
KIDDUSH

MENU
SHALOH HOUSE CHABAD

PACKAGES

Every kiddush includes challah, wine, paper plates, 
napkins, cutlery, drinks-soda, water, seltzer- and of 

course, chips.

DIY Kiddush	 $36
Prepare your own kiddush in the Shaloh House 
kitchen. We provide the challah, wine, paper goods, 
and drinks.

Chamin	 $100
A meal in itself; Chamin (cholent) and one salad of 
your choice.

Gefilte Fish	 $125

Gefilte fish, 2 salads of your choice, and one dip.

Schnitzel Bowl	 $125
Schnitzel, roasted veggies, and rice. Includes a 
vegetarian option and one salad of your choice.

Lox & Bagels	 $150
Includes lox, bagels, cream cheese, veggie platters, 

and one salad of your choice.

Meatballs & Spaghetti	 $150
Includes a vegetarian option and one salad of your 
choice.

Tuna & Egg Salad	 $150
Includes 3 rings of tuna, and egg salad, rolls, a 
veggie platter, 2 sweet potato pies and one salad of 
your choice.

Salmon	 $175
Teriyaki salmon and two salads of your choice.

Deli	 Contact for pricing
Includes potato salad and coleslaw. Must be ordered 
at least 3 weeks in advance.

Build-A-Kiddush
Build your own kiddush package with the foods you 
like best. Contact Shaloh House for more info.

You can add additional salads to your kiddush 
package for $25/salad. 

DESSERTS

Brownies	 $10
Homemade chewy fudge brownies.

Fruit Platter	 $30
Arranged fruit platter with a variety of 4-5 fruits. 
The fruits change depending on the season.

Store Bought Desserts
Cakes and cookies with a pas-yisroel certification. 
These desserts can be found in the Butcherie in 
Brookline or at Zayde’s in Cobb Corner.

SPECIAL OCCASION

Have a birthday or celebration? We can decorate a 
cake for your special occasion. Contact for pricing.

P: (781) 344-6334 • E: chana@shalohhouse.com

FISH

Gefilte Fish	 $50
3 loaves of gefilte fish, baked either plain, black pepper or honey dressing

Teriyaki Salmon	 $100
Baked salmon in a teriyaki marinade. (21 fillets)

Honey Mustard Salmon	 $100
Panko crusted salmon in a honey mustard dressing. (21 fillets)

Soy-Maple Glazed Salmon	 $100
Baked salmon dressed with a soy sauce and maple glaze. (21 fillets)

SIDE DISHES

Butternut Squash Pie	 $20
2 9” butternut squash pies.

Sweet Potato Pie	 $20
2 9” sweet potato pies.

SALADS

Asian Coleslaw
Coleslaw mix, ramen noodles, scallions, sesame seeds, and roasted almonds.

Coleslaw Salad
Coleslaw mix with a sweet dressing, topped with craisins.

Purple Cabbage Salad
Purple cabbage, scallions, chow mein noodles, with vinaigrette.

Creamy Italian Pasta Salad
Spiral macaroni, cherry tomatoes, green pepper, and black olives with a 
garlic mayonnaise dressing.

Garlic Angel Hair Salad
Angel hair pasta dressed with roasted garlic, oil and soy sauce.

Greek Couscous Salad
Couscous, cucumbers, red pepper, yellow pepper, red onion, cherry 
tomatoes, and chickpeas, with a home-made greek salad dressing.

Potato Salad
Potatoes, carrots, pickles with a mayonnaise dressing.

Strawberry Spinach Salad
Spinach, Avocado, and strawberries with a sweet dressing.

Terra Chip Salad
A very colorful salad with lettuce, yellow pepper, orange pepper, red 
pepper, avocado, and crushed Terra chips.

Sushi Salad
Seasoned sushi rice, cucumber, carrots, mango, kani, avocado, spicy mayo, 
and sesame seeds.

Kale & Quinoa Salad
Tri-color quinoa, kale, roasted chickpeas, roasted sweet potatoes, red 
pepper, and scallions with a sweet maple dressing.

Vegan Asian Salad
Tofu, carrots, mushrooms, purple onion, scallions, ginger, stir-fried in a 
soy sauce marinade; served with rice.


