Breakfast/Brunch

A la Carte

Entrée Packages

Bakery (choose one)
+ Bagels

+ Sourdough Scones, Cookies
Brownies

« Strudel, Babka, Pirozhki (fruit)
« Challah French Toast

Drinks
» Euro Tea Selection $50-$100
» Percolated Coffee $75-$125

Available upon request

» Compote, Kvas, Euro Juices

20-25 guests $150
40-45 guests $270
Cream Cheese, Butter, Jams ~ $50
In-house gravlax $80

Entree

+ Beef Meatballs or Kotlets
*+ Beef Stroganoff

* Wings & Drumsticks

* Vegetable Ragu

Sides

+ Pasta w/red sauce

+ Village Potato wedges

* Mashed Potatoes
Salads

+ Ukrainian Potatoes "Olivier”
* Arugula w/Goat Cheese
* Tuna or Chicken

+ Egg Salad

Soups (each cup $6)

$220
$270
$200
$140

$55
$80
$60

$50
$35
$60
$35

* Borsh, Butternut Squash, Wild Mushroom

Bakery

* Fresh Baked Desserts

» Sourdough Slices/Dinner Rolls

$120
$45

Main Entrée

Beef Meatballs in Cranberry
Sauce

Beef Kotlets
Beef Stroganoff

Chicken roasted wings and
drumsticks

Vegetable Ragu

Sides (choose two)

Pasta with in-house red sauce
on the side

Village Potato wedges or
Mashed Potatoes

Potato Latkes with Sour Cream
& Apple Sauce

Couscous

Soups (choose one)

Borsh, Butternut Squash, Wild
Mushroom

Drop-off $25-$30
Serving/Cleaning $30-$35
Full Plating/Table Svc $40-$45

Salads (choose two)

+ Ukrainian Potatoes “Olivier”

* Arugula w/Goat Cheese

+ Tuna, Chicken, Egg

Bakery

+ Sourdough Slices/Dinner Rolls
Dessert (choose one)

* Rugelach or Babka Assortment

* Variety of Sourdough Brown
Butter Cookies

» Mix of Fresh-baked goods
Drinks

» Coffee/European Tea Selection

Available upon request

» Compote, Kvas, Euro Juices

Price per person varies depending
on service level and choice of
menu entrée



