
Ro sh hashanah 
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

A Tray  To R e m e m b e r

Wi s h e s  Yo u  a n d  Yo u r  F a m i l y  
a  H a p p y  a n d  H e a l t h y  N e w  Ye a r


Please call to receive our

A Tray to Remember  

“Drop-Off” Catering Menu

for all of your  

2009 Catering Needs

847.966.8333


Please visit our website at:

www.CateringByMichaels.com

for Full Service Catering 

and Picnic Ideas


Find out more about our  

Beautiful Event Facility  

in Libertyville for  

Weddings, Bar/Bat Mitzvahs,  

Corporate Meetings and Picnics  

at 

 www.EventsAtIndependenceGrove.com
847.966.8333 www.atraytoremember.com

ROSH HASHANAH ORDEring Guidelines

Rosh Hashanah orders must be placed by Saturday, September 
12th at Noon and Picked-Up or Delivered on Friday, September 
18th or Saturday, September 19th or Delivered Only on Sunday, 
September 20th. (Delivery is additional, based on location, and 
will take place within a 4 Hour Time Frame.) Minimum order 
for delivery is $200 before tax and delivery. All orders arrive with 
complete heating and serving instructions. Due to the large volume 
of Holiday Orders, we are sorry that we are unable to honor special 
timed deliveries, take special orders, or prepare foods from other 
holiday menus. Please call early as orders and deliveries are limited.
 
Visa, Master Card, Discover or American Express is required with 
all orders. Due to the large volume of orders, we regret that we 
cannot accept additions or deletions to Rosh Hashanah orders 
after Monday, September 14th at 5pm. 

A Tray to Remember®, the Self Service Division of Catering by 
Michael’s Wishes You and Your Family a Happy and Healthy  
New Year!!

R OSH    HASHANAH         2 0 0 9


C OM  P L E T E  D I NNE   R  P A C K A G E 
(No Substitutions or Deletions)

Fresh Round Plain Challah

Apples and Honey

Israeli Vegetable Salad

Chicken Soup with Matzo Balls

Choice of 1 entrée per 10:
Mom’s Sliced Beef Brisket 

with Mushrooms, Onions and Gravy
OR 

11oz (Before Cooking) Boneless Breast of Chicken (Skin-On)
Stuffed with Kishke and topped with an Apricot Glaze

OR 
Salmon en Croûte  

Whole Side of Atlantic Salmon topped with Whitefish Mousse, Scallion and 
Mushrooms, wrapped in Puff Pastry and accompanied by Cucumber Dill Sauce 

(Available for orders in multiples of “10” only)

Choice of 1 vegetable per 10:
Fresh Green Beans with Baby Carrots  

OR 
Autumn Root Vegetable Medley

Choice of 1 kugel per 10:
Nancy’s Noodle Kugel

with Cornflake and Cinnamon Topping  
OR  

Vegetable Noodle Kugel

Oven Roasted Potatoes

Kishke

Above package orders are available for 10 or more in multiples of “5” only 
All “Choice” items may be divided in multiples of “10” only.

25.95 Per Person Plus 11% Sales Tax



847.966.8333 www.atraytoremember.com
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A  L a  C a rt  e
A p p e t i z e r s / F i r s t  C o u r s e s

Chopped Herring Salad (2 pint Minimum)..................................11.25/pnt
Chopped Liver (2 pint Minimum)..............................................10.50/pnt
“Vegetarian” Chopped Liver (2 pint Minimum)............................ 6.50/pnt
Fresh Vegetable Basket with Spinach Dip

(Small – Serves 10-20)............. 42.25	 (Medium – Serves 20-30).....58.95
Mediterranean Hummus Basket 

with Herbed Toasted Pita Chips (Serves 8-15)...................................29.50
Sweet and Sour Meatballs (Order of 50pc)......................................36.80
Chicken Soup (1qt serves 2-3).....................................................6.95/qt
Traditional Matzo Balls (6/order)................................................... 6.50
Saffron Chicken Soup (1qt serves 2-3)..........................................9.95/qt
Spinach Matzo Balls (6/order)....................................................... 7.50
11/2 lb Round Challah.............................................................4.95/ea
11/2 lb Round Challah with Raisins..........................................7.50/ea
Gefilte Fish (1/2dz at 4oz each)......................................................26.50
Beet or White Horseradish (8oz Jar)...........................................3.95/ea

