
 Orders must be placed no less that 72 hours prior to delivery 
Dinner price is based upon Entrée Selection— Please choose one choice from each category 

All dinners include Gourmet Grilled Vegetables 
Minimum Order is for 8 Guests 

Gourmet Dinner Packages 
Nosh Away  -  “Seattle’s Finest Kosher Catering” 

419 Rainier Ave. N.   Renton, WA 98057 
Phone 206 -772-5757  Fax  206 -772-8918   Email info@noshaway.com  

 
 Appetizers: 

 

Homemade Salmon Gefilte Fish 
Tri Layered Fish Terrine 

Piscado Contimade 
(Sephardic Style Salmon in  

Tangy Tomato Sauce) 
Assortment of Mini Appetizers 

Potato Puffs, Spring Rolls,   
& Spinach Phyllos 

Breads: 
 

Served with Herbed Margarine  
& Hummus 

 

Braided Challah 
Whole Wheat Challah 

Rustic Dinner Rolls 
Challah Rolls 

 
 

Salads: 
 
 
 
 
 
 

Soups: 
Homemade Chicken Soup 

with  Mazta Balls 
Wild Mushroom & Onion 

Creamy Butternut Squash 
Tomato Basil Bisque 
Cream of Asparagus 

Chilled Strawberry Soup 
 

Desserts: 
Assorted Fancy Pastries 
Chocolate Cream Cake 
Decadent Fudge Tart 

Open Apple Tart  
Strawberry Shortcake  

Entrée’s 
Eight guest minimum 

Chicken Breast Stuffed with Spinach & Sun Dried Tomatoes         39.29 per guest 
Prime Rib of Beef Served with a Champignon Au Jus                            53.89 per guest 
Seared Sea Bass Simmered in an Orange Ginger Glaze                     49.89 per guest 
Veal Scaloppini Served in a Red wine and Garlic Reduction                 49.50 per guest 
Portabella Mushroom & Cranberry Sliced Brisket                                    46.95 per guest  
Herb Grilled Lamb Shoulder Chops Served with Apple Chutney   52.89 per guest 

Side Dishes 
Twice Baked Potatoes,  

Rosemary Yam Medallions 
Roasted Garlic Whipped Potatoes,  

Wild Mushroom Orzo  
Basmati Rice Pilaf 

Mandarin 
Fancy Greens Topped with Orange Segments,  Cranberries & 

Roasted Walnuts, Served with an Orange Vinaigrette 
 

Mesclun 
Spring Greens Topped with Strawberries, Mangoes, & Toasted 

Almonds Served with a   Balsamic Vinaigrette 

Asian Greens  
Topped with Grapes, Avocados & Crispy  

Noodles Served with a Creamy Toasted  Sesame Vinaigrette 
 

Leafy Greens 
Topped with Roasted Red Peppers, Marinated Artichoke 
Hearts & Greek Olives Served with a Greek Vinaigrette 


