KLEIN®S

GOURMET FOODS

Sydney Pesach Menu 2011

100% KOSHER UNDER THE STRICT SUPERVISION OF KOSHER AUSTRALIA

After many requests from the Sydney community, Klein's has decided to offer a home

delivery service info Sydney for Pesach 2011! Rest assured that your Pesach is sure to be

something special this year. Our Execufive Chef with infernafional experience, has added

his personal fouch to our very popular Pesach menu. You can be assured of low faf food

without compromise on flavour or style, and of course everything is 100% preservative

& additive free. With a few new additions this year, as well as our long time favourites,
we are sure you'll be delighted!

-

KLEIN'S - If you haven’t tried us yet, there’s no time like the present!

STARTERS Cabbage Rolls — juicy meat-filled rolls in

" . . a homemade tomato sauce.
Gefilte Fish = traditional homemade |

gefilte fish. Contains no matzah meal. Chicken Cacciatore - Italian style, tomato-

based dish, stewed in white wine and flavoured

Salmon Patties = our famous salmon and with ltalian herbs.

vegetable patties made kosher le pesach.

Chicken in Herb & Red Wine - marinated
for 24 hours in our homemade marinade, this
dish will be sure to please.

SOUP & KNAIDEL

Chicken Soup (clear) - traditional

Pesa;h Sy mEde fi t;ealt]hy wady; no Chicken - Herb Roasted - oven baked in a
Rowders or cubes, just fresh produce. herb dressing, no oil, just full of flavour.

Chicken & Vegetable Soup - full of
goodness and health, this is a good
alternative for Pesach 201 I.

Lemon & Herb Chicken - this tasty, tangy
chicken dish is perfect for a light meal.

Chicken Paprika — Hungarian style chicken
gently simmered in a mouth watering paprika
sauce that will have everyone asking for more!

Roast Pumpkin & Sweet Potato Soup
(vegetarian)- this rich, thick soup is a real winner.

Vegetable Soup (vegetarian) — this soup

is full of chunky vegetables and tastes great!! S Gl e e CeRsl e GG

breast shallow fried in extra virgin olive oil.

Matzah Knaidel - light and fluffy made from the

. . Flame Grilled Chicken — a must for the
best kept secret in town. Contains no shmaltz.

health conscious!!! Tender chicken breasts
& steaks marinated in our homemade

MAIN COURSES - MEAT mediterranean style marinade.

Beef Brisket - gently simmered with dried Meat Patties - flavoursome beef balls made

apricots, prunes & aromatic spices — tender T
& scrumptious! of herbs

Beef Goulash - hearty and tender

. Meatballs in Tomato & Basil Sauce
Hungarian style beef stew

— flavoursome meatballs (small) in our
homemade tomato & basil sauce — an absolute

Beef Lasagna - our famous bolognese sauce must for Pesach 201 |

coupled with a magnificent vegetable puree makes

this the tastiest lasagna in town. Meatloaf - a combination of beef and veal

mince, strewn with carrot, zucchini, apple, herbs
and spices. Coated in a tomato glaze and baked
to perfection.

Braised Veal in Wine Sauce - golden slices of
veal basking in a delicate red
ine sauce.
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Oven-baked Chicken Pieces - oven baked in a herb
dressing, no oil, just full of flavour.

Shepherd’s Pie - a rich tomato & beef base with a layer of
crusty potato mash on top.A terrific one dish dinner your family
will love.

Veal Schnitzel - tender veal (off the bone) shallow fried in
extra virgin olive oil.

VEGETARIAN DISHES

Ratatouille — a scrumptious vegetarian feast combining
eggplant, capsicum, tomatoes, mushroom & zucchini and flavoured
with fresh herbs

Red Cabbage — stewed with fresh apples, definitely a nice
accompaniment to any meat dish.

Kugels — your choice of Carrot, Potato, Potato & Zucchini.
Eggplant Parmagiana - a vegetarian’s delight - matzah
crumbed eggplant layered with our homemade napolitana sauce
made from FRESH roma tomatoes.

Roasted Vegetable Fritatta — a great option for

a light lunch or dinner, or even as a side dish

Vegetable Hotpot - assortment of roasted potato, carrot,
pumpkin cooked the Klein’s way!

