
ROSH HASHANAH
Please order by 3pm Wednesday, September  25th                                              

Available for pick up & delivery October 2-3 between 10am & 1pm              

all items serve 4 • heat & serve

MILO + OLIVE ROUND ...................... 14 

BRAIDED CHALLAH 
traditional or cinnamon raisin

 
MATZO BALL SOUP 2 QUARTS ............ 30 
4 matzo balls, Rosie’s organic chicken,      carrots, 

herbs (contains meat, gluten) (dairy-free)  

FALL FARMERS’ ................................... 35 

MARKET SALAD 
The Garden Of Farms Salanova, Babe Farms Fennel, 

See Canyon Orchard apples, Weiser Farms beets, 

red wine vinaigrette, candied walnuts (contains 

nuts) (dairy-free & gluten-free) 

 

ORGANIC POTATO ............................. 30 

PANCAKES 1 DOZEN 
organic sour cream &  house-made apple 

sauce

SWEET NOODLE KUGEL ................... 42
golden raisin, cookie crumble

HONEY-GLAZED ................................ 40 

HONEYNUT SQUASH 
brown butter, sage, pomegranate arils 

 
OVEN-ROASTED 32 oz ........................ 90         
SCOTTISH SALMON 

herbs, lemon (gluten-free)

APPLE HONEY ....................................... 65 

BAKED CHICKEN 

four leg & thigh quarters, sweet and sour 

cider sauce, dates, thyme

CREEKSTONE FARMS 20 oz ..............110 

SLOW BRAISED BRISKET 
tomato, carrot, red wine, spices

DINNER

HIGH HOLIDAYS CATERING MENU

APPLE TARTE TATIN  .......................... 36 
brown butter kouign amman pastry, See 

Canyon Orchard apples, caramelized honey 

*add créme fraîche whipped cream $5 

*add Sweet Rose Creamery  

vanilla ice cream $12.5

COCONUT MACAROONS ................. 15

3 plain & 3 chocolate-dipped 

(gluten-free & dairy-free)

DESSERT

to order, visit https://www.huckleberrycafe.com/cateringandevents/ 
or e-mail catering@huckleberrycafe.com

ROSH HASHANAH
Please order by 3pm Wednesday, September  25th                                              

Available for pick up & delivery October 2 -3 between 10am & 1pm              

all items serve 4 • heat & serve

DINNER

HIGH HOLIDAYS CATERING MENU

APPLE TARTE TATIN  .......................... 36 
brown butter kouign amman pastry, See 

Canyon Orchard apples, caramelized honey 

*add créme fraîche whipped cream $5 

*add Sweet Rose Creamery  

vanilla ice cream $12.5

COCONUT MACAROONS ................. 15

3 plain & 3 chocolate-dipped 

(gluten-free & dairy-free)

DESSERT

to order, visit https://www.huckleberrycafe.com/cateringandevents/ 
or e-mail catering@huckleberrycafe.com

MILO + OLIVE ROUND ...................... 14 

BRAIDED CHALLAH 
traditional or cinnamon raisin

 
MATZO BALL SOUP 2 QUARTS ............ 30 
4 matzo balls, Rosie’s organic chicken,      

carrots, herbs  

FALL FARMERS’ ................................... 35 

MARKET SALAD 
The Garden Of Farms Salanova, Babe Farms 

Fennel, See Canyon Orchard apples, Weiser 

Farms beets, red wine vinaigrette, candied 

walnuts (contains nuts)

 

ORGANIC POTATO ............................. 30 

PANCAKES 1 DOZEN 
organic sour cream &  house-made apple 

sauce

SWEET NOODLE KUGEL ................... 42
golden raisin, cookie crumble

HONEY-GLAZED ................................ 40 

HONEYNUT SQUASH 
brown butter, sage, pomegranate arils 

 
OVEN-ROASTED 32 oz ........................ 90         
SCOTTISH SALMON 

herbs, lemon (gluten-free)

APPLE HONEY ....................................... 65 

BAKED CHICKEN 

four leg & thigh quarters, sweet and sour 

cider sauce, dates, thyme

CREEKSTONE FARMS 20 oz ..............110 

SLOW BRAISED BRISKET 
tomato, carrot, red wine, spices
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