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Glatt Kosher under Supervision of KVH Kosher 

 



CBA to go - Packages and A La Carte 
402 Harvard St, Brookline, MA 02446 | 617.731.6585 | e: info@cateringbyandrew.com 

 

Please inform us of any dietary or allergy needs before placing your order to help us better accommodate you and your guests. 

GLATT KOSHER    | UNDER SUPERVISION OF KVH KOSHER 

Pricing subject to change without notice. 

 

 
 

Smoked Fish 
Assorted bagels 

Whipped plain & chive cream cheese spread 

Sliced tomato, cucumber & onion 

Nova lox 

Choice Of: Whitefish salad or tuna Salad 

$15.25 per person | 10 person minimum 

 

Brunch | Kiddush | Bris 
Assorted bagels 

Whipped plain & chive cream cheese spread 

Sliced tomato, cucumber & onion 

Nova lox 

Choice Of: Whitefish salad or Tuna salad 

Cheese kugel 

Sliced fruit 

Assorted cookies & brownies – no nuts 

$23.75 per person | 15 person minimum 

 

Basic Deli 
Assorted rolls and rye bread 

Turkey, roast beef, corned beef & salami 

Coleslaw, pickles 

Deli mustard, Russian dressing, mayo, ketchup 

Potato & pasta salads 

$15.75 per person | 10 person minimum 

 

Deluxe Deli 
Assorted rolls and rye bread 

Turkey, roast beef, corned beef & salami 

Coleslaw, pickles  

Deli mustard, Russian dressing, mayo, ketchup 

Sliced fruit 

Assorted mini pastries – no nuts 

Choice of two: Mixed green salad with balsamic vinaigrette, 
potato salad, pasta salad 

$23.50 per person | 10 person minimum 
 
 

Cold Buffet 
Choice of one: 
Grilled bbq chicken breast 

Basil pesto grilled chicken, tomato jam  

Grilled salmon with mango salsa 

Poached salmon with dill sauce 
 

Choice of one: 
Romaine lettuce with tomatoes, cucumbers, carrots, 
radishes and herb vinaigrette 

Arugula - tomato salad with hearts of palm & balsamic 
dressing 

Mixed greens with dried cranberries, grape tomatoes, 
cucumbers and balsamic vinaigrette 

Baby spinach, tomatoes, oranges, cucumber and heats 
of palm, orange poppy vinaigrette 
 

Choice of one: 
Bistro potato salad with dill 

Pasta salad (chef’s choice) 

Sesame noodles 

Israeli couscous with dried fruits, caramelized onions 
and mint 

Quinoa salad with roasted sweet potatoes, kale & dried 
cranberries 
 

Choice of one: 
Grilled vegetables with balsamic reduction 

Cucumber salad 

Green bean and cherry tomato salad 

Israeli chopped salad 
 

Accompanied with: 
Rolls 

Seasonal fresh fruit and berries 

Assorted mini pastries - NO NUTS 
$28.75 per person |10-person minimum 

 
 
Please let us know if you need us to provide serving 
pieces, plastic ware, cold beverages or delivery for an 
additional fee. 
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Parve Hors D’oeuvres 
 

By the dozen 

Potato Knish [P] $14.00 

Potato Pancakes [P] $14.00 

Sweet Potato Pancakes [P] $14.00 

Spinach Phyllo Triangles [P]   
 

$14.50 

Moroccan Cigars, White Bean Dip [P] $14.50 

5dz minimum  

New England Cod Cake, Citrus Tartar Sauce [P] $16.50 

Tandoori Salmon Cake, Mango Chutney [P] $16.50 

Thai Spiced Fish Cake, Smoked Chili Aioli [P] $16.50 

Stuffed Mushrooms, Spinach & Pine Nuts [P] N $14.50 
Please note, items above do require heating, we do not deliver hot. 

