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Your B’Nai Mitzvah Package Includes

Hosting Only One B’Nai Mitzvah at a Time to Ensure
 the Personal Attention you Deserve

An Outdoor Terrace and Separate Room for the Cocktail Hour

Professional Maitre d’ to Coordinate and Supervise Your Affair

A Wide Selection of Linen Colors From Which to Choose

Custom Torah Cake for Candle Lighting

Challah for Blessing

 Cocktail Service and Tableside Wine Service with Dinner

Direction Cards and Place Cards

Coat Check Service (seasonal)

Security Personnel to Ensure the Safety of Our Young Guests

Valet Parking

Please Note:  B’Nai Mitzvahs must end by 5:30 PM



“THE OPENING ACT”

ONE HOUR OF PASSED KOSHER STYLE HORS D’OEUVRES

 “BAYSIDE”
Smoked Salmon Tartare – a North Atlantic Filet cured & smoked 

then chopped with Capers, Bermuda Onion and Fresh Lemon Juice
 presented on Rye and Pumpernickel triangles

“GRAMERCY PARK”
Stuffed Domestic Mushrooms with Marinated Vegetables

“JERRY’S FAVORITE”
Baby Lamb Chops with a Mint Julip Reduction

“KATZ’S”
Hebrew National Hot Dog coins in Puff Pastry served with Honey Dijon Sauce

“SOHO”
Asparagus and Roasted Red Pepper enrobed in Puff Pastry

“SERVED AT THE PLAZA”
Oven baked Goat Cheese  in Phyllo Cups with fresh Herbs and Tomato Concasse´

“DELANCY”
Baked Brie Puffs drizzled with Seasonal Fresh Berry Garnish 

“OY VEY”
Seared Yellowfin Tuna presented on a Cucumber round with Wasabi Aioli

“MEL BROOKS STYLE”
Sliced Filet Mignon on a Garlic Baguette and dotted with a Tarragon Emulsion



“DOWNTOWN CHINATOWN”

Oriental Stir-Fry Vegetable
Oriental cuts of Celery, Red Pepper, Scallions, Carrots, Broccoli, Bok Choy, Snow Peas, Shiitake 

Mushrooms and Water Chestnuts stir-fried in an authentic wok with
Hoisin Plum Sauce & Rice Wine Vinegar and garnished with Toasted Sesame Seeds

Served in a Mini White Take-Out Box with Chopsticks and Fortune Cookies
Hot Bean Paste available upon request

~
General Tso’s Chicken

~
Vegetable Fried Rice

 “MERRI MAKERS STOPS IN AT THE CARNEGIE DELI”

Hand Carved by our Chefs:
Corned Beef Brisket and Roasted Breast of Turkey 

served with freshly baked Pumpernickel and Rye Breads
~

Pickle Bar to include Garlic, Bread & Butter, Gherkins and Cole Slaw

“FULTON FISH MARKET”

Smoked Salmon Platter
~

Gravlox
~

Smoked Whole White Fish
~

Assorted Smoked Fish
~

Pickled Herring
~

Whitefish Salad
~

Miniature Bagels with Whipped Cream Cheese



“LATKES AT THE GARDEN”

Made with shredded Idaho Russet Potatoes and Fresh Chives
Served with ‘not so ordinary’ accompaniments:

Creole Sour Cream, Curried Apple Sauce and Caramelized Vidalia Onions

“LITTLE ITALY”

Chafing Dish Station to include:
~

Eggplant Rollatini
~

Penne Vodka-Coral
Miniature Penne Pasta served with Merri-Makers’ Homestyle Vodka Sauce

with Emerald Green Peas, Plum Tomatoes and Fresh Basil
~

Pepper Steak
Sliced peppers, mushrooms, onions and garlic 

sautéed until tender. Paired with thinly sliced steak that is cooked to perfection.