E n t r e e s
All entrées, except when noted, serve 8-12 when served as the only entrée  

and 16-20 when served as one of two entrées

Marinated and Grilled Whole Beef Tenderloin (20% Cooked)
Served with Port Wine Sauce (Minimum 3lbs).............................. 34.95/lb

Mom’s Sliced Beef Brisket
with Mushrooms, Onions and Natural Gravy (Minimum 3lbs)........... 19.95/lb

Sweet and Sour Beef Brisket
with Red Potatoes and Caramelized Shallots (Minimum 3lbs)............ 18.95/lb

Beef Short Ribs
Boneless Short Ribs, braised and served over Israeli Couscous with  
Spinach, accompanied by a Short Rib Demi Glace  
(Serves 4-6; 2¼ lbs Ribs and 2lbs Couscous)........................................94.95

11oz Boneless Breast of Chicken (Skin On)
Stuffed with Kishke and topped with an Apricot Glaze (Minimum 6pc)...9.95/ea

Herb Encrusted Fresh Turkey Breast
Boneless Breast of Turkey, encrusted with Oregano, Parsley and Sage,  
served with Natural Jus and our Oven Roasted Vegetable Medley of Carrot,  
Celery, Potato and Onion (Serves 8-10; 4lbs Turkey & 3lbs Vegetables)......94.95

Traditional Whole Roasted Chicken
2 Whole Roasted Chickens, cut into 8 pieces each and  
served with Natural Jus and 3lbs of Oven Roasted Vegetable  
Medley of Carrot, Celery, Potato and Onion (Serves 7-10)...................69.95

Lemon-Garlic Whole Roasted Chicken
2 Whole Roasted Chickens, cut into 8 pieces each and prepared with  
Yukon Gold Potatoes, Lemon Confit and Roasted Garlic (Serves 7-10)...71.95

Moroccan Chicken
Bone-In Chicken baked in a Zesty Tomato and Green Olive Sauce  
(Serves 5-8; 16pc/order)................................................................65.95

Chicken Marsala
Boneless Breast of Chicken with Roasted Yellow and  
Red Bell Pepper, Asparagus and Mushrooms in a Marsala Sauce  
(Serves 4-8; 10-3oz pc Chicken & 2lbs Vegetables)................................48.95

Chicken Fricassee 
Boneless Breast of Chicken with Caramelized Onion, Mushroom and Julienned  
Sundried Tomato topped with a Natural Pan Gravy and accompanied by  
Rice Pilaf studded with Peas (Serves 10-14; 5lbs Chicken & 3lbs Rice).......54.95

Salmon en Croûte with Cucumber-Dill Sauce (Serves 8-10)...........128.95

Horseradish Encrusted Whitefish
Jumbo Whitefish Filets encrusted with a blend of Horseradish,  
Mustard, Parsley and Bread Crumbs set atop Sauteed Spinach,  
accompanied by a Horseradish Creme Sauce (8-4oz Filets)...................72.95

Mediterranean Baked Whitefish 
Baked Whitefish with Red, Green, & Yellow Peppers, Tomatoes,  
Onions, Green Olives and Mediterranean Herbs & Spices  
simmered in White Wine and served with Fine Couscous  
(Serves 8-10; 10-4oz Filets, 2.5lbs Vegetables & 2lbs Couscous)...............144.95

Fresh Halibut 
Seared and Oven-Roasted, served with Tomato Fennel Relish (6-4oz filets)...89.95

S i d e s
Classic Israeli Vegetable Salad 

Red and Green Pepper, Cucumber, Radish, Tomato, Red Onion,  
Parsley, Lemon Juice and Olive Oil (2 pint Minimum)......................  5.95/pnt

