Pricing

Boxed Lunches

Hot Lunch: $9.50 per person (Minimum 10 people) includes:
Wraps
Tuna Wrap with zesty craisins, pecans and our secret recipe
dressing accompany tuna, lettuce, carrots and tomatoes snuggly
wrapped in a 12’
flour tortilla.
Chipotle Chicken Wrap with roasted red pepper chipotle sauce,
lettuce, tomatoes, carrots, grilled onions & chipotle grilled chicken
wrapped in a 12’
flour tortilla.
Veggie Wrap with our homemade hummus laying the groundwork for a modern veggie wrap construction grilled zucchini &
squash are wrapped in a 12’
flour tortilla along with lettuce
tomatoes, carrots, crunchy sprouts & fresh basil.
Deli Wraps with choice of roast beef, turkey, pastrami, or corned
beef, served with lettuce, tomato.

Sandwiches
Roast Beef, lettuce, tomato, mayo, on your bread choice**.
Turkey, lettuce, tomato, mayo, served on your bread choice**.
Pastrami on rye bread, with deli mustard, lettuce & tomato.

Main Dish, 2 Sides, bread, 1 gallon Tea, ice, plates, utensils, cups

Extras (per person)
$3

1 Gallon Sweet /Unsweet Tea or 6-pack Sprite/Coke/Diet

$6

Additional Main Dish

$3

Additional Side Dish or Salad

$1

Dessert (excluding specialty cakes/pies)

$4

Slice of Specialty Cakes & Pies
$35 / whole cake or pie (about 16 slices per cake)
$25 / half cake or pie (about 8 slices)

Deluxe Breakfast

Special Events to order

***pickled pack is pickled green beans, snap peas & carrots; may substitute dill pickle slice

Extras

Condiments: (On Request)

$2

Additional Boxed Lunch Sides

Extra mustard, mayo, ketchup, relish, sauerkraut

$1

Cookies or Chips or Whole Pickle

$4

Slice of Specialty Cakes or Pies

Free

Condiments (Please request any extra condiments)

Regular, Barbecue, Pretzels

Black & White, Chocolate Chip, Oatmeal Raisin, Peanut Butter

Deluxe Lunches

Sandwich or Wrap with chips, cookie, side, & a pickled pack***

Bottled Water, Can of Sprite or Coke or Diet Coke

Cookies

Boxed Lunches

Smoothies

$1

Chips

Catering Menu

Box Lunch: $8 (Minimum of 4 lunches) includes:

Corned Beef on rye bread, sauerkraut, deli mustard & lettuce.
** Choice of Breads: Wheat, White, Sourdough, Rye, Challah, Wheat/White Sub

Kosher Café

Breakfast: $9 per person (Minimum of 10 servings) includes:
Main Breakfast Dish, Seasonal Fruit, Hash browns, Toast,

Delivery & Pickup Available
3960 Montclair Rd.
Birmingham, AL 35213
in the Jewish Community Center
Next to Trinity Hospital (Baptist Montclair)

Orange Juice or Coffee, utensils, & plates

Extras

Boxed Lunch Sides

Restaurant: 205-386-3130, Office: 329-7817

Hummus
Gourmet Pasta Salad
Black Bean Salad
Spicy Potato Salad

$2

Beef Sausage Link, Seasonal Fruit, Hash Browns

E-mail: orders@birminghamkoshercafe.com

$1

Toast with butter*

Fax orders: 205-329-7816 (24 hour advance only)

Michael’
s Salad with romaine, tomatoes, carrots, mandarin

Amex, MasterCard, Visa, Discover, Cash, Check

oranges, craisins, pecans, fat free raspberry vinaigrette

Delivery Fee: $20 (within 5 miles)
Additional menu items are available online

Please order 24 hours before meals are needed.

Web: www.birminghamkoshercafe.com

Main Dishes

Tilapia or Salmon grilled with choice of sauces/toppings:

Chicken

black bean salsa
lemon and garlic sautéed peppers & onions
chunky mango salsa
white cucumber dill sauce
spicy Italian seasoned butter*
lemon pepper & herb butter*

Chicken Marsala Boneless breast of chicken served over a
bed of angel hair pasta with a classic mushroom Marsala wine
sauce.

