
Sterling Kosher Catering
Address: 5850 South Pine Island Rd. 

Davie, Florida 33328
Phone: (954) 680-4787

Email: Sterlingkosher@yahoo.com 

SIT DOWN PACKAGE JCC MENU
AS YOUR GUESTS ENTER, YOU WILL HAVE AN OPEN BAR USING ALL NAME BRAND LIQUORS, BEERS, 

WINES & ASSORTED SODAS

COCKTAIL HOUR
WE WILL PASS BUTLER HORS D’OEUVRES (WHITE GLOVE SERVICE) 

THAI MEATBALLS WITH CILANTRO MINT DIPPING SAUCE
MINI POTATO PANCAKE WITH APPLE MINT JELLY 

CHICKEN CURRY WRAP IN LETTUCE LEAVES
BEEF CROSTINI WITH BOURBON MARMALADE

VEGETABLE EGG ROLLS WITH SESAME GINGER DIP
STUFFED MUSHROOMS CAPS WITH HERBED BREAD STUFFING 

SESAME CHICKEN SKEWERS WITH SWEET AND SOUR GINGER SAUCE COCKTAIL 
CORN CAKES WITH SPICY MANGO SALSA

SEARED AHI TUNA ON DEEP FRY WANTAN WITH ASIAN SLAW AND WASABI 
STUFFED MUSHROOM CAP WITH RED WINE REDUCTION
PAN SEARED CRAB CAKES WITH CILANTRO LIME MAYO

HONEY COCONUT CHICKEN FILETS WITH PINEAPPLE RELISH 
LEMON RISOTTO CAKES WITH CITRUS CREAM

HAWAIIAN CHICKEN KABOBS 
CHICKEN LOLLIPOPS WITH AVOCADO PUREE 

MOROCCAN CIGARS
PIGS IN A BLANKET

POTATO PUFFS WITH MUSTARD
MINI CEVICHE IN SPOON

BEEF MINI TACOS
CHICKEN MINI TACOS

 FISH MINI TACOS
CHINESE TAKE-OUT SESAME CHICKEN WITH ORIENTAL VEGETABLES

(YOU MAY SUBSTITUTE HORS D’OEUVRES THAT YOU PREFER)



HOT & COLD TAPAS STATION (CHOOSE 3)
GRILLED VEGETABLES

SPINACH DIP SERVED WITH TORTILLA CHIPS 
PITA BREAD WITH HUMMUS

MATBUKAH
ISRAELI SALAD

CEVICHE
TUNA TARTARE

THAI NOODLE SALAD WITH PEANUT VINAIGRETTE DRESSING 
ROASTED VEGETABLE COUSCOUS

BEEF EMPANADAS
CHICKEN EMPANADAS

BITE SIZE CHICKEN MARSALA & RISOTTO
BEEF SHORT RIBS & MASHED POTATOES

SUSHI DISPLAY

CALIFORNIA ROLLS, VEGETABLE ROLLS, COOKED & RAW SALMON, CREAM 
CHEESE ROLLS, COOKED & RAW TUNA & AN ASSORTMENT OF TUNA & 

SALMON SUSHI
SERVED WITH WASABI, SOY & GINGER SAUCES.

$5.00 EXTRA PER PERSON

HOT & COLD TAPAS STATION (CHOOSE 3)
PASTA WITH GRILLED VEGETABLES, GARLIC AND OLIVE OIL 

CHICKEN MARSALA WITH EGG NOODLES 
BUFFALO CHICKEN STRIPS WITH DIPPING SAUCES 

COCKTAIL MEATBALLS
PEPPER STEAK

SWEET AND SOUR CHICKEN
SESAME CHICKEN

CHICKEN WITH CASHEWS NUTS
ORIENTAL CHICKEN

FRIED RICE
BROWN RICE

BEEF OR CHICKEN LO MEIN

DINNER
AS YOUR GUEST ENTER FOR DINNER

WE WILL PRE-SET A CRUSTY FRENCH ROLL & A MARGARINE ROSETTE



APPETIZER
CHICKEN, SPINACH MUSHROOM CREPE

OR
VEGETABLE STACK WITH RED PEPPER COULIS

OR
GRILLED PORTOBELLO MUSHROOM ~ DEMI GLAZE SAUCE 

OR
IMITATION CRAB CAKE ~ COCKTAIL SAUCE

SET ON MESCULIN MIX

SALAD

CUCUMBER ROLL SALAD
WITH MESCULIN MIX, TOMATO, CUCUMBER, PEPPERS, OLIVES AND 

RASPBERRY VINAIGRETTE
OR

SALAD OF CALIFORNIA GREENS
GARNISHED WITH TOMATO, CUCUMBER & MUSHROOMS 
SERVED WITH A RASPBERRY VINAIGRETTE DRESSING

OR
GRILLED TOMATO, RED ONION & ROASTED PEPPERS

SET ON A MESCULIN MIX WITH BALSAMIC VINAIGRETTE

ENTREE
YOUR GUESTS WILL HAVE A CHOICE OF ANY CHICKEN DISH YOU REQUEST

STUFFED CHICKEN BREAST WITH LONG GRAIN WILD RICE STUFFED 
CHICKEN BREAST WITH SPINACH

OR
CHICKEN MARSALA AND MUSHROOMS

OR
CHICKEN FRANCESE

CORNISH HEN (ADDITIONAL COST)
OR

YOUR GUESTS WILL HAVE A CHOICE OF ANY FISH DISH YOU REQUEST
SALMON TERIYAKI 
GRILLED SALMON 

PECAN ENCRUSTED TILAPIA



SEA BASS (ADDITIONAL COST)
PAN ROASTED HALIBUT (ADDITIONAL COST)

