
APPETIZERS & FIRST COURSE 

 ROUND CH A LL A H  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   12.00 Ea.

 R A I SI N CH A L L A H .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   13.00 Ea.

 A LL BE E F PIGS I N BL A N K ETS W ITH DE L I M USTA R D  Recommended 3 per Person (Heat & Serve)  .    .   .   .   28.00 Doz. 

 CH ICK E N BROTH  with Carrots & Fresh Dill. Serves 4, Gluten-Free  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   17.00 Quart

 M ATZOH BA L L S  1 Per Person  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .       .   .   . 3.00 Ea. 

 HOM E M A DE GE F I LTE F I SH 1 Per Person  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 9.50 Ea.

 F R E SH R E D HORSE R A DI SH Serves 4-8, Gluten-Free, Vegan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 8.00 Half-Pint

 CRUDITÉ S CR ATE  With Fresh Herb Dip. Serves 8-10, Gluten-Free  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   68.00 Crate 

 M I X E D GR E E NS SA L A D    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   39.00  
              with Orange Segments, Dried Cherries, CandIed Pecans & Citrus Vinaigrette. Gluten-Free, Vegan. Serves 6-8.

ENTRÉES

 SL ICE D BR I SK ET OF BE E F GR A NDM A’S R ECI PE Serves 2-3, Gluten-Free   .   .   .   .   .   .   .   .   .   .   .   .   45.00 Lb.

 E XTR A BR I SK ET GR AV Y Serves 4-6, Gluten-Free   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  10.00 Pint 

 ROASTE D W HOLE F I LET OF BE E F with Horseradish Cream. Serves 10, Gluten-Free    .   .   .   .   .   .  .   .   . 260.00 Whole

 H E R B CRUSTE D TUR K E Y BR E AST Half Serves 6-8, Full Serves 12-16, Gluten-Free    .   .   .   .   .  85.00 Half  /  165.00 Whole

 HOM E M A DE TUR K E Y GR AV Y Serves 4-8  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   13.00 Pint

 H E R B ROASTE D CH ICK E N   Garnished With Roasted Carrots & Garlic. Serves 2-4  .   .   .   .   .   .   .   .   .   .   .   22.00 Ea.

 PA N CH ICK E N GR AV Y Serves 2-3  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   10.00 Pint

 GR I LLE D F I LET OF SA LMON   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  90.00 Half  /  172.00 Full 
              with Cucumber Tzatziki. Half Serves 5, Full Serves 10, Gluten-Free
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SIDE DISHES

 POTATO PA NCA K E S  Medium-Sized, Recommended 2 per Person  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 3.25 Ea.

 F R E SH A PPLE SAUCE Serves 4-8, Gluten-Free, Vegan   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   15.00 Pint 

 A LL -NATUR A L SOUR CR E A M Serves 4-8, Gluten-Free    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 6.00 Half Pint 

 CL AS SIC NOODLE K UGE L Small Serves 4, Large Serves 8   .   .   .   .   .   .   .   .   .   .   .   .   .   .  18.00  Sm. /  35.00 Lg.

 CR E A M Y M ASH E D POTATOE S Serves 2-3, Gluten-Free  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   14.00 Pint

 HONE Y GL AZE D BA BY CA R ROTS with Orange & Fresh Ginger. Serves 3-4, Gluten-Free    .   .   .   .   .   .   .   .   19.00 Pint 

 GR I LLE D ASPA R AGUS W ITH LE MON. Serves 3-4, GlutenFree, Vegan    .   .   .   .   .   .   .   .   .   .   .   .   .   .   19.00 Lb.

 ROASTE D CAUL I F LOW E R with Garlic & Parmesan Cheese. Serves 3-4  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   17.00 Lb.

 ROASTE D BROCCOL I with Frizzled Garlic  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   17.00 Lb.

DESSERTS

 CHOCOL ATE DOUBLE SOUF F LÉ CA K E Chocolate Mousse & Whipped Cream. Serves 6-8, Gluten-Free  .   .   .   40.00 Ea.

 CH E F JORGE’S A PPLE TA RT  10 Inch, Serves 6-8 .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   34.00 Ea.

 HONE Y A PPLE CA K E  with Pecans, Serves 6-8  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   27.00 Ea.

 A PPLE PI E  with Walnuts & Raisins. Serves 8-10  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   35.00 Ea.

 A PPLE & A L MOND TA RT  with Honey & Oat Struesel. Serves 8-10  .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   35.00 Ea.

 CR ATE OF ASSORTE D COOK I E S & M I NI BROW NI E S Serves 10-12  .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   80.00 Crate

 CI N NA MON & A PR ICOT RUGE L ACH 12-14 Pieces    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   34.00 Lb.

 CI N NA MON BA BK A  Serves up to 6  .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   20.00 Ea.

 CHOCOL ATE BA BK A  Serves up to 6    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   20.00 Ea.

 F RUIT & BE R RY PL ATTE R Sm. Serves Up To 12, Lg. Serves Up To 20, Gluten-Free, Vegan   .   .   .  62.00  Sm. /  110.00 Lg.

