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The Bagel Platters
(for 15-20 people)

Bagel spreads (choice of 6) i 280

Tuna salad, egg salad, guacamole, assorted cream
cheese, vegan cream cheese, assorted dressings

Cheese platter r 350
Pecan brie, goat’'s Gouda, Bulgarian feta with
nigella seeds, goat’s milk Buche, Parmesan, fruit
jam, seasonal fruit

Antipasto ™ 220

Sweet potato, potato, zucchini, eggplant,
onion, bell peppers

Fresh vegetables r 200

Cherry tomatos, button mushrooms,
red onions, carrots, bell peppers

Salmon croissants (15 units) r 200

Mini croissant, cream cheese, smoked salmon,
dried tomatoes/pesto

Salmon bruschetta (25 units) ™ 250

Crispy bruschetta, cream cheese,
smoked salmon, spring onion

Smoked salmon platter r 300

pieces of smoked salmon, baby leaves,
lemon, cranberries, crackers, seasoned olives

Fancy bourekas (25 units) r 250

Assorted mini bourekas, hard-boiled eggs,
grated tomatoes, tehina, spicey, pickles

Tortillas (30 halves) r 300

Halved-tortillas filled with assorted spreads
and fresh vegetables

Bagel sandwiches (20 halves) 350

Halved bagels filled with assortment spreads
and fresh vegetables

Croissants (15 units) r 170

Mini croissant filled with assorted spreads
and salad greens

Pita sabich (20 units) ra 350
Mini pita, hard-boiled eggs, eggplant, harissa

Fricassees (15 units) r 240

Mini fricassee, hard-boiled eggs, potato,
tuna, pickled lemon, olives, fresh herbs

Gluten-free (30 units) ru 380

Halved gluten-free sandwiches filled
with assortment spreads and seasonal vegetables

Sandwich platter (30 units) ra 300

Halved sandwiches filled with a assorted
of spreads and fresh vegetables

Mezonot” Sandwich (30 units) m 380

Mezonot” bun filled with a assorted
of spreads and fresh vegetables

Bagels (11 units) r 70
Assorted flavors, white flour/whole wheat flour

Catering Menu

Bagels hot dishes
(10-15 servings)

Penne pasta/fettuccini r 180
with selection of sauces

Pomodoro, rosé, alfredo, pesto

Scalloped potatoes r 180

Potatoes, alfredo sauce, mozzarella

Lasagna r 200

Lasagna noodles, pomodoro sauce, mozzarella

Melanzane ™ 150

Layers of eggplant, pomodoro sauce, mozzarella,
Parmesan cheese

Ravioli (Assorted flavors) r 180

Sweet potato, spinach, mushroom, cheese,
selection of sauces

Baked salmon R 45
Salmon filet with nut crust and herbs - 120 grams

Baked tilapia m 38

Baked tilapia filet with pepper and tomato
marinade - 120 grams

Mini pizza (15 units) r 150

Mini pizzas with an assortment of toppings

Home-style focaccia ru 180

Focaccia with antipasto vegetables and an
assortment of dips

Stir-fried beans r 120

Green beans, toasted sesame, soy sauce

Cabbage steak ru 180

Cabbage roasted with butter, date syrup
and almond glaze

Soup (25 servings) ru 350

Sweet potato, lentil, onion, vegetable, split pea

Mini Cheese quiche (20 servings) [l 240

Sweet potato, onion, mushroom, leek,
topped with cheese

Bagels Salads
(small-serves 10/larg e - serves 15)

Bagels salad r 120/170

Lettuce, cucumber, cherry tomatoes, grated carrot,
button mushrooms, colored peppers, kalamata
olives, baked sweet potato, Bulgarian feta, mixed
seeds, olive oil, lemon juice

Cherry tomato-mushroom r 120/170

Salad greens, cherry tomatoes, button mushrooms,
goat’s milk cheese, walnuts, pecans, pine nuts,
pesto

Caesar salad r 120/170

Lettuce, cherry tomatoes, red onion, grated
parmesan, croutons, Caesar dressing

Asian cabbage salad 1 120/170

Red/white cabbage, grated carrot, spring onion,
toasted sesame, craisins, soy sauce

Quinoa salad r 120/170

Quinoa, colored peppers, walnuts, craisins, salad
greens, olive oil, lemon juice

Pasta salad r 120/170

Penne pasta, sweet potato strips, zucchini strips,
roasted peppers, kalamata olives, mixed seeds,
pesto and dried tomato dressing

Bagel’s Desserts
(20 servings)

Sweet baked goods m 200
platter

Chocolate mini-croissants, cheese assorted of
cookies, muffins

Dessert cups (20 units) r 220

mousse and cheesecake

French platter i 300

Cream puffs filled with pastry cream
and seasonal fruits

-Disposable tableware and soft drinks:
Tablecloths, plates, cutlery, napkins, cups and
small bottled drinks — NIS 20 per person.

-You can add herbs by pre-order to
your event for NIS 25 per unit.

-Shipping fees vary by region

*May contain allergenic ingredients,
May contain gluten

Spanish platter 1 200

Churros, hazelnut chocolate,
white chocolate, dulce de leche

Sweet pie (16 units) r 150

mousse and cheesecake

Macaron Platter (20 units) r 180

Macarons in a assortment of flavors

Seasonal fruit platter r 250/350

ice creams (1 SCOOP) 15

ice cream in a assortment of flavors to choose
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