BEEF OPTION (ADDITIONAL COST)
KOSHER FILET MIGNON (ADDITIONAL COST) 
STUFFED VEAL CHOP (ADDITIONAL COST) 

CARAMELIZED DUCK (HALF) (ADDITIONAL COST)

SERVED WITH DUCHESS POTATOES, HERB ROASTED POTATOES OR MUSH-
ROOMS POTATOES

SAUCES

YOUR GUESTS WILL HAVE A CHOICE OF ANY SAUCE YOU REQUEST

MUSHROOM SAUCE 
APRICOT SAUCE 
TERIYAKI SAUCE 

BURGUNDY SAUCE 
LIME CHARDONNAY SAUCE

DESSERT
A BEAUTIFUL PLATED DESSERT (CHOOSE 1)

(LAVA CAKE, STRAWBERRY SHORTCAKE, TIRAMISU, APPLE BAG, 
CHOCOLATE WAFFLE CUP WITH GELATO, CREPE FILLED WITH 

CARAMELIZED APPLES AND SCOOP OF GELATO)
COFFEE, DECAFFEINATED COFFEE & TEA

DUO PLATE (ADDITIONAL COST)
TRIO PLATE (ADDITIONAL COST)

DESSERT TABLE
A FABULOUS DISPLAY OF MINI PASTRIES, CAKES, TORTS & MOUSSES 

CHOCOLATE DIPPED STRAWBERRIES
ALL DESIGNED IN A EUROPEAN MANNER

A BEAUTIFUL FRESH FRUIT DISPLAY
COFFEE, DECAFFEINATED COFFEE & TEA

(ADDITIONAL COST)



CREPE STATION

SERVED TO ORDER WITH FRESH FRUIT 
(STRAWBERRIES, PINEAPPLE, BANANAS, AND BLUEBERRIES) 

CHOCOLATE SPREAD, WHIPPED CREAM, POWDER SUGAR, CINNAMON 
(ADDITIONAL COST)

GELATO BAR
PARVE GELATO BAR WITH LOTS OF TOPPINGS

(CHOICE OF 2 FLAVORS)
CHOCOLATE SYRUP, CARAMEL, GUMMY BEARS, PARVE M&M’S, 

CHOPPED PARVE OREOS
(ADDITIONAL COST)

HOT DESSERT STATION 
HOT APPLE CRUMB CAKE 

BANANA FOSTER 
CHERRY JUBILEE

SERVED WITH A SCOOP OF VANILLA GELATO 
(ADDITIONAL COST)

CANDY BAR
GUMMY BEARS, SOUR GUMMY WARMS, GUMMY WARM, TWIZZLERS, 

ASSORTED LOLLIPOPS, CHOCOLATE COVERED ALMONDS, 
CHOCOLATE COVERED RAISINS, LAFFY TAFFY, JELLY BELLY BEAN,

HOT TAMALES AND MORE
COOKIES AND DOUGHNUTS

WARM CHOCOLATE CHIP COOKIES, OATMEAL RAISIN COOKIES 
(ADDITIONAL COST)

UPGRADES

COCKTAIL HOUR

PASTA STATION
OUR SERVERS WILL SAUTÉ TO ORDER

TWO PASTAS WITH TWO SAUCES OR YOUR CHOICE
YOUR GUESTS MAY ADD ITALIAN MEATBALLS, CHICKEN BREAST & FRESH 

VEGETABLES TO THEIR PASTA
SERVED WITH GARLIC STICKS

(ADDITIONAL COST)



MEXICAN STATION

CHICKEN & BEEF FAJITAS 
TACOS WITH HARD & SOFT SHELLS 

YELLOW RICE
BLACK BEANS

REFRIED BEANS 
GUACAMOLE

SALSA
SHREDDED LETTUCE 

CHOPPED ONIONS 
(ADDITIONAL COST)

CHOP, CHOP STATION
CHICKEN BREAST

SKIRT STEAK
BLACK BEANS
YELLOW RICE

YOUR GUESTS CAN ADD GARNISHES OF DICED TOMATO, 
CHOPPED ONION, AVOCADO & SALSA

(ADDITIONAL COST)

MEDITERRANEAN STATION 
CHICKEN KABOBS 

HUMMUS 
TAHINI 

BABAGANOUSH 
EGGPLANT SALAD 

ISRAELI SALAD
MABOUKAH 

FALAFEL
PITA BREAD 
COUSCOUS 

(ADDITIONAL COST)



KABOB STATION
SHAWARMA

KUFTA KABOB
BEEF KABOB

CHICKEN KABOB
ALL SERVED WITH PARSLEY AND OLIVE OIL 

HOT PITA POCKETS
HUMMUS
TAHINI

ISRAELI SALAD
ISRAELI PICKLES 

(ADDITIONAL COST)

ALL AMERICAN STATION
SLIDERS

HOT DOGS
FRENCH FRIES
ONION RINGS

CHICKEN TENDERS
SERVED WITH ALL APPROPRIATE CONDIMENTS 

(ADDITIONAL COST)

CARVING STATION 
YOU HAVE A CHOICE OF TWO ITEMS TO CARVE

FRESH TURKEY BREAST 
GRILLED TUNA 

SALMON EN CROUTE
ROAST SHOULDER OF BEEF 

ROAST LAMB SHOULDER

UPGRADE (ADDITIONAL COST)

YOUR CHOICE OF
ROAST PRIME RIB EYE OF BEEF 

ROAST SHOULDER OF VEAL
HONEY GLAZED CORNED BEEF OR PASTRAMI 

(ADDITIONAL COST)
BABY LAMB CHOPS (ADDITIONAL COST)


