
HANUKKAH

MENU
 

UPPER EAST SIDE
1505 1ST AVE AT 79TH ST

NEW YORK, NY, 10075
212.452.0690 EXT. 1

P L A C E  Y O U R  H O L I D A Y  O R D E R  B Y  D E C E M B E R  1 1 T H

To view reheating instructions scan the QR code.  Pre-orders and cancel lations
must be made at least 48 hours before pickup. Al lergen information
i s  a v a i l a b l e  u p o n  r e q u e s t .  A l l  i t e m s  a r e  s u b j e c t  t o  a v a i l a b i l i t y .  D e l i v e r y
m i n i m u m s
a n d  f e e s  a p p l y .  
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a g a t a . v a l e n t i n a

CELEBRATE HANUKKAH

WITH AGATA & VALENTINA

 

P L A C E  Y O U R  H O L I D A Y  O R D E R  B Y  D E C E M B E R  2 1 S T
To view the complete menu and prices,  scan the QR code.  Pre-
orders and cancellations must be made at least 48 hours before
pickup. Al lergen information is available upon request.  Al l  i tems
are subject to availabi l i ty .  Del ivery minimums and fees apply.
www.agatavalentina.com 

a g a t a . v a l e n t i n a

IMPORTANT  ORDERING  DETAILS

Order Deadline: December 11th  (Orders placed after this time may

not be possible.) 

Minimums: $100 for pickup | $150 for delivery (delivery fee applies)

Service Charge: $5 for in-store and phone orders — no charge for

online orders 

Delivery Windows: 8 AM–12 PM | 12 PM–4 PM | 4 PM–8 PM Pickups

available starting at 9 AM 

Cancellations: Pre-orders and cancellations must be made at least

48 hours prior to fulfillment. All food is delivered cold; reheating is

required - View Reheating Instructions → Chafing dishes and

sternos available for an additional cost 

Menu prices subject to change; tax not included. Menu items may

contain or come into contact with milk, eggs, fish, shellfish, tree

nuts, peanuts, wheat, soy, and sesame.  

ORDER ONLINE & SAVE ! 

https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
https://www.agatavalentina.com/
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DINNER PACKAGES

HANUKKAH DINNER FOR 6

3 Pints Matzo Ball Soup

2 LBS Potato Pancakes

1 Pint Apple Sauce

1.5 LBS Haricots Verts

3 LBS Sliced Beef Brisket

1 Pint Brisket Gravy

6 Large Jelly Donuts

HANUKKAH DINNER FOR 12

3 Quarts Matzo Ball Soup

3LBS Potato Pancake

2 Pints Apple Sauce

3LBS Haricots Verts

6 LBS Sliced Beef Brisket

2 Pints Brisket Gravy

12 Large Jelly Donuts
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Dinner Packages Need To Be Placed 48 Hours In Advanced
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Platters
SMALL  SERVES  1 0 - 1 2  PEOPLE

MEDIUM  SERVES  1 5 - 2 0  PEOPLE

LARGE  SERVES  2 5 - 3 0  PEOPLE

OFF  THE  GRILL
Ou r  Of f  The  Gr i l l  Cock ta i l  Baske t  Cons i s t s  o f  Gr i l l e d  Ch i cken

Skewe r s ,  Gr i l l e d  Bee f  Kabobs ,  Gr i l l e d  Shr imp  Skewe r s ,  and

Gr i l l e d  Vege tab l e  Skewe r s .

MEDITERRANEAN  CRUDITÉ  

B l anched  Aspa ragu s  and  Cau l i f l owe r ,  F re sh  Red  and  Ye l l ow

Peppe r s ,  Ce l e ry ,  Brocco l i ,  Che r ry  Toma toes ,  Rad i sh ,  Har i co t

Ver t s ,  Rad i c ch i o  Trev i s ano ,  End ive ,  Cucumber ,  and  Baby  Car ro t s

—  E l egan t ly  Ar r anged  and  Se rved  Wi th  Ou r  S i gna t u r e  Ta t z i k i  and

Hummu s .  