 

Meat Hors D’oeuvres 
 

By the dozen 

Franks en Croute [M] $13.50 

Beef Knish [M] $16.50 

5dz minimum  

Teriyaki Beef Skewer [M] $22.00 

Pastrami Asparagus [M] $15.00 

Coconut Chicken [M] N $17.00 

Sesame Chicken [M] $17.00 
Please note, items above do require heating, we do not deliver hot. 

 

Dairy Entrees 
 serves 12-15 serves 24-30 

Macaroni & Cheese [D] $48.00 $90.00 

Baked Ziti [D] $35.00 $63.00 

Spinach Lasagna [D] $52.00 $98.00 

Eggplant Parmesan [D] $45.00 $88.00 

Eggplant Rollatini with Ricotta [D] $62.00 $104.00 
Spinach & Mushroom Stuffed 
Eggplant [P] 

$62.00 $104.00 

Quinoa Stuffed Grilled Eggplant [P] $62.00 $104.00 

9” Mixed Vegetable Quiche/min 3    $18.00   serves 8-12 

Cheese Kugel [D] $37.50 serves 20-24 

Noodle or Potato Kugel [P] $26.50 serves 20-24 
 

Please note, items above do require heating, we do not deliver hot. 

 
 
 
 
 
 
 
 
 
 
 

Platters 
 

12” 
serves 15-20 

16” 
serves 30-35 

Garden Crudité with Dips [P] $31.50 $57.75 

Grilled Vegetables, Balsamic Glaze [P] $42.00 $63.00 
Sliced Tomato, Cucumber & Onion [P] $31.50 $57.75 
Mezze: Hummus, Tabouli, Pita 
               Carrots & Celery Sticks [P] 

$36.75 $68.25 

Mediterranean: Hummus,  
              Tabouli & Pita [P] 

$31.50 $57.75 

Cheese Platter with Crackers & 
bread [D] 

$57.75 $94.50 

White Tuna Salad [P] $33.50 $52.50 
Egg Salad [P] $26.25 $42.00 
Whitefish Salad [P] $52.50 $89.25 
Salmon Salad with Dill [P] $42.00 $63.00 
Lox [P] $63.00 $104.00 
Whipped Plain & Chive Cream Cheese [D]     $28.00 12” serves 25-35 
Pasta Salad [P] $30.00 $45.00 
Sesame Noodles [P] $30.00 $45.00 
Caesar Salad [P] $25.50 $42.00 
Spinach Salad [P] $28.25 $47.25 
Mesclun Greens Salad [P] $28.25 $47.25 
Sliced Fruit [P] $36.75 $63.00 
   
   

Deli Platters 

 
12” 

serves 12-15 

16” 
serves 20-25 

Turkey Breast, Roast Beef, 
Corned Beef & Salami [M] 

$75.00 $125.00 

   
   

     Parve Dessert Platters                              
 12” 16” 

Assorted Mini Pastries [NO NUTS] $40.00/2dz $80.00/4dz 
Cookies & Brownies [NO NUTS] $28.50/1.5dz & 1dz $63.50/3dz & 2.5dz 

Assorted Cookies [NO NUTS] $38.00/4 dz $57.00/6dz 

Assorted Mini Brownies [NO NUTS] 

       (Frosted, Marble & Oreo) $28.00/2dz $49.00/3.5dz 

Lemon Bars [NO NUTS] $30.00/2dz $52.50/3.5dz 
Apple Crumb Bars [NO NUTS] $30.00/2dz $52.50/3.5dz 
Blueberry Cobbler Bars [NO NUTS]                 $30.00/2dz $52.50/3.5dz 
Cherry Chocolate Coconut Bars N $30.00/2dz $52.50/3.5dz 
Mini Cupcakes [NO NUTS] $15.00/1.5dz $30.00/3dz 
Rugelach [NO NUTS] $35.00/3.5 dz $55.00/5.5 dz 
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Parve Cakes 
 

