KOSHER CATERING
MENU

Self-pickup is available from the Chabad House. If delivery is required, please
arrange for an Uber to pick up your order.
For group orders of kosher meals, the same dish must be selected for all
participants for each meal.
Reservations must be made at least three days in advance to guarantee
availability.
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When placing your order, you may choose your preferred packaging: plastic or
aluminum (suitable for heating in a microwave or oven).

Full payment is required at the time of placing your order. Payments made
with AMEX or Diners Club credit cards are subject to an additional 4% fee.

Dinner

All dishes are served with a bun, dessert, and cutlery.

Chicken Quarter Leg Chicken Breast or Slow-Cooked Beef
served with baked Schnitzel served with served with rice, green
potato, peas and pasta in tomato sauce, beans, lettuce salad,
carrots, asian salad and antipasti, red cabbage tahini or matbucha
tahini or matbucha coleslaw, 55%
50% tahini or matbucha

50%
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Salmon served with Meatballs or Fish Balls Moroccan Fish
vegetable rice, served with mashed served with couscous,
broccolini, lettuce potatoes, green beans, crispy cigar, pickled
salad, tahini or cabbage salad, tahini or vegetables,
matbucha matbucha tahini or matbucha
55% 50% 50%

Sandwiches

All sandwiches (180g bun) are served with a snack, fruit salad, soft drink, and
cutlery. Spreads and salads will be packed separately to maintain freshness.

Cream cheese and Tuna sandwich, pickles, Egg salad and Sliced
smoked salmon served with Israeli salad vegetables sandwich,
sandwich, served with (lettuce, cucumber, served with Israeli salad
fresh lettuce salad. tomato). (lettuce, cucumber,
409% 38% tomato).
355

Guacamole and boiled egg  Cold meat sandwich, with Vegetable omelet and

sandwich, served with spicy sauces and sliced tahini sandwich, served
tomato salad (cherry vegetables (lettuce, with Israeli salad
tomatoes, cilantro, chili). tomato, red onion), (lettuce, cucumber,
35% served with coleslaw tomato).
salad 35%

38%
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Shabbat

Shabbat catering 130$ per person

Shabbat Dinner: 6 salads, fish, beef or
chicken, 2 side dishes, and dessert.

Shabbat Lunch: 6 salads, tuna salad,
schnitzel/cold meat, rice, and dessert.

. Includes: 4 challah rolls, disposable utensils,
and Shabbat candles.
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Kosher wines:

Masoret red kidush wine 30%
Teperberg dry wine 30%
Gamla dry wine 40%

We also offer the option to rent an Electric Blech for Shabbat.
Rental fee: $35
Deposit: $100

Shabbat Meals at the
Chabd House

Dinner $35, Lunch $30.
Register for Shabbat at the Chabad
House via the link:
https://app.flowiz.io/nair/en/f/

+254705202854



https://app.flowiz.io/nair/en/f/
http://wa.me/254705202854
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Restaurant at the Chabad house

You are invited to visit the Chabad House and enjoy delicious, kosher food along
with warm, friendly hospitality.
You can also enjoy a coffee and cake.
We look forward to see you!
Reservations must be made at least 48 hours in advance to ensure availability.
All meals are served with soft drinks (Sprite, Pepsi Cola, or sparkling water)

Burger (200 gr), chips,
sauces, vegetables
(lettuce, tomato, red
onion, pickels).

35%

Schnitzel challa,
matbucha, schug,
tahini, fried eggplant,
chips, vegetables
(lettuce, tomato, red
onion).

35

Shakshuka, mini challa,

israeli salad, tahini,
schug, chips.
20%

c——{ Cold beer extra 4%

Pizza (L) with 2
toppings (olives, red
onion, mushrooms,
tomatoes), lettuce

salad.
28%



