Soul Gourmet Menu Selection

I always strive to bring the best value for money. Please read through these menus Should you wish to tailor to suite your unique taste please give me a call. taste.
Please note the price quoted is for food only. It does not cover room hire, set-up, décor & kashrut expenses. nor GST. Please contact North Shore Synagogue to discuss room hire & availability if you would like to have your function there.
There is a surcharge on the listed price for functions off-site.
Soul Gourmet Kiddush & Simcha Menu

Cold Selection
Bagel bite platter with smoked salmon & cream cheese

Bowls of tuna mayonnaise, egg & herb salad, guacamole, cream cheese & chive, surrounded by crispy melba toasts & garnished with fresh herbs & olives

Fresh seasonal fruit platters
Chopped Herring & kichel

Hot Selection
Mini potato latkes served with cinnamon & sugar
Crumbed mushrooms served with sauce tartar

Quiche Selection
Roasted pumpkin
Spinach & feta
Broccoli & cauliflower
Cheese & tomato

Sweet Selection
A variety of different flavour banana bread (classic, salty caramel fudge, Choc) served with butter & jam.
Pull apart babkas topped with a liquid fudge sauce. 
Cheese cake

The cost of the above menu is $16.00 per person food only & exclusive of GST This price is based on a minimum of 80 people. But this is not all we can do, for many more options give Alan a call on 0422553493 or go to www.soulgourmet.com.au and click on the platter menu.

Fish Menu
On the table:
Bread with dips, pickles & olives

Main Course
Fried fish 
Grilled fish cakes 
Crispy fried chips accompanied by bowls of tomato sauce, BBQ sauce, tartar sauce, salt & vinegar and lemon wedges

Salad bar:
Build your own salad: 
[bookmark: _Hlk4412443]Salad greens, diced tomatoes, chopped onions, sliced cucumbers, red & green capsicums & a choice of 3 dressings
Coleslaw salad

Dessert Menu
Chocolate fondue with 
Marshmallows, chocolate brownies & churros
Fresh sliced fruit 

The cost of this menu is $24.00 per person. 
Minimum number of guests to qualify for this price is 50.
Terms & conditions apply.


[bookmark: _Hlk4410349]









Pizza & Pasta Menu.
On the table:
Bread with dips, pickles & olives

Main Course
Sheets of fresh oven baked pizza 
Each new sheet that comes out it will have a different topping. Margarita, Vegetable, Hawaiian & Tex Mex

Pasta Bar:
Regular & gluten free served with Napolitano & Alfredo sauces with sides of grated cheese, chopped fresh parsley & black pepper

Salad Bar:
[bookmark: _Hlk4412822]Build your own salad 
Salad greens, diced tomatoes, chopped onions, sliced cucumbers, red & green capsicums & a choice of 3 dressings
Large bowls of classic coleslaw

Dessert Menu (desserts are interchangeable)
Pancake bar:
Plain pancakes with cinnamon & sugar.   
To make it more interesting add hot apple & hot banana (+$2.00)
Chocolate fondue with marshmallows
Fresh fruit kebabs

The cost of this menu is $24.00 per person. 
Minimum number of guests to qualify for this price is 50.
Terms & conditions apply














Burger Menu.

On the table:
Bread with dips, pickles & olives

Main Course
Beef & chicken breast burgers.
Served with sides of sliced pickles, cucumbers, tomato, onion & shredded lettuce.
Compliment of Sauces:  tomato, BBQ, honey mustard & cocktail.
Super crispy chips

Salad Bar:
Build your own salad:
Salad greens, diced tomatoes, chopped onions, sliced cucumbers, red & green capsicums & a choice of 3 dressings
Large bowls of classic coleslaw

Dessert Menu
Eton Mess meringue topped with pareve cream, fresh berries & sugar shards 
Chocolate fondue with marshmallows
Fresh sliced fruit 


The cost of this menu is $26.00 per person. 
Minimum number of guests to qualify for this price is 50.
Terms & conditions apply.