SEDER NIGHT REQUIREMENTS
Roasted Lamb Shank

SINGLE SERVE MEALS
(Perfect to take to work
during chol hamoed)

** BEEF LASAGNA

** BEEF GOULASHWITH
VEGETABLE MASH

** CHICKEN SCHNITZELWITH
ROASTED VEGETABLES

** MEATBALLS IN TOMATO & BASIL
SAUCEWITHVEGETABLE MASH

** ROAST CHICKEN DRUMSTICKS
WITH ROASTED VEGETABLES

** ROAST VEGETABLE FRITATTA

** EGGPLANT PARMAGIANA

**VEGETARIAN LASAGNA

** SALMON PATTIESWITH
RATATOUILLE

PLEASE NOTE:ALL
PRODUCTS

Vegetarian Lasagna — in case you haven’t heard, this is our
most popular dish year after year. Simply beyond compare, this is
a lasagna like no other. Homemade napolitana sauce from FRESH
roma tomatoes, sweet potato & parsnip mash, Mediterranean
grilled vegetables. This is the reason you’ll keep coming back to
Klein’s!

MARKED GLUTEN FREE
ARE NON GEBROKT.

ALL ORDERS
MUST BE

PLACED BY
MONDAY 4TH APRIL
PLEASE FAX
TO: (03) 9528 1300

A\ e

Cakes & Desserts - made by our new Executive Chef, they will
be sure to please!

Apple & Pear Compote — 100% fruity with no added sugar.
Chocolate Hazelnut Torte - Absolute Decadence!
Chocolate Macaroons- Simply irresistable with a

soft gooey centre.

ChocolateMousse - while not low in fat, this mousse is
certainly delicious enough to justify the indulgence. Only contains
chocolate, eggs & wine. 100% dairy free.

SYDNEY DELIVERIES WILL
TAKE PLACE SUNDAY 17TH
APRIL 2011.

Please Note: Minimum order is $200.00
Delivery fees Apply:
$45 eastern surburbs & $60 north shore area.
For other areas, please contact us.
Please Note: small foil tray dimensions: (approx.) 20cm x I4cm x 5cm high
large foil tray dimensions: (approx) 30cm x 23 cm x 5cm high

ALL FOOD THAT WE ARE DELIVERING INTO SYDNEY WILL BE ARRIVING FROZEN.
(EXCEPT MACAROONS)

Please be aware that any items on the Sydney menu are also supplied to Melbourne customers
as a frozen product. All of our products are blast frozen to maximise flavour & freshness
and minimise water content.



PLEASE NOTE:ALL PRODUCTS MARKED GLUTEN FREE ARE NON GEBROKT.

ITEM GLUTEN FREE PER PRICE YOUR ORDER COST
STARTERS

GEFILTE FISH SMALL (BOILED) GF 6-PACK $12.00
GEFILTE FISH LARGE (BOILED) GF 4-PACK $18.95
SALMON PATTIES 6-PACK $24.00
SOUP & KNAIDEL

CHICKEN SMALL GF 250ML $5.00
CHICKEN MEDIUM GF 480ML $9.00
CHICKEN LARGE GF [400ML $18.95
CHICKEN &VEGETABLE MEDIUM GF 480ML $9.00
CHICKEN &VEGETABLE LARGE GF 1400ML $18.95
ROAST PUMPKIN & S/POTATO MEDIUM GF 480ML $9.00
ROAST PUMPKIN & S/POTATO LARGE GF 1400ML $18.95
VEGETABLE MEDIUM GF 480ML $9.00
VEGETABLE LARGE GF [400ML $18.95
MATZAH KNAIDEL 6-PACK $10.00