“BRONX ZOO FOR THE KIDS AND ‘KIDS AT HEART’”

Vegetable Spring Rolls
~

Miniature Pizza Squares
~

Hot Dog Coins
~

Mozzarella Sticks
~

New York Pushcart Pretzel Bites



 IN THE BEGINNING … 

For the Adults
Your Pre-Selected Choice of One

Let There Be Lite

A Combination of Baby Field Greens and Hearts of Romaine Lettuce 
with Freshly Chopped Melons, Strawberries and Grapes 

Drizzled with Champagne Raspberry Vinaigrette 
Garnished with Shaved Asiago Cheese

Astoria Queens

Sweet and Bitter Greens with Buffalo Mozzarella Slices, Grilled Portobella Mushrooms, Grape 
Tomato Halves and a Julienne of Fire Roasted Red Pepper

Painted with an Opal Basil and Balsamic Reduction

The Producers Salad

Hearts of California Romaine Lettuce and Blackened Swordfish tossed with Classic Caesar 
Dressing and garnished with Capers, Shaved Parmesan Cheese,

Freshly Baked Garlic Croutons and Cracked Black Pepper

Upper West Side

Mesclun Field Greens with Smoked Trout, Quartered Artichoke Hearts, a Plum Tomato half 
topped with Herbal Goat Cheese and drizzled with Fresh Berry Vinaigrette

Freshly Baked Dinner Rolls and Whipped Margarine Rosettes

For the Children

Fresh Fruit Melange served on Fruit Sorbet



BROADWAY AND THE BIG APPLE

Your Adult Guests will choose their entrée from
Your pre-selected choice of two of the following:

“Mel Brooks King of All Steaks”
Twin Tournedos of Beef

Two-4oz. choice Medallions, carved from the Tenderloin of Beef
Served with a rich Demi-Glaze

~
“The Jerry Lewis Cut”

Roast Prime Rib of Beef with Rosemary Au Jus
~

“Allen Chicken King”
A Frenched Chicken Breast with Amaretto and Toasted Almond Slivers 

with a Light Veloute Sauce
~

“Lauren Chicken Bacall”
A Frenched Chicken Breast with Pearl Onions and Button Mushrooms 

in a Cabernet Reduction
~

“Woody Chicken Allen”
A Frenched Chicken Breast with Roasted Garlic and Sautéed Shallots 

in a Cognac Demi-Glace
~

Bialystock Salmon
North Atlantic Filet encrusted with Fresh Herbs 

served on a stream of Whole Grain Dijon Mustard Sauce
~

Bloom Salmon
North Atlantic Filet nestled on a bed of Wilted Baby Spinach Leaves

Filled with a Salmon Mousse and served with 
a Lemon and California Chardonnay Sauce

~

All Entrees will be accompanied by “The Marx Brothers”
Merri-Makers Garlic Smashed Potatoes

and The Chef’s Seasonal Vegetable du Jour



For the Children

Your pre-selected style of service 

“Adam Chicken Sandler”
Filets of White Meat Chicken dredged in homemade Bread Crumbs and 

served with Pommes Frites and a Sweet Tomato Relish 

or

“A Chorus Line”

Tossed Garden Salad with House Dressing
~

Penne Pasta with Vodka Coral Sauce
~

Chicken Fingers
~

French Fries
~

Macaroni and Cheese
~

Mini Hamburgers 

MAZEL TOV

Your B’nai Mitzvah Cake on a Painted Plate with Flourless Chocolate Torte
and Fresh Seasonal Berries drizzled with Forest Wild Berry Coulis for the Adults

Merri-Makers’ Ice Cream Sundae Bar with Assorted Toppings
For the Adults and Children

Freshly Brewed Colombian Coffee, Regular and Assorted Herbal Teas, 
Brewed Decaffeinated Coffee

BEVERAGE SERVICE

Five Hour Open Premium Bar for the Adults

Five Hour Soda Bar with Shirley Temples & Virgin Pina Coladas
 & Virgin Strawberry Daiquiris for the Children



Merri-Makers at the Reception Center
On the Grounds of the PNC Bank Arts Center

2008-2009 B’Nai Mitzvah Pricing Matrix

 Adult Menu        Child Menu

Saturday Afternoon $ 9,000. minimum $ 101.00 $ 76.00

Saturday Evening $ 15,000. minimum $ 129.00 $ 94.00

Sunday Afternoon $ 9,000. minimum             $ 95.00 $ 74.00
        & Evening

Note:   All pricing noted above does not include 7% sales tax.  Please add accordingly.
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