FLORAL ARRANGEMENTS

Elegant White & Green Floral Arrangement with a Touch of Light Pink Colors, Provided in a Vase Including a Mix of Roses,  
Lisianthus, Hydrangeas, Blooms of Phalaenopsis Orchids, & Extra Seasonal Flowers with a Mix of Greeneries

 SM A LL F LOR A L A R R A NGE M E NT  7 Inches Diameter & 6 Inches High  .    .    .    .    .    .    .    .    .    .    .    .    .   .   .   75.00 Ea.

 M E DI UM F LOR A L A R R A NGE M E NT  12 Inches Diameter & 6 Inches High .   .   .   .   .   .   .   .   .   .   .   .   .   . 145.00 Ea.

 L A RGE F LOR A L A R R A NGE M E NT  15 Inches Diameter & 6 Inches High    .   .   .   .   .   .   .   .   .   .   .   .   .   . 185.00 Ea.
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YOUR INFORMATION

DELIVERY ADDRESS

DELIVERY & PICK-UP WINDOWS

F I RST NA M E

E M A I L

A DDR E S S / Z I P CODE

SPECI A L DE L I V E RY I NSTRUCTIONS

NA M E ON CA R D

E X P. DATE (M M / Y Y )                   

CV V (SECUR IT Y CODE)

L AST NA M E

PHONE

CA R D #

BI L L I NG A DDR E S S                         

BI L L I NG Z I P

Yom Kippur Eve Holiday Menu
W E D N E S D A Y S E P T E M B E R 15 ,  2 0 21

O R D E R S M U S T B E P L A C E D B Y T H U R S D AY,  S E P T E M B E R 9 T H AT 4 P M

F O R W E D N E S D A Y,  S E P T E M B E R 15

8 -11A M

8 -11A M

A PPROX I M ATE TI M E

A PPROX I M ATE TI M E

1- 4PM

1- 4PM

10A M-1PM

10A M-1PM

3 - 6PM

3 - 6PM

DE L I V E RY W I NDOW

DE L I V E RY W I NDOW M A DI SON M A R K ET PICK UPS (F ROM 8A M- 3PM)

M A DI SON M A R K ET PICK UPS (F ROM 8A M- 3PM)

O R F O R A N A L T E R N AT E D AT E     M M   /   D D



R ECE I V E D BY                                                         CH ECK E D BY                                                        OR DE R #

FOR OF F ICE USE:

TO PLACE YOUR ORDER 

Email your completed order sheet to holiday@butterfieldmarket.com
Call our Catering Department at (212) 772 8782 Ext. 1, or fax a completed order sheet to (212) 772 2506 

QUESTIONS?

Email: holiday@butterfieldmarket.com or phone: (212) 772 8782 Ext. 1

DELIVERY INFORMATION

Butterfield delivers throughout Manhattan.  
Pick-ups can be made at 1150 Madison Avenue (at 85th Street)

SERVING INSTRUCTIONS & INGREDIENT LIST

Many dishes on our holiday menus need to be heated prior to serving. Serving instructions & a full listing 
of our item ingredients can be found on our website for each of your holiday items.

butterfieldmarket.com
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APPETIZERS AND FIRST COURSE
ROUND CHALLAH  White Flour, Yeast, Eggs, Water, Sugar

R AISIN CHALLAH  Raisins, White Flour, Yeast, Eggs, Water, Sugar

PIGS IN BLANKETS  All-Beef Mini Hot Dogs, Puff Pastry, Deli Mustard (Vinegar, Mustard Seed, Salt, Spices, Turmeric)

CHICKEN BROTH  Chicken Broth, Carrots, Dill, Salt

MATZOH BALLS  Matzoh Meal, Eggs, Baking Powder, Water, Oil, Salt, Pepper

HOMEMADE GEFILTE FISH  White!sh, Pike, Carp, Matzoh Meal, Eggs, Sugar, Water, Salt, Pepper

FRESH RED HORSER ADISH  Horseradish Root, Beets, Beet Juice

CHOPPED LIVER   Chicken Liver, Eggs, Onions, Olive Oil, Salt, White Pepper

CRUDITÉ CR ATE  Celery, Carrots, Peppers, Cauli"ower, Broccoli, Fresh Herb Dip (Cream Cheese, Mayonnaise, Peppers, Onions, Basil, Garlic)

MIXED GREENS SALAD  Mixed Greens, Candied Pecans (Pecans, Maple Syrup) Oranges, Pomegranate, Citrus Dressing (Orange Juice, Lemon Juice, 
Lemon Zest, Salt, Pepper)

ENTREÉS
SLICED BRISKET OF BEEF  Beef Brisket, Onions, Carrots, Celery, Tomato Paste, Tomato Puree, Garlic, Water, Salt

EXTR A BRISKET GR AV Y  Beef Brisket Drippings, Onions, Carrots, Celery, Tomato Puree, Tomato Paste, Garlic, Water, Salt