Holiday Israeli Salad  
Prepared with Classic Israeli Vegetable Salad, Roasted Green Pepper  
and Kalamata Olives (2 pint Minimum)........................................  8.55/pnt

Autumn Salad
Fresh California Field Greens with Teardrop Tomato, English Cucumber,  
Red and Yellow Bell Pepper, Julienned Beets and Red Onion,  
accompanied by our Homemade Champagne Vinaigrette (Serves 8-12).... 39.95

Fresh Green Beans with Baby Carrots (Minimum 3lbs).................. 8.95/lb

Fresh Asparagus
Lightly steamed and seasoned.................................................. 12.95/lb

Grilled Vegetable Medley
Asparagus, Mushrooms, Red Pepper and Yellow Squash marinated  
in fresh Herbs and Olive Oil, char-grilled (Minimum 3lbs)............... 10.95/lb

Honey Glazed Carrots (Minimum 3lbs)......................................... 7.50/lb

Autumn Root Vegetable Medley (Minimum 3lbs)
Sauté of Turnip, Beet, Butternut Squash, Zucchini and Carrot  .......... 6.50/lb

Vegetable and Fruit Tzimmes................................................... 5.50/lb
Butternut Squash, Sweet Potatoes, Prunes and Apples 

Penne Toscana
Sautéed with Wild Mushrooms, Shallots, Asparagus, Parmesan  
and Truffle Oil (3lbs; Serves 8-10).................................................32.50

Penne with Brie & Tomatoes 
Penne Pasta sautéed with Cherry Tomatoes, Fresh Garlic and  
Melted Brie Cheese garnished with chiffonnade of Fresh Basil  
and Fresh Oregano (3lbs; Serves 8-10)............................................32.95

Cous Cous with Golden Raisins, Pine Nuts and Scallion 
Fine Cous Cous with Golden Raisins, Toasted Pine Nuts and  
Slivered Scallions (3lbs; Serves 8-10)..............................................33.50  

Oven Roasted Potatoes (Minimum 3lbs)........................................ 5.25/lb

Yukon Gold, Spinach, Mushroom and Onion Gratin (Serves 14-18)....26.50

Roasted Sweet Potatoes, Shallots and Shiitake Mushrooms
 with a Balsamic Glaze (Minimum 3lbs)....................................... 13.25/lb

Potato Kugel (Serves 8-10)...........................................................17.95

Vegetable Noodle Kugel (Serves 12-15)..........................................24.50

Cauliflower Leek Kugel 
(Note: Prepared with Almonds) (Serves 12-15).....................................28.95

Caramelized Onion Kugel 
Prepared with Caramelized Red Onion, Sour Cream, Cottage Cheese, 
Poppyseed and Fresh Thyme (Serves 12-15).....................................30.95

Nancy’s Cinnamon-Raisin Noodle Kugel (Serves 12-15)..................25.50

Kishke (Uncooked) (Serves 3-5)....................................................4.95/ea

D e s s e r t s
Fresh Sliced Fruit Basket

(Small – Serves 8-12)...............37.95  	 (Medium – Serves 15-19)........47.95

Assortment A
Rugelach, Chocolate Chip Toffee Bars, Apple Strudel,  
Linzer Tart and White Chocolate Cherry Bars............................. 13.20/dz

Assortment B
S’mores Bars, Blueberry Crumble Bars, Pecan Diamonds,  
Chocolate Chip Mandelbrot and Lemon Bars.............................. 13.20/dz

Chocolate Swirl Bundt Cake topped with Powdered Sugar
(Serves 12-16)..........................................................................23.50

Banana Fudge Cake (Serves 12-16)................................................27.50

Pineapple Upside Down Cake (Serves 10-14)..................................19.95

Apple Honey Cake topped with Powdered Sugar (Serves 10-12).......26.95

Lemon Mousse Cake (Serves 10-14)..............................................23.50

Oreo® Cheesecake (Serves 10-14)..................................................27.95

Turtle Cheesecake (Serves 10-14)..................................................37.50

Flourless Chocolate Cake with Raspberry Sauce (Serves 10-14)........34.50