 LA  FRUTTA  

S l i c e s  o f  Can ta l oupe ,  Honeydew ,  P ineapp l e ,  Nave l  Oranges ,

Grapes ,  and  S t r awbe r r i e s ,  Beau t i fu l ly  Ar r anged  and  Garn i shed

Wi th  B luebe r r i e s ,  B l ackbe r r i e s ,  and  Raspbe r r i e s .
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Soups

HOMEMADE  MATZO  BALL
 Tende r ,  Hand -Ro l l ed  Ma t zo  Ba l l s  Made  F rom  a  Trad i t i ona l

Fam i ly  Rec i pe—So f t ,  F l avo r fu l ,  and  Pe r f e c t ly  Comfo r t i n g

BRISKET  GRAVY

TURKEY  GRAVY

APPLESAUCE

A&V  SOUR  CREAM  ( 8OZ )

 Accompaniments

MATZO  BALL  SOUP

A  C l a s s i c  Comfo r t  Di sh  Fea t u r i ng  L i gh t ,  F lu f fy  Ma t zo  Ba l l s  Se rved

In  R i ch ,  Go lden  Ch i cken  Bro th

MATZO  BALL  SOUP  BROTH

Ou r  S i gna t u r e  Bro th—C l ea r ,  Savo ry ,  and  De l i c a te ly  Seasoned

Cra f ted  To  Comp l emen t  Ma t zo  Ba l l s  o r  En joy  On  I t s  Own

BEEF  AND  BARLEY  SOUP

A  hea r t y ,  comfo r t i n g  soup  made  w i th  tende r  bee f ,  who l e some

ba r l ey ,  and  a  r i ch  b l end  o f  vege tab l e s  s immered  to  pe r f e c t i on  f o r

a  wa rm ,  sa t i s fy i n g  mea l .

CHICKEN  SOUP

Made  Wi th  Tende r  Ch i cken  and  Vege tab l e s  S immered  I n  a  R i ch ,

F l avo r fu l  Bro th

MINESTRONE
A  c l a s s i c  I ta l i an  Vege tab l e  Soup  Packed  Wi th  Seasona l  Vege tab l e s

I n  a  Savo ry  Toma to  Bro th—Nu t r i t i ou s ,  Co lo r fu l ,  and  Comfo r t i n g .



 

Holiday Favorites

CUCUMBER  DILL  SALAD

Re f r e sh i ng  Cucumber  S l i c e s  Tossed  w i th  F re sh  Di l l ,

Red  On ion ,  and  a  L i gh t ,  Tangy  Dres s i ng  Fo r  a  Coo l  and

V ib r an t  B i te

HALIBUT  SALAD

Tende r  Chunks  Of  Ha l i bu t ,  L i gh t ly  Seasoned  and  Mixed

Wi th  F re sh  Herbs  and  Vege tab l e s

HOMEMADE  WHITEF ISH  SALAD

F l aky  Whi te f i sh  Fo lded  I n to  a  S i l ky ,  Savo ry  Mix t u r e

Made  I n -Hou s e  Fo r  Au then t i c  F l avo r

CHOPPED  CHICKEN  L IVER

Ve lve t y  Ch i cken  L ive r  Chopped  Wi th  Sau téed  On ions

and  Care fu l ly  Seasoned  Fo r  Deep ,  Nos ta l g i c  F l avo r

GEFILTE  F ISH

C l a s s i c  Poached  F i sh  Pa t t i e s  Se rved  Ch i l l e d ,  Tende r ,

and  De l i c a te ly  Swee t ,  Trad i t i ona l ly  Accompan i ed  By  a

Touch  o f  Horse r ad i sh
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Pre-Sliced
CERTIFIED ORGANIC IRISH SMOKED SALMON

 

