
SOUPS
chicken and matzo ball
pint with two matzo balls                   7.50                         
quart with three matzo balls             12.00
extra matzo balls                         1.00 each
 
butternut squash and apple soup
pint (serves 1-2)                                6.00
quart (serves 2-3)                            12.00

APPETIZERS
traditional gefilte fish 	            4.95 ea
with horseradish and beet puree

chopped liver 		             9.00 lb
garnished with egg

potato latkes                         6 for 18.00
with apple sauce and sour cream

sweet potato                          6 for 18.00
and zucchini latkes 
with apple sauce and sour cream          

hummus plate                                   25.00
(serves 6-8)         
with crisp vegetables, olives and pita bread

balsamic vegetable platter             35.00
(serves 6-8)  
a selection of grilled and roasted vegetables 
marinated in herbs and  
drizzled with balsamic syrup

tuna cakes 		             5.95 ea
made with red peppers, corn,  
red onion, cilantro and jalapeno 
crusted with breadcrumbs and sesame seeds

SALADS (serves 6-8)
house Salad                                      30.00
mixed greens with grape tomatoes,  
carrots and radishes  
with bottle of balsamic dressing

chopped Salad                                  35.00
romaine lettuce, grape tomatoes,  
bell peppers, cucumbers, radishes,  
corn, avocado and broccoli  
with a bottle of Goddess dressing

fall salad 		                35.00
caramelized pears, candied pecans,
dried cranberries and mixed greens
with a bottle of red wine vinaigrette

ENTREES
beef brisket 		           18.00 lb
tender slices of braised beef  
in red wine and herbs
 
whole amish chicken                   15.00 ea
(serves 2-3)
natural chicken roasted  
with an apricot honey glaze

chicken breast marbella            12.50 ea
white wine and brown sugar glaze  
with capers, prunes and green olives

grilled salmon fillet 	          12.50 ea
with a mustard and maple sauce

sweet and sour beef meatballs    9.50 lb
baked in a sweet and sour tomato sauce

vegetable and lentil pot pie         8.00 ea
topped with a flaky crust  
and served with a rich mushroom gravy

sides 
tzimmes 			             9.00 lb
carrots and sweet potatoes braised 
in orange juice with prunes and  
local Goddess honey
 
roasted root vegetables	            8.50 lb
with fresh herbs

yukon gold mashed potatoes        7.50 lb
 
herb roasted potatoes	            6.50 lb
 
green beans  		             9.50 lb
with mushrooms and almonds
 
steamed vegetable medley            8.50 lb
 
grilled asparagus  	          13.50 lb
with truffle oil
 
baby carrots 	                          8.50 lb
glazed with mint and local Goddess honey
 
sauteed spinach  	                         9.50 lb
with pinenuts and golden raisins  

DESSERTS
chocolate decadence cake               45.00
(serves 12-16) 
rich flourless chocolate cake 
served with a raspberry coulis

carrot cake                                      45.00
(serves 12-16)
triple layer with 
luscious cream cheese frosting

honey apple cake                              35.00
(serves 12-16)
double layer with apples and walnuts

apple and plum crisp                       40.00
(serves 10-12)
with cinnamon streusel

holiday cupcakes                          6/21.00
white, chocolate, 
red velvet and honey-apple 
decorated in holiday theme

sweet potato kugel                          30.00
(serves 10-12)
with matzo and cinnamon

traditional noodle kugel                30.00
with cottage cheese and raisins

yom kippur platters 
(serves 10-12)
poached salmon fillet  	             125.00
with dill sour cream sauce

vegetarian frittata                          35.00
broccoli, cheddar, bell peppers,  
mushrooms, roasted tomatoes and onions

lox and bagels   		                95.00
sliced smoked salmon with all the fixings- 
sliced tomatoes, cucumbers,
shaved red onions, capers, 
lemon wedges, cream cheese 
and freshly baked New York bagels

fruit tray                                         45.00
fresh sliced seasonal fruit and berries 

chips and dips                                  70.00
house made guacamole, 
hummus and spinach dip 
with a selection of tortilla chips 
and pita chips

Please look at our complete menu at  
goddessandgrocer.com for a full range of  
platters to help you break the fast

TO ORDER, PLEASE CALL 773 292 7100 or FAX 773 292 7117
you can also email catering@goddessandgrocer.com

The menu is available from Wednesday, September 8 to Saturday, September 18. 
Catering orders must be placed by Tuesday, September 7th by 3pm. 
The menu will also be available in store. A credit card is required to secure all orders. 
Heating instructions will be included with your order. Delivery is available for an extra charge.

Rosh Hashanah/Yom Kippur
 Catering Menu

wednesday, september 9 to saturday, september 18


