ROSH HASHANAH

& YOM KIPPUR

Catering from Eli's &
the Vinegar Factory

212.987.0885 ext. 4
www.elizabar.com




“Saying L'shanah Tovah with family and
friends seems like the nicest possible way
to start the fall season off.”

Eli Zabar

Catering & Home Shopping Departn
212.987.0885 ext.




ROSH HASHANAH
& YOM KIPPUR EVE

STARTERS

Eli’s Chunky
Chopped Liver
Full of butter and
onions, think about
serving this holiday
treat on Eli's Raisin
Pecan bread.

$8.00 / half pint

Handmade Knishes
Flaky pastry filled
with savory potato,
spinach, or kasha.
$10.00 / 3 pieces

Eli’s Premium
Gefilte Fish
Made from Eli’s
mother’s recipe, so
you know it's good.
$16.00 / 2 pieces

Traditional
Gefilte Fish
Denser and slightly
less sweet than Eli’s
mother’s recipe.
These have a fan
club of their own.
$13.00 / 2 pieces

Freshly Grated Red
or White Horseradish
You cannot serve
gefilte fish without
this holiday essential.
$8.00 / half pint

Pickled Herring

in Cream Sauce

A slightly less
traditional but very
delicious way to start
your holiday meal.
$10.00 / pint

ENTREES

Traditional Brisket
Eli has been making
brisket for 30 years—
he knows a thing or
two about what makes
a good brisket great.
$34.00 / pound

Filet of Beef
Very few people can
say “no thank you”
to filet of beef.
$60.00 / pound

Rolled Spit-Roasted
Turkey Breast
$70.00 / 3 pounds
$140.00 / 6 pounds

Free-Range
Roasted Turkey
Not just for
Thanksgiving, turkey
goes beautifully with
potato kugel.

$95.00 each / 14-16
pounds

Roasted Free-Range
Chicken

Crisp and golden,
these birds are
delivered whole

or quartered.

$21.00 each

(serves 2-3)

Whole Roasted
Capon

For a small group,

a capon is an elegant
and delicious choice.
Choose a noodle kugel
instead of stuffing.
$49.00 each

(serves 4-6)

Poached Salmon
with Onion & Dill
And be sure to order
your cucumber

dill sauce!

$30.00 / pound




“Each family has its own traditions and
favorites. These are Eli’s...dishes that have
stood the test of time and we look forward to
them year after year. So do our customers.”
Eli Zabar
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COMPANION DISHES &
SEASONAL ACCOMPANIMENTS

COMPANION DISHES

Tzimmes of Sweet
Potatoes, Carrots
and Butternut
Squash

Eli’'s take on the
traditional Rosh
Hashanah casserole.
$11.00 / pint

Noodle Kugel
Ours—rich, buttery,
and studded with
raisins—is eagerly
anticipated.

$13.00 / pound

Spinach Kugel
A more savory
noodle dish.
$13.00 / pound

Potato Kugel

A delightful substitute
for mashed potatoes.
$13.00 / pound

Kasha Varnishkas
A savory classic made
with grains that are
actually good for you
and bow-tie noodles
that are hard to resist.
$10.00 / pint

Potato Pancakes
Crisp, light and
addictive.

$18.00 / 1/2 dozen

Fresh Applesauce
Can you imagine potato
pancakes without it?
$9.00 / pint

FRESH & SEASONAL
ACCOMPANIMENTS

Steamed Vegetables
with Dill

A colorful mix of
broccoli, cauliflower,
asparagus, sugar snap
peas, carrots, zucchini,
peppers and fresh dill.
$12.00 / pint

Sautéed Root
Vegetables
Parsnips, carrots and
turnips sautéed in
butter with haricots
vert, wild mushrooms
and shallots.

$13.00 / pint

Steamed Asparagus
A great, healthy, green
addition to the menu
$19.00 / pound

Glazed Brussels
Sprouts & Pearl
Onions

Fall means more
antidioxident-rich
vegetables on the plate
and brussels sprouts
are among the richest.
$13.00 / pint

Mashed Potatoes
Who can resist a
serving of mashed
potatoes, especially
with brisket or
turkey gravy.
$10.00 / pint

Herb-Roasted
Potatoes & Carrots
Like a well-cut blazer,
you can’t go wrong
with this classic
accompaniment.
$9.00 / pint

Herb-Roasted Beets
A fall favorite of Eli’s
and a beautiful splash
of color on your plate.
$13.00 / pint




“Our generously portioned platters
come beautifully garnished
with olives, capers and lemons”

-"_ﬁ Eli Zabar
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YOM KIPPUR
BREAK THE FAST

SMOKED FISH

Smoked Fish Platter
A decadent selection of
hand-sliced salmon,
sable and whitefish.
$155.00 (serves 8)
$215.00 (serves 12)
$295.00 (serves 16)

Smoked Salmon
Platter

This is what you
order for a family
of salmon lovers.
$125.00 (serves 8)
$175.00 (serves 12)
$235.00 (serves 16)