ORGANIC SCOTTISH SMOKED SALMON 

A&V VODKA SMOKED SALMON  

PRE-SLICED SMOKED SCOTTISH ATLANTIC SALMON 

ALL NATURAL EASTERN GASPE SMOKED SALMON

 

NORWEGIAN SMOKED SALMON  

A&V PASTRAMI SALMON 

KIPPERED SALMON 

STURGEON 

HOMEMADE GRAVLAX 

SABLE 

WHOLE SMOKED WHITE FISH 

SMOKED TROUT



 

Appetizers

MINI  POTATO  PANCAKES

Cr i spy ,  Go lden  Po ta to  La tkes  Made  F rom  F re sh ly  Gra ted  Po ta toes  and

On ions ,  Pan -F r i ed  To  Pe r f e c t i on

MINI  SPINACH  PIE

F l aky  B i te -S i ze  Pas t r i e s  F i l l e d  Wi th  a  Savo ry  B l end  Of  Sp inach  and  Herbs .

F ILET  MIGNON  TOAST

Tende r  S l i c e s  Of  F i l e t  Mignon  Se rved  On  Cr i sp  Toas t  Wi th  a  F l avo r fu l

Ga rn i sh .

SMOKED  SALMON  TRIANGLES

De l i c a te  Smoked  Sa lmon  and  L i gh t  Season ings  P l a ced  On  So f t

Pumpern i cke l  Bread .

MINI  CHEESE  ROLL

Warm ,  Go lden  Ro l l s  S t u f f ed  Wi th  a  Creamy ,  Me l ted  Cheese  F i l l i n g

MINI  HOT  DOGS  
SERVED  WITH  HONEY  MUSTARD
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Side Dishes
POTATO  PANCAKES

Cr i spy ,  Go lden  Po ta to  La tkes  Made  F rom  F re sh ly  Gra ted  Po ta toes  and

On ions ,  Pan -F r i ed  To  Pe r f e c t i on

SWEET  POTATO  PANCAKES

A  F l avo r fu l  Tw i s t  On  The  C l a s s i c—Swee t  Po ta toes  B l ended  and  F r i ed

I n to  a  L i gh t  Cr i sp ,  Na t u r a l ly  Swee t  Cakes

POTATO  KUGEL

A  Trad i t i ona l  Baked  Casse ro l e  Of  Shredded  Po ta toes  and  On ions ,  Wi th

a  Savo ry ,  Cr i spy  Top  and  So f t ,  Comfo r t i n g  Cen te r .

NOODLE  KUGEL

C l a s s i c  Swee t  Nood l e  Pudd ing  Fea t u r i ng  Tende r  Egg  Nood l e s  Baked

Wi th  a  Creamy ,  L i gh t ly  Swee tened  Cu s ta rd .

SPINACH -NOODLE  KUGEL

A  Savo ry  Nood l e  Casse ro l e  Fo lded  Wi th  F re sh  Sp inach  and  Herbs ,

Baked  Un t i l  Pe r f e c t ly  Se t  and  Go lden

POTATO -NOODLE  KUGEL

A  Hea r t y  B l end  o f  Tende r  Nood l e s  and  Seasoned  Po ta toes  Baked

Toge the r  Fo r  a  R i ch ,  Comfo r t i n g  Tw i s t  On  Trad i t i on

OVEN  ROASTED  BRUSSELS  SPROUTS

Tende r  Bru s s e l s  Sprou t s  Roas ted  Un t i l  Carame l i zed ,  F in i shed  Wi th  a

Touch  Of  Season ing .

HARICOTS  VERTS  WITH  SHALLOTS  

Tende r  F rench  Green  Beans  Sau téed  Wi th  Sha l l o t s

HARICOTS  VERTS  WITH  ALMONDINE

Tende r  F rench  Green  Beans  Sau téed  Wi th  Toas ted  A lmonds
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Salads

INSALATA  ARUGULA  ARTICHOKE  

Arugu l a ,  S l i c ed  Ar t i c hokes ,  Shaved  Pa rm ig i ano  Regg i ano .  

