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ENTREE

Pumpkin Seed Crusted Salmon
With Candied Red Ca]al)age, Horseradish Potato Cyoquette
and Pickled Butternut Squash

~OR- i

Glazed Comish Hen
Apricot—-Mustard Seed Glazed
with Sweet Potato Puree & Sauteed Green Beans

Served with a Challah Roll

DESSERT

Lemon Bar
Streusel Crust & White Chocolate Drizzle

$50.00 PER PERSON
PLUSNYSSALESTAX - $1000 DELIVERY CHARGE &
$500SERVICE CHARGE

ORDERS MUSTBE EMAILED IN BY DECEMBER %0,
BALTHOLZ@CERTENYC.COM

PLEASE INCLUDE YOUR FULL ADDRESS & CELL
NUMBER FOR YOUR DELIVERY
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PREMIUM FRUIT & CHEESES

Roquefort Grapes ~ Herbed Chevre ~Manchego ~ Torta Apricot Brie -
St Andre - Aged White Cheddar served with Baguette &
Assorted Crackers - Fresh & Dried Fruit Garnish

$17.50 PER PERSON
PLUSNYSSALESTAX - $1000 DELIVERY CHARGE &
$5.00 SERVICE CHARGE

ORDERS MUST BE EMAILED INBY DECEMBER 370,
BALTHOLZ@CFRTENYC.COM

PLEASEINCLUDE YOUR FULL ADDRESS & CELL
NUMBER FOR YOUR DELIVERY
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