COMPANION
DISHES

Tomato and

Red Onion Platter
Enjoy these ruby
beauties at the peak
of their season.
$35.00 each

(serves 10-12)

Pickled Herring in
Cream Sauce
Another deli classic:
Our herring is salty,
sour and sweet, served
in a traditional onion
and cream sauce.
$10.00 / pint

Eli’'s Bread and
Bagel Crate

Eli’'s traditional
favorites come sliced
and ready to serve.
$45.00 (serves 15)
$80.00 (serves 25)

Quiche

An excellent warm addi-
tion to your break fast
buffet. Available with
spinach, mushrooms,
broccoli, 3 cheeses,
smoked salmon or
asparagus.

$22.00 each

(serves 6-8)

SALADS

Laying out a selection of
these salads is an easy
way to please a crowd.

Smoked Whitefish
Salad
$13.00 / half pint

Egg Salad
$8.00 / half pint

Chicken Salad
$9.00 / half pint

Cucumber Salad
$9.00 / pint

Cole Slaw
$9.00 / pint

Potato Salad
$9.00 / pint

Premium Holiday
Fruit Salad
$24.00 / quart

TRADITIONS

Potato Pancakes
Crisp, light & addictive.
$18.00 / half dozen

Applesauce

Can you imagine potato
pancakes without it?
$9.00 / pint

Cheese Blintzes
Paper-thin pancakes
filled with fresh
farmers cheese.
$13.00 / 4 pieces
Also available: apple
or blueberry-filled
$10.00 / 3 pieces

Round Challah
Our version makes
terrific toast.
$9.95 / 1-pound
plain loaf

$9.95 / 1-pound
raisin loaf

Kosher Challahs
available




“I love the fall for any number of reasons,
but crunchy New York State apples

with a slice of honey cake

IS near the top of my list.”

Eli Zabar
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HOLIDAY DESSERTS

CAKES « FRUIT « SWEET TREATS

Star of David

Honey Cake

Seeing stars? Just a
wonderful way to
celebrate the New Year.
Eli's (3 Ib) honey cake
is as sweet as it looks.
$49.95 / each

(serves 12-14)

Honey Cake Loaf
One of the most
traditional ways to
celebrate Rosh
Hashanah, our version
is made with almond
flour and orange zest.
$16.95 / loaf

(serves 6-8)

Mile High Lemon
Meringue Cake

Once again, Eli’s
legendary confection
is available to celebrate
the New Year.

$95.00 (serves 14-16)

Challah Bread
Pudding

There are some people
who love this pudding
so much they don’t wait
for dessert, they serve
it as part of the meal.
$10.95 / pound

(Plain or Chocolate)

Russian Coffeecake
Eli’'s favorite coffeecake
is perfect for breakfast,
brunch or your break
fast meal. These buttery
cakes are available:
plain, cinnamon or
chocolate swirls.

$10.95 / pound

(serves 3-4)

Chocolate Babka
The quintessential
New York treat.
$14.95 each
(serves 6-8)
Kosher available

Tegelach

This honey-drenched
confection is a
traditional symbol of
this sweet time of year.
$14.95 each

(serves 6-8)

Rugelach

People as far away as
San Francisco insist on
Eli's rugelach for their
break fast table.

$12.00 box (serves 3-4)

Sweets Basket

Our famous crates
are overflowing

with cookies, slices
of loaf cake, brownies
and rugelach.

$75.00 / basket
(serves 10-15)

Eli’'s Pound Cake
Loaves

Choose from marble, iced
lemon, apple crumb or
iced orange. Delicious
with coffee or fruit.
$12.95 / loaf

(serves 6-8)

4-Layer Cakes
Traditional layer cakes,
right out of a Wynn
Thibault painting.
Choose yellow or
chocolate cake with
white or chocolate
frosting.

$39.95 / each

(serves 8-10)

FRUIT

Sliced Fruit Platter
The ripest selection
from our market.
$95.00 (serves 10-12)
$150.00 (serves 15-18)

Fresh Fruit Basket
Offer this basket as a
gift to your hostess,
she can use it as a
centerpiece and then
serve it for dessert. We
cannot ship this basket.
Starting at $100.00




“One of the departments we are proudest
of at Eli’s is our meat department.
Although we haven’t always met the cow,
we can say that we know where

our meat comes from and how

it is cared for as it grows.”

Eli Zabar
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BUTCHER DEPARTMENT

Head butcher Marc Reyes and his talented staff are proud to offer
grass fed New York State beef, free from the additives we all
have reason to be concerned about. They are equally proud to call
themselves “old-fashioned” butchers—the kind that cut your meat
to order, offer advice on cooking times and share recipe tips.

Eli's butchers are old hands at a traditional holiday like

Rosh Hashanah. They know what you need and if your feeling
indecisive they are ready to help plan an appropriate menu.
Classics like brisket, roast lamb or capon are perfect for this
holiday. Or try short ribs or lamb shanks with applesauce and
potato pancakes on the side.

