	
	 Home made Jams and sauces
	

	
	45
	330 ml
	parve
	rich chocolate sauce 
	1960

	
	50
	330 ml
	parve
	wild berry sauce
	1961

	
	55
	330 ml
	parve
	beetroot and almond jam
	1963

	
	45
	330 ml
	parve
	Orange sauce – best with ice cream and orange pudding
	1962

	
	60
	
	
	delivery by taxi in jerusalem
	

	
	price
	packs
	total
	total of packs ordered and price (to ensure we have your entire order accurately)


	


*my ORDER is REQUIRED: erev pesach / shvi'i shel pesach
(please circle/delete one – a separate order for each date must be submitted)
name (printed)  _____________________________________ 

tel. no. __________________    israel tel no. (if different)_________________   

cell / mobile tel no._______________   

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

fax no._________________     e-mail___________________________ 

payment (by credit card ONLY)

 C\C: type _______    No: __________________________     Expiry: _____
order despatch / collection

erev pesach 17th/18th  april

in jerusalem - delivery by taxi:

 full address______________________________

· delivery time (please circle one): evening 1800-2000; 2000-2200; morning 0700-0800; 0800-1000; 1000-1200; 1200-1300

OR 
· collection from talpiot (on 18th april): 13:00-13:45, hata'asia 12

out of jerusalem - collecting from:

Modi'in / Ra'anana /netanya/ Tel Aviv Efrat / Bet Shemesh / (please circle one)
OR 

if you live out of jerusalem but cannot collect from one of the above, we can send a taxi from the nearest collection point and you will pay only the fare from that point ; please fill in address below, indicating also nearest collection point above

address______________________________ 

shvi’i shel pesach 24th/25th april

full address______________________________

· delivery time (please circle one): evening 1800-2000; 2000-2200; morning 0700-0900; 0900-1100; 1100-1300; 

OR 
· collection from talpiot (on 25th april): 13:00-13:45, hata'asia 12

out of jerusalem - collecting from:

Efrat / Bet Shemesh / Ra'anana/ tlv/ modi'in (please circle one)
OR 

if you live out of jerusalem but cannot collect from one of the above, we can send a taxi from the nearest collection point and you will pay only the fare from that point ; please fill in address below, indicating also nearest collection point above

address______________________________ 