Chicken Kabobs paired with mushrooms, onions, tomatoes
& seasonal vegetables.

Michael’
s Salad with Salmon or Tilapia

Stir Fried Chicken tossed in your favorite stir fry vegetables
Chicken & Black Bean Taco Salad in a crisp shell,
accompanied with a spicy ranch dressing.

Grilled Chicken Pesto & rotini pasta tossed in our fresh
homemade pesto sauce.

Chunky Chicken Salad
Grilled or Chipotle Seasoned Chicken with your choice
of sauces/toppings: black bean salsa, lemon and garlic sautéed
peppers & onions, chunky mango salsa, white cucumber dill
sauce, spicy Italian seasoned butter*, lemon pepper & herb butter*

Vegetarian
Stir Fried Portobello tossed in your favorite stir fry vegetables
Portobello Mushroom Lettuce Wraps served with
Vegetarian Lasagna with fresh zucchini, squash, eggplant,
and black olives in a chunky red sauce.

Pasta Primavera with Broccoli, Cauliflower, and Carrots are
dressed to the nines in Bow Tie Pasta and tossed in a Rosemary &
Shallot white wine sauce

Side Dishes

chicken, Romaine lettuce, grape tomatoes, carrots, mandarin
oranges, craisins & pecans dressed in a fat free raspberry
vinaigrette

Aromatic Basmati Rice

Asian Chicken Lettuce Wraps served with Mandarin

Creamy Mashed Potatoes
Oven Roasted Rosemary New Potatoes

Baked Chicken just like mama used to make
Beef
Savory Meatloaf Mushrooms, onions & peppers sautéed in a
spicy Italian seasoning add a kick to a classic

Beef & Black Bean Taco Salad in a crisp shell,
accompanied with a spicy ranch dressing.

Beef Kabobs paired with mushrooms, onions, tomatoes &
seasonal vegetables.

Stir Fried Beef tossed in your favorite stir fry vegetables
Beef Ravioli perfectly cooked stuffed beef ravioli In our soon to

Fried Banana & Chocolate Pastry
Fried apple pastry
Cookies (Black & White, Chocolate Chip, Oatmeal Raisin, Peanut Butter)
Baklava
Fresh Cut Fruit (in season)
Chocolate Pecan Brownies
Layer Cake with choice of icing (chocolate, vanilla)
Extra Moist Chocolate Cake
Apple Cobbler

Specialty Cakes & Pies

Mandarin Ginger sauce

Michael’
s Salad with Chipotle seasoned chicken or grilled

Ginger sauce

Desserts

Fish

Fried Fingerling Sweet Potatoes
Grilled, Steamed Or Blanched Seasoned Vegetables (choice
of: zucchini, squash, broccoli, French green beans, baby
carrots, or vegetable medley)
Hummus & Pita
Gourmet Pasta Salad with tricolor rotini pasta tossed with red
onions, crisp baby green peas, artichoke hearts & sun dried
tomatoes dressed in our secret vinaigrette
Black Bean Salad with red onions, tomatoes, & corn, served
on a bed of romaine and dressed in a cilantro vinaigrette
Michael’
s Salad: romaine, grape tomatoes, carrots, mandarin
oranges, craisins, pecans, fat free raspberry vinaigrette
Spicy Potato Salad with chunks of skin-on new potatoes
perfectly glazed in our Dijon based recipe

Not included in Hot Lunch Price (pricing on back)
(please call for availability of these and other cakes/pies)

Tiramisu cake
Chocolate Dream Cake with raspberry sauce
Chocolate Pecan Torte
Boston Cream Pie
Peanut Butter Fudge Pie
Seven Layer Cake

Breakfast
Main
Waffles
French Toast
Bagels with Cream Cheese*
Southwest Breakfast Wrap

Sides
Seasonal Fruit, Hash browns, Toast, Beef Sausage Links

Drinks
Orange Juice, Coffee

Smoothies $3.50 Sm $5 Lrg

be famous Marinara Sauce
* Non-Dairy

Tropical, Strawberry, Banana, Strawberry-Banana, Mangosteen,
Banana Peanut Butter Cup, Pomegranate,
Sugar Free available for Strawberry, Banana , Strawberry-Banana