ROSH HASHANAH IN THE BUTCHER SHOP MEANS

Filet mignon
First-cut beef brisket
Prime rib roast
Flanken

Veal breast (brisket)
Veal shoulder roast
Rack of veal

French rack of veal
Free-range roasters
Roasting chickens
Free-range capons
Soup fowls

Chicken livers
Chicken fat
Free-range turkeys
Boneless turkey roasts
Rack of lamb

Leg of lamb
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KOSHER WINES

CHOOSING A WINE FOR THE NEW YEAR

Pairing wines with any
rich feast is a challenge
and for some, a kosher
meal means lower
expectations for the
wines you might serve.
Let’'s face it: there's a lot
of bad wine produced,
kosher or not.

But here at W.I.N.E.,
we spend a lot of time,
leading up to the
holidays, sampling
the bottles we intend
to offer you, plus many
more that don’t make
the grade. You can be
sure that our final
choices are not just
good “for a kosher
wine”, it's good
drinking by all of

our usual standards.

We expect to have most
of these Kosher wines
available for tasting

in the store through
the holiday.

WHITE

Barkan Sauvignon
Blanc, Galilee, Israel
An elegant wine with
complex notes of fresh
mown grass, citrus and
a touch of a tropical
fruit. That surprise plus
the crisp acidity make
this a delightful wine.
$15.99

Galil Chardonnay,
Galilee, Israel

Hints of citrus and
toasty oak with just a
touch of peaches and
honey and a dry finish
on the palate.

$21.99

Recanati Reserve
Chardonnay,
Jerusalem, Israel

A full-bodied chardonnay
with toasty notes and
rich fruit balanced

with a crisp minerality
that is reminiscent

of Chablis.

$33.99

RED

Bartenura Valpolicela
Veneto, Italy

Packed with soft cherry
notes and spice then a
wonderful finish, this
red blend from the
Veneto region in

Italy is a charming,
drinkable wine.

$16.99

Gamla Pinot Noir
Galilee, Israel

The Gamla Pinot Noir
surprises with aromas
of violets, raspberries,
sour cherries and spice.
These qualities, along
with the wine’s medium
body, make for a complex
yet approachable

Pinot Noir.

$27.99

Yarden Syrah,
Galilee, Israel
Yarden’s Syrah is an
excellent example of
what the Galilee region
can produce. This wine
shows itself to be firm,
and smooth. It is truly
a sensational food wine,
packed with plums,
cherries and a spicy
touch of clove.

$38.99

Recanati Special
Reserve, 2005,
Jerusalem, Israel

A Bordeaux style blend
that grabs you with
its lush black fruit
and velvety tannins.
This wine has a long
complex finish full of
sage, eucalyptus and
chocolate notes.
$52.99

SWEET

Carmel Moscato, ltaly
A soft, semi-sweet white
with a hint of spritz.

A real crowd pleaser
before or after a meal.
$16.99

Silver Cloud Sweet Red,
Jerusalem

A traditional kiddush
wine in the style of
Maneschevitz, but far
superior.

$7.99

13



ELI'S FLOWERS

For the New Year, give in to the temptation to fill the house with
flowers. Whether small or large, our lush, abundant bouquets are
hand-crafted and charmingly unique. Do you have a favorite vase?
Bring it in and let us deliver it home to you filled with seasonal blooms.

For plants, flowers by the stem, custom arrangements or to send
a gift of flowers, call the Flower Department 212.717.8100 ext. 223.

Flower Deparlmént

212.7174,8100 ext. 223 )
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ELI'S PRIVATE PARTIES

Eli Zabar’s name has always been synonymous with great catered
meals, but now he’'s added 3 great spaces to wine, dine and party
in...one in each of his stores. Each space has its own unique menu
options and uses Eli’'s wine store and flower deparment to
complete the party package.

BREAK THE FAST AT ELI'S

If your family has outgrown your dining table, consider hosting
your Rosh Hashanah Dinner or Yom Kippur Break Fast at Eli’s.
Whether a table for 6 in one of the restaurants, or a private room
at E.A.T., TASTE or The Vinegar Factory, you know the menu will
be correct and delicious.

Parts of these Rosh Hashanah Yom Kippur menus are served in all
of Eli's restaurants during the holiday.

To book a party in one of these private rooms contact us at:
] . ] .
1 | parties@elizabar.com
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KOSHER BASKETS

Eli is known for his fresh and delicious gift baskets
and his kosher basket is no exception. Containing breads from
his kosher bakery, as well as his famous kosher crisp breads,
nuts, chocolates, smoked salmon, and fresh and dried fruit.
This is a basket you can be confident will please the recipient.

GB71 Kosher Basket $150.00
GB72 Medium Kosher Basket $250.00
GB73 Large Kosher Basket $350.00

www.elizabar.com

212.987.0885 ext. 4

www.elizabar.com




