\", x. W RS
n_.q;o\”* ';}.‘\Z;i
for Hanukkah + starters */e\% T /\
T St 4 B s
classic chicken noodle soup with chicken, carrots + dill 7 AR T
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full size potato latkes with apple sauce—v, of e\ %
n

mini potato latkes with applesauce—v, of 36.00 dz  with house cured salmon + sour cream

mains

served with basmati rice pilaf, mashed potatoes or small caesar salad

herb roasted chicken with roasted carrots, garlic + pan gravy—gf 16.00 half

first cut brisket of beef braised with carrots + onions—gf 27.00 half Ib for 1
honey lemon glazed roasted salmon with tzatziki—gf

chicken schnitzel medallions with red cabbage slaw

mitchel’s mom’s sweet + sour meatballs

sides

roasted delicata squash with brown butter + sage—v, gf 12.00 half pan ¥ lb

12.00 pint
6.50 ea
4.75 ea

49.00 dz

28.00 whole
54.00 b for 2
25.50 pp
18.50 pp

19.00 pp

24.00 pan 1 1b
24.00 pan 1 1b
25.00 pan11b
18.00 pint

15.50 each

9.75 ea 4

39.00 dz

haricots verts with lemon zest infused olive oil-v, of 12.00 half pan ¥ lb

spinach sautéed with cremini mushrooms, olive oil + garlic—v, gf 12.50 half pan % lb

purée of glazed carrots with fresh ginger—v, gf

mitchel’s braided challah—

dessert

individual apple cranberry crumb pie—v

hanukkah mini sufganiyot donuts filled with raspberry jelly or vanilla custard—v

hanukkah cookie + brownie crate—~v 75.00  hanukkah winter sparkle cupcakes—v 4.75 ea

For delivery on Sunday Dec 14, Tuesday Dec 16, Thursday Dec 18 + Saturday Dec 20

MITCHEL LONDON CATERING + 347 865.0841 -

carmela@mitchellondonfoods.com



