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Extended Kiddush & Sunday Brunches Menu 
 
Catering by Max’s understands the importance of this milestone in your family’s life.  It 
can be a stressful time trying to please family and friends while focusing on the mitzvah at 
hand.  We have designed these menus to be served at your temple or in your home.  Let us 
do the work so that you can enjoy this rite of passage 
 

   
 

Hearty Main Fares 
 
Fish so Fresh it Slept in the Ocean Last Night! 
Every Friday Abe delivers premium, regular, or Nova Lox, imported hand sliced Sable, 
Smoked Fish and BBQ Salmon. Catering by Max’s artfully arranges this bounty of fish on 
our fabulous serving platters. We whip plain cream cheese and prepare our own garden 
fresh chive cream cheese to spread on an assortment of bagels. Sliced tomatoes, 
cucumbers and onions are served on the side on attractively garnished platters. 
 
Sizzling Omelet Station 
Bounties of the season’s freshest vegetables are prominently displayed creating a 
remarkable palate of color. Our chef will sauté your selections, fold them into fluffy eggs 
and finish your omelet with melted cheese. 
 
Pancake Station 
We use house made buttermilk pancake batter cooked to a fluffy finish and topped with 
farm fresh butter.  Offered with chocolate chips, pecans, or fresh berries baked in the 
batter or served on top. 
 
Grandma Myra’s Favorite Baked Apple French Toast 
Layers of French bread soaked in our French toast batter with lots of vanilla and cinnamon 
covered with perfectly uniform sliced apples and baked to a golden brown. Served with 
warm maple syrup this dish invites you to just dig right in! 
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Les Crêpes Délicieux Deluxe 
Our crêpe stand will be sure to impress and delight.  Our skilled chef creates this Parisian 
treat right before your eyes and to your tastes!  Choose from a breathtaking assortment 
of ingredients, from sweet and savory to deliciously fulfilling.  Combine to find your 
favorite! 
Main ingredients include butter, asparagus, mushrooms, spinach, a collection of cheeses, 
eggs, ham, and bacon. 
Additional sweet ingredients include lemon juice, maple syrup, Nutella hazelnut chocolate, 
whipped cream, powdered sugar, jam, nuts, and banana slices. 
 

   
 
Savory Side Dishes 
 
Aunt Randee’s Brunch Salad Trio 
All of our salads are made in house with special attention to freshness and flavor. Delicious 
tuna salad, whitefish salad and egg salad are served with flower and vegetable garnishes 
and an assortment of mini breads. 
 
Our Family Recipe Sweet Noodle Kugel 
Our kugel has wide egg noodles, cottage cheese, sour cream, golden raisins and lots of 
cinnamon. We bake it to a golden brown just like mom’s original recipe. What more is there 
to say? 
 

   
 
Delicious Desserts 
 
Be Sure To Save Room For Our Unbelievable Desserts! 
Mama Ruth’s mondel bread, Mama’s lemon squares, and Aunt Lori’s mini cupcakes are just 
the beginning. An overflowing display of fresh fruit cut into bite size pieces and garnished 
with seasonal berries will add the perfect finishing touch. 
 


