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  C i r c l e  of  Life Catering

Standardized Event Menus - Entree Choices

3 cheese Lasagna, Fresh Basil, Homemade 
 Marinara (dairy)			 

Penne Pasta with Meatballs and  
Homemade Marinara 				  

Stuffed Red Pepper, Farro Pilaf, Fresh Herbs  
(Vegetarian)					   

Charred Cauliflower “Steak”, Green Tahini,  
Za’atar, Muhummarah (Red Pepper and  
Pomegranate Sauce) (Vegetarian) 		

Chicken Kabobs Shawarma Spiced  
Chicken Kabobs 				     

Herbed Roasted Chicken Breast,  
Sauteed Mushrooms, Blistered Tomatoes 	

Stuffed Chicken Roulade (Limited Guest  
Count), Spinach, Leeks, Sun-dried Tomatoes,  
Mushrooms 					   

Crispy Chicken Schnitzel, Green Tahini,  
Charred Lemon 				  

Pan Roasted Salmon, Sauteed Mushrooms,  
Blistered Tomatoes				  

Lamb Meatball Tagine, Dried Mediterranean  
Fruit 						    

Boeuf Bourguignon  
(Beef braised in Red Wine Sauce) Mushrooms  
and Pearl Onions 				  

Beef Kabobs Shawarma Spiced Rib-Eye  
Kabobs 					   

Rib-Eye Filet, Garlicky Mushrooms,  
Blistered Grape Tomatoes 			 

Menus include: entree, salad, 2 sides, dessert, water, coffee and tea. Priced per person. 
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  C i r c l e  of  Life Catering

Standardized Event Menus - Salads/Sides/Dessert

SALAD (CHOOSE 1)
Arugula - Wild Baby Arugula, Roasted Beets, Red Wine 
Poached Pears, Toasted Pepitas, Balsamic Vinaigrette

Citrus - Citrus Sections, Shaved Fennel, Celery,  
Red Onion and Honey -Tangerine Vinaigrette

Brussels - Shaved Brussel’s Sprouts, Dried Cranberries, 
Lime-Avocado Puree (add Parm-Dairy only $1.00)

Caesar Salad - Romaine Hearts Classic Vinaigrette,  
Croutons, (add Parm-dairy only $1.00) or pareve version

SIDES (CHOOSE 2)

Roasted Autumnal Squash, Pomegranate, Fresh Herbs

Caramelized Brussel’s Sprouts, Maple Glaze

Charred Broccolini, Garlic

Za’atar Roasted Cauliflower

Roasted Fingerling Potatoes, Fresh Rosemary,  
Sauteed Garlic

Roasted Butternut Squash Hash, Yukon Gold Potatoes, 
Caramelized Red Onions, Sauteed Garlic

Couscous Pilaf, Fresh Herbs, Golden Raisins,  
Sauteed Shallots

Root Vegetable Succotash, Carrots, Parsnips, Leeks, 
Pomegranate Demi-Glaze

Roasted Garlic Mashed Potatoes, (Pareve or Dairy)

DESSERT (CHOOSE 1)
Bittersweet Chocolate Mousse  
with Extra Virgin Olive Oil

Chocolate Pound Cake

Vanilla Bean Angel Food Cake

French Apple Cake

Vanilla Bean Pavlova with Lemon Curd


