
Catering Menu
BRUNCH

Small Medium Large
Smoked Trout, Bagel 
& Cream Cheese Platter 60.00 120.00 220.00
Smoked Trout arranged with sweet onion, tomato and
cucumber, served with cream cheese and assorted bagels.

Bagel & Cream 
Cheese Platter 25.00 50.00 100.00
Bagels and cream cheese arranged with sweet onion, toma-
to, and cucumber.

Fruit Salad 45.00 80.00
A sea of Seasonal Fruit arranged fruit salad style.

Smoked Salmon, Bagel 
& Cream Cheese Platter 60.00 120.00 220.00
Smoked Salmon arranged with sweet onion, tomato and
cucumber, served with cream cheese and assorted bagels.
48 hrs notice required.

APPETIZERS AND SALADS
Per person

Mini Latkes Three per person. 3.25
Served with sour cream and apple sauce.

Salmon Puffs Two per person. 4.25
Puff pastry with smoked salmon and cream cheese.

Lox on a Latke Two per person. 4.25
Smoked salmon on a mini latke.

Open Faced Tuna Sandwich 3.25
Mini sandwiches served Challah toasts.
Two per person.

Open Faced Egg Salad Sandwiches 3.25
Mini sandwiches served Challah toasts.
Two per person.

Chopped Liver and Onion Jam 3.25
Mini sandwiches on rye. Two per person.

Spanokopita Two per person. 4.25
Greek style feta cheese and spinach pastries.

Special Event Challah 25.00
Braided lovingly and four feet long.
5-day notice required.

Medium Large

Hummus Bowl 20.00 35.00
A platter of hummus, olive oil,
and tahini served with pita bread.

Cole Slaw Platter 35.00 65.00
The sweet and creamy version

Potato Salad Platter 50.00 90.00

Cole Slaw and 
Potato Salad Platter 43.00 80.00

Green Salad 35.00 60.00
Organic Lettuces with vinaigrette,

julienned vegetables and croutons.

Coffee & Tea

COFFEE URN (SMALL)
OAK ROASTED, MR ESPRESSO

We provide cups, stirrers,
sugars, and half and half.

(Serves 10-15)
We ask for a $90 refundable
deposit for the coffee urn.

28.00

COFFEE URN (LARGE)
SHADE GROWN, FAIR TRADE,

ALWAYS
We provide cups, stirrers,
sugars, and half and half.

(Serves 20-30)
We ask for a $90 refundable
deposit for the coffee urn.

40.00

TEA SERVICE 
We provide hot water 

and tea bags, 12 cups, stirrers,
sugars, and half and half.

(Serves 12)  40.00

Please allow at least 
24 hours advance notice.

More notice may be required 
for large orders and 

some of our specialty items.
However, we will make 

every effort to accomodate 
last minute orders.

Large orders with more than 
five platters will not be 

ready until after 11:00 AM.
Delivery can be arranged,
please call us directly for 

more information.

For up-to-date pricing, please call one of our catering managers!

order 
online at 
www.saulsdeli.com
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APPETIZERS AND SALADS

Small Medium Large

Roast Organic Potatoes 
From the Farm 20.00 40.00 75.00
Roasted with garlic, olive oil, paprika 
and herbs. Served with aioli for dipping.

Crudite Platter 25.00 50.00 100.00
Seasonal vegetables with hummus 
and tahini to dip. A lovely arrangement with olives.

Falafel Platter 25.00 50.00 100.00
Crispy garbanzo bean and parsley balls 
served with hummus, tahini and 
pita bread triangles.

Dolmah Platter 18.00 35.00 75.00
Grape leaves stuffed with rice and served 
with tahini, lemon wedges and pita triangles.

Summer Heirloom Tomato 40.00 75.00 125.00
With mozzarella, ricotta salata 
or feta, dressed with basil, extra virgin 
olive oil, vinegar and herbs.
(Available June-October)

Roasted Seasonal 
Root Vegetables 20.00 40.00 75.00
Assorted squash, carrots, onions 
and potatoes seasoned and roasted in a hot oven.

THE MAIN EVENT

Rolls from Acme Bakery, 
instead of slice bread .75

Small Medium Large

Middle Eastern Platter 40.00 80.00 155.00
Babaganoush, tabouleh, hummus,
feta, olives, and pita bread.

Saul’s Meat Platter 45.00 90.00 175.00
Choose from corned beef, pastrami, turkey,
roast beef, turkey pastrami, or salami.
Plated on a bed of lettuce, tomato and onion.
Comes with sliced bread and Russian dressing,
mayonaise and mustard.

Add Cheese to Meat Platter 10.00 20.00 40.00
Choose from cheddar or swiss.
Separately plated.

ENTREES

Medium Large

Herb Crusted Fresh Tuna Platter 
Spiced crust and thick sliced, served rare,
with lemon and aioli.
Requires 48 hours advance notice.

Organic Roast Chicken Platter 95.00 180.00
We rub the skin with spices, paprika,
and garlic then roast the birds crisp.
Serve at room temperature.

HEAT AND 
SERVE FOIL PAN 

ENTREE

Saul’s Ukrainian 
Blintzes 3.50

With sour cream and jam.
You brown both sides 

in a non-stick pan and they 
are ready.

For up-to-date pricing, please call one of our catering managers!

DESSERT TRAYS

Per person
An Assorted 
Tray of Cookies 3.00

Kichel, meringues, Russian 
tea cookies, hamantaschen,
linzer cookies, macaroons,

black and white cookies, and
chocolate rugelach.

Rugelach Platter 2.00
Like a mini 

chocolate chip danish.

Brownie Platter 2.50
Saul’s brownies cut into dainty

mouth-stuffing pieces.

Cheesecake 38.00
Our homemade, unsurpassed 

classic. (Serves 8-15)
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