Chocolate Mousse Cake 
Chocolate cake filled with chocolate mousse & glazed with 
chocolate ganache 
$33.50 - 8” serves 8-10 | $40.00 - 10” serves 12-14 
 

Mocha Dobosh Cake 
Layers of chocolate sponge cake and mocha creme 
covered with chocolate butter cream & candy mocha 
beans 
$25.50 - 8” serves 8-10 | $33.75 - 10” serves 12-14 
 

Boston Crème Cake 
Yellow sponge cake filled with vanilla custard & topped 
with a layer of ganache 
$25.50 - 8” serves 8-10 | $33.75 - 10” serves 12-14 
 

Raspberry Crème Cake 
Yellow sponge cake filled with raspberry cream & finished 
with white butter cream & pink rosettes 
$25.50 - 8” serves 8-10 | $33.75 - 10” serves 12-14 
 

Carrot Cake 
Layers of spiced carrot cake with parve cream cheese 
frosting 
$31.00 - 8” serves 8-10 | $36.75 - 10” serves 12-14 
 

Black & White Cake 
Layers of vanilla and chocolate cake filled with chocolate 
mousse & finished with vanilla and chocolate butter cream 
$25.50 - 8” serves 8-10 | $33.75 - 10” serves 12-14 
 

Flourless Chocolate Torte  
Gluten free, dense dark chocolate  
$36.75 - 9” serves 10-12 
 

Fresh Fruit Flan 
Sponge cake, pastry cream & raspberry preserves layered 
in a slightly sweet shell topped with glazed fresh fruit – 48 
hours advance notice 
$40.00 – 8” serves 6 | $54.00 - 10” serves 8   
 

Custom Cakes – 5 days’ advance notice 
Our pastry chefs are happy to prepare a specialty cake to 
your specifications. Design possibilities abound and we 
have many styles on display. Please make an appointment 
so we may make your cake truly special! 
 
 
 

 

 

Parve Pies, Roulades & Pastries 
 
Apple Pie  $17.00 

Blueberry/Chocolate Crème Pie        $15.75 

Chocolate / Lemon / Seasonal Roulade $13.75 

Miniature Pastry Assortment (bulk) $19.50/dz 

Miniature Pastry Assortment (platter) $20.00/dz 
Chocolate Chip, Chocolate Crinkle, Lemon, 
Snicker doodle, or Spice (bulk) 

$9.00/dz 

Chocolate Chip, Chocolate Crinkle, Lemon, 
Snicker doodle, or Spice (platter) 

$9.50/dz 

Assorted Rugelach (bulk) $9.50/dz 

Assorted Rugelach (platter) $10.00/dz 

Mini Brownies (bulk) $7.00/ ½ dz 

Assorted Mini Brownies (platter) $14.00 

Apple Strudel (4 pack] $12.00 

Assorted Cupcakes (platter) $14.00/dz 

Mini Cupcakes (bulk) $9.50/ dz 

Mini Cupcakes (platter) $10.00/dz 

Lemon/Marble/Orange Chiffon Tube Cake $9.00 

Angel Food Cake $8.00 

Chocolate or Lemon Mousse (quart) GF $13.75 

Chocolate or Lemon Mousse (pint) GF $6.95 
 
 

 
Challah & Bagels 
Regular Challah $5.75 each 

Whole Wheat Challah (pull apart) $6.15 each 

Kiddush Challah $3.00 each 

Challah Rolls $3.50 ½ dozen 

Mini Challah Rolls $6.00 dozen 

Whole Wheat Challah Rolls $3.75 ½ dozen 

Tea Rolls $4.50 dozen 

Slider Buns (Mini Tea Rolls) $4.20 dozen 

Onion Rolls $3.50 ½ dozen 

Small Ceremonial Challah   $25.00 each 

Large Ceremonial Challah $50.00 each 

Bagels – bulk/sliced $9.60 dozen 

Bagels – sliced & plattered $10.00 dozen 
 