MAIN COURSES - MEAT

BEEF BRISKET GF 250G $23.00
GF 500G $46.00
GF IKG $92.00
BEEF GOULASH GF 500G $37.50
GF IKG $65.00
BEEF LASAGNA SMLFOIL ~ $20.00
LGEFOIL ~ $50.00
BRAISED VEAL IN WINE SAUCE GF 250G $22.00
GF 500G $44.00
GF IKG $88.00
CABBAGE ROLLS GF 2PACK  $17.00
GF 6PACK  $50.00
CHICKEN - CACCIATORE (SIZE 18 CUTI0) GF EACH $40.00
CHICKEN - HERB & RED WINE (SIZE 18 CUT 10) GF EACH $40.00
CHICKEN - HERB ROASTED (SIZE I8 CUT 10)  GF EACH $40.00
CHICKEN- LEMON & HERB (SIZE I8 CUT 10)  GF EACH $40.00
CHICKEN - PAPRIKA (SIZE 18 CUT 10) GF EACH $40.00
CHICKEN SCHNITZEL EACH $4.00 - $8.00
FLAME GRILLED CHICKEN BREASTS GF EACH $7.00 - $9
FLAME GRILLED CHICKEN STEAKS GF EACH $7.00 - $9
FLAME GRILLED CHICKEN TENDERS GF EACH $3.00
MEAT PATTIES 2PACK  $9.00
MEATBALLS IN TOMATO & BASIL SAUCE (30 PER TRAY) EACH $50.00
MEATLOAF (SERVES 6-8) EACH $30.00
OVEN-BAKED CHICKEN PIECES:
WINGS GF 6PACK  $20.00
DRUMSTICKS GF 2PACK  $9.00
MARYLANDS GF 2PACK  $16.00
SHEPHERD'S PIE GF SMLFOIL ~ $25.00
SHEPHERD'S PIE GF LGEFOIL ~ $52.00

VEAL SCHNITZEL EACH $12.00



PLEASE NOTE:ALL PRODUCTS MARKED GLUTEN FREE ARE NON GEBROKT.

ITEM GLUTEN FREE PER PRICE YOURORDER COST
VEGETARIAN DISHES
RATATOUILLE GF SMLFOIL  $20.00
GF LGEFOIL  $50.00
RED CABBAGE (SERVE HOT) GF SMLFOIL  $16.00
GF LGEFOIL  $37.50
KUGELS
CARROT KUGEL GF SMLFOIL  $15.00
GF LGEFOIL  $30.00
POTATO KUGEL GF SMLFOIL  $15.00
GF LGEFOIL  $30.00
POTATO & ZUCCHINI KUGEL GF SMLFOIL  $15.00
GF LGEFOIL  $30.00
EGGPLANT PARMAGIANA SMLFOIL  $18.00
LGEFOIL  $47.50
ROASTED VEGETABLE & SPINACH FRITATTA GF SMLFOIL  $18.00
GF LGEFOIL  $47.50
VEGETABLE HOTPOT GF SMLFOIL  $16.50
GF LGEFOIL  $42.00
VEGETARIAN LASAGNA SMLFOIL  $20.00
LGEFOIL  $50.00
CAKES & DESSERTS
APPLE & PEAR COMPOTE GF 480ML $10.95
GF 1 400ML $25.00
CHOCOLATE HAZELNUT TORTE GF 20CM RND  $39.50
CHOCOLATE MACAROONS GF 200GM $9.95
CHOCOLATE MOUSSE (SERVES 4) GF 500ML $15.00
SEDER NIGHT REQUIREMENTS
LAMB SHANK EACH $7.50
SINGLE SERVE MEALS
BEEF LASAGNA EACH $17.95
BEEF GOULASH WITH VEGETABLE MASH GF EACH $17.95
CHICKEN SCHNITZEL WITH ROASTED VEG EACH $17.95
MEATBALLS IN TOMATO & BASIL WITHVEG MASH EACH $17.95
ROAST CHICKEN WITH ROASTED VEGIES GF EACH $17.95
ROASTED VEGETABLE & SPINACH FRITATTA  GF EACH $17.95
EGGPLANT PARMAGIANA EACH $17.95
VEGETARIAN LASAGNA EACH $17.95
SALMON PATTIES WITH RATATOUILLE EACH $17.95
TOTAL COST:
O R N A . oottt ee et et e st e s et e s et e e e et et e et e e e s et en et en et ene e e r et eneneesen e e en e e eneeene e aneas
D DRSS e et eteeteueteuetateueueneteseuetaneenenenentanenenen et eneuenaneanenenen et enen ek antanenenan et enenenannanenenanaaen
CONTACT NUMBERS: (H) M)

IFYOU NEED ASSISTANCE WORKING OUT WHAT QUANTITIES YOU REQUIRE, OR
MENU PLANNING, PLEASE DO NOT HESITATETO CONTACT US ON (03) 9528-1200




