
ASSORTED COOKIES
$1 per person 

BLONDIE OR BROWNIE      
$2 per person 

 PASTRY PLATE    
$3 per person 
Cookies, blondies, and brownies. 

**Decaf coffee available upon request.
*Ask about how we can do service for 10.

----------------------------------------   Horizontal logo - 1” or smaller  ----------------------------------------  

25 person min.*

REGULAR COFFEE**     
$1.50 per person     

WITH ASSORTED TEA BAGS     
$2 per person           

WITH ASSORTED TEA BAGS + COFFEE BAR     
$3 per person
Includes assorted flavored syrups, creamer, and sweeteners. 

WITH ASSORTED TEA BAGS + COFFEE BAR + COLD BEVERAGES     
$5 per person
Includes water, sparkling water, pop, juice, Vitamin Water. 

WATER BOTTLES     
.50¢ per person 
 BOX OF COFFEE**     
$20          
Serves approximately 12 people.
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For inquiries on orders please email:
Sean Gneuhs

sgneuhs@mayersonjcc.org
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WHITEFISH CANAPES, DILL, RELISH      
$3.50 per person

HUMMUS WITH PITA AND VEGGIES  
$1.50 per person

HUMMUS WITH RAINBOW CRUDITÉ  
$1.50 per person 

POTATO BOUREKA   
$2.50 per person

SHWARMA CHICKPEAS WITH HERB TAHINA   
$1.50 per person 

CHICKPEA TARTINES    
$1.50 per person 

DEVILED EGGS  
$1.50 per person 
 EGG ROLLS 
$2.50 per person

HOUSE SALAD      
$2.50 per person       
Romaine, tomatoes, cucumbers, carrots, house dressing. 

CAESAR SALAD     
$2.50 per person          
Romaine, parmesan cheese, tomatoes, Caesar dressing. 

GREEK SALAD     
$2.50 per person          
Romaine, feta cheese, onions, tomatoes, olives, Greek dressing. 

QUINOA SALAD      
$4 per person       
Quinoa salad with cucumber, tomato, feta cheese, vinaigrette.  
No feta when included with meat meals. 

SOUTHWEST CORN SALAD/COWBOY CAVIAR     
$4 per person

HAND CUT FRUIT PLATE      
$4 per person, 8 person min.    

FRUIT BOWL     
$2 per person 

BREAKFAST PASTRY PLATE      
$4 per person, Cholov Yisroel + $1 per person
Danish, rugalach, and babka.

FRENCH TOAST CASSEROLE*      
$6 per person, 8 person min.    
French toast drizzled with maple syrup.

CREAM CHEESE PLATTER     
$6 per person, 8 person min.
Lox +$3 per person 
Bagels (halved), regular, scallion and roasted vegetable cream cheeses, onion, tomato,  
cucumber and capers.

VEGGIE QUICHE*     
$6 per person, 8 person min.
Choose 2 fillings: tomato, onion, mushroom, broccoli, spinach, goat cheese, and cheddar cheese.

BAKED ZITI     
$8 per person, 8 person min. 
Cheesy pasta and red sauce, served with breadsticks. 

PASTA BAR     
$8 per person, 8 person min.             
Pasta, red sauce, white sauce, mozzarella, breadsticks.  

PIZZA BY J CAFE     
$18 per pie   
Choose up to 3 toppings: banana peppers, bell peppers, black olives, caramelized onions, feta 
cheese, jalapeño peppers, pesto, roasted chickpeas, roasted red peppers, sun-dried tomatoes.

THE BAGEL MAN PLATTER      
$9 per person, 8 person min. Lox + $3 per person
Tuna, egg salad and cream cheese. 

SANDWICH PLATTER     
$9 per person, 8 person min. 
Choice of egg salad, tuna or turkey, on a challah roll with lettuce, tomato and onion. Served with 
a bag of chips and a cookie.

CHEESE TRAY     
Market Price. Please reach out to the kitchen for pricing and availability. 

*Cannot be done before 9am

GRILL OUT     
$14 per person, 12 person min.  
Burgers, sliders, and/or knockwurst, served with potato salad, chips, and condiments. 

BBQ PLATTER     
$14 per person, 12 person min.                  
Pulled chicken and brisket in bbq sauce, served with texas toast and pickles. 

BRISKET TACOS     
$12 per person, 12 person min.  
Pulled brisket, warm tortillas, salsa, guacamole, slaw, rice and black beans. 

CHICKEN SALAD WRAP PLATTER     
$10 per person, 8 person min.
Chicken salad wrapped in a grilled tortilla, served with a bag of chips. 

SALMON DINNER     
$18 per person, 8 person min.  
5 oz salmon fillet with roasted potatoes, haricot vert (French green beans) and sauce. 

BRISKET DINNER     
$18 per person, 8 person min.
Braised brisket, mashed red potatoes, gravy, haricot vert (French green breans).

All food arrangements come with plates, napkins, and necessary eating and serving utensils.
Any party over 50 people will be charged .50¢/ person for utensils.
All food is prepared and supervised by Cincinnati Kosher/VAAD in the JCC kosher kitchen.
Extra cost for VAAD supervision will be applied to any orders past 4pm.

Salads