ROASTED WHOLE FILET OF BEEF  Beef Tenderloin, Thyme, Garlic, Olive Oil, Salt, Horseradish Cream (Horseradish Root, Sour Cream, Garlic)

HERB CRUSTED TURKEY BREAST  Turkey Breast, Seasonings, Salt

HOMEMADE TURKEY GR AV Y  Turkey Drippings, Flour, Butter, Herbs, Salt, Pepper

HERB ROASTED CHICKEN  Whole Chicken, Roasted Carrots, Garlic, Butter, Herbs, Salt

PAN CHICKEN GR AV Y   Chicken Drippings, Flour, Butter, Herbs, Salt, Pepper

GRILLED FILET OF SALMON  Salmon Filet, Olive Oil, Salt, Pepper, Tzatziki: Greek Yogurt, Garlic, Cucumber, Dill, Salt, Pepper, Olive Oil, Lemon

SIDE DISHES
POTATO PANCAKES  Potatoes, Eggs, Onions, Flour, Parsley, Salt, White Pepper 

FRESH APPLESAUCE  Apples, Cinnamon, Cane Sugar

ALL -NATUR AL SOUR CREAM  Milk, Heavy Cream, Vinegar

CLASSIC NOODLE KUGEL  Egg Noodles, Cottage Cheese, Crushed Pineapple, Yellow Raisins, Heavy Cream, Sugar, Eggs 

CREAMY MASHED POTATOES  Potatoes, Butter, Milk, Heavy Cream, Salt, White Pepper

HONEY GLAZED BABY CARROTS  Baby Carrots, Orange, Ginger, Honey, Salt, Pepper

CLASSIC HARICOTS VERTS AMANDINE  Haricots Verts, Almonds, Butter, Shallots, Olive Oil, Salt, Pepper

GRILLED ASPAR AGUS  Asparagus, Olive Oil, Lemon, Salt, Pepper

ROASTED CAULIFLOWER with garlic & Parmesan cheese - Cauli"ower, Parmesan Cheese, Olive Oil, Salt, Pepper

ROASTED BROCCOLI with frizzled garlic - Broccoli, Garlic, Olive Oil, Salt, Pepper

DESSERTS
CHOCOLATE DOUBLE SOUFFLE CAKE  Dark Chocolate, Eggs, Butter, Sugar, Heavy Cream

APPLE TART  Apples, Flour, Butter, Sugar, Cinnamon

HONEY APPLE CAKE WITH PECANS  Apple , Carrots, Raisins, Walnuts, Coconut, Honey, ,Sugar , Vanilla, Eggs, Vegetable Oil, Flour, Baking Soda, 
Cinnamon, Salt 

APPLE PIE WITH WALNUTS & R AISINS  Apples (Apples, Salt, Ascorbic Acid, Citric Acid), Enriched Wheat Flour (Wheat Flour, Niacin, Reduced 
Iron, Thiamine Mononitrate, Ribo"avin, Folic Acid), Butter (Cream, Natural Flavoring), Sugar, Water, Walnuts, Golden Raisins (Golden Raisins, Sulphur 
Dioxide Added As A Preservative), Cornstarch, Vinegar, Salt (Sea Salt, Magnesium Carbonate), Ground Cinnamon, Vanilla Paste (Pure Vanilla Extract, 

Natural Vanilla Concentrate, Sugar, Vanilla Beans, Xanthan Gum (A Natural Thickener))

APPLE & ALMOND TART WITH HONEY & OAT STREUSEL - apples (apples, salt, ascorbic acid, citric acid), enriched wheat "our (wheat 
"our, niacin, reduced iron, thiamine mononitrate, ribo"avin, folic acid), butter (cream, natural "avoring), sugar, dark brown sugar, eggs, almond "our, 

powdered sugar (cane sugar, cornstarch), oats, vanilla paste (pure vanilla extract, natural vanilla concentrate, sugar, vanilla beans, xanthan gum (a natural 
thickener)), cornstarch, rum, salt (sea salt, magnesium carbonate), ground cinnamon

CINNAMON & APRICOT RUGELACH  Cinnamon, Apricot, Cream Cheese, Butter, Flour, Eggs, Sugar, Salt

SEASONAL FRUIT PLATTER  Cantaloupe, Honeydew, Pineapple, Grapes, Blueberries, Strawberries

CR ATE OF ASSORTED COOKIES AND MINI BROWNIES   Chocolate Chip Cookies, Raspberry Thumbprints, Palmier, Chocolate-Chocolate 
Cookies, Butter Cookies, Brownies

CINNAMON BABK A  Cinnamon, Flour, Sugar, Eggs, Butter, Vanilla Extract, Dry Yeast, Nutmeg, Lemon Zest, Salt

CHOCOLATE BABK A  Chocolate Chips, Flour, Sugar, Eggs, Butter, Vanilla Extract, Dry Yeast, Nutmeg, Lemon Zest, Salt

Yom Kippur
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