FALL  HARVEST  SALAD

Baby  Sp inach ,  Roas ted  Bu t te rnu t  Squash ,  Dr i ed  Cranbe r r i e s ,

Pecans ,  and  Crumbled  Goa t  Cheese

INSALATA  DI  CESARE

Cr i spy  Roma ine  Le t t uce ,  Homemade  Gar l i c  Crou tons ,  And

Pa rm igano  Regg i ano  Cheese .

INSALATA  MISTA

Mixed  Greens  Wi th  Che r ry  Toma toes ,  Cucumber ,  Red  On ion .

INSALATA  DI  FRUTTA  SECCA

Mixed  Greens  Wi th  P ine  Nu t s ,  Dr i ed  Apr i co t s ,  Dr i ed

Cranbe r r i e s ,  B lue  Cheese  Crumble s .  Grape  Toma toes ,  and

S l i c ed  Red  On ion .

INSALATA  SIC IL IANA

Mixed  Greens ,  Toma toes ,  Rad i shes ,  Pomeg ran te  Seeds ,

Ch i ckpeas ,  Cac i ocava l l o  Cheese ,  Shaved  Fenne l ,  Red  On ion ,

and  Orange  Segmen t s .  

Cho i c e s  o f  d re s s i ngs :  (Caesa r ,  Honey  Mu s ta rd ,  Di j on ,

Ba l s am ic  V ina i g r e t te ,  o r  Red  V ina i g r e t te ) .

S M A L L  S E R V E S  5 - 7  P E O P L E
L A R G E  S E R V E S  1 2 - 1 4  P E O P L E



 

Main Courses
F IRST  CUT  BEEF  BRISKET

POT  ROAST

PRIME  GRILLED  F ILET  MIGNON  

WHOLE  ORGANIC  ROASTED  CHICKEN

P l a i n ,  Sp i cy ,  o r  As i an

WHOLE  ROASTED  CHICKEN

P l a i n ,  Sp i cy ,  o r  As i an  

FRENCH  CUT  CHICKEN  BREAST  

P l a i n ,  Sp i cy ,  o r  Lemon  Gar l i c

Gr i l l ed  Corn i sh  Hen  Wi th  Apr i co t  Glaze  

ROASTED  TURKEY  BREAST  (BONELESS )

A&V  ALL -NATURAL  BONE  IN  ABHF  TURKEY

BREAST  

(SERVES  6 - 8  PEOPLE )

ORGANIC  GRILLED  SALMON

GRILLED  SALMON  WITH  LEMON  &  GARLIC
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From The Sea

ORGANIC IRISH SALMON FILLET 

SCOTTISH SALMON FILLET

  

ALL NATURAL ABHF NEW ZEALAND SALMON FILLET

 

SCOTTISH SALMON STEAK 

ORGANIC IRISH SALMON STEAK 

WILD LARGE LEMON SOLE FILLET 

COD FILLET  

HALIBUT FILLET  

OVEN-READY BASA FILLET

  

OVEN-READY PISTACHIO CRUSTED SALMON 

OVEN-READY SESAME SEED SALMON

OVEN-READY TERIYAKI AND MISO GLAZED SALMON 



Dessert Platters
 

COOKIE  &  BROWNIE  PLATTER

Homemade  Cook i e s  and  Brown i e s  Garn i shed  Wi th  F re sh  Be r r i e s .

MINI  DESSERTS

An  Asso r tmen t  Of  Min i  F ru i t  Ta r t s ,  Min i  Canno l i ’ s ,  Choco l a te  Obses s i on ,  and

Choco l a te  Cove r ed  S t r awbe r r i e s .

2  P i e ce s  Pe r  Pe r son

RUEGELACH  BOWL ( 1 4OZ )
 A  De l i gh t fu l  Asso r tmen t  o f  Raspbe r ry ,  Choco l a te ,  and  Apr i co t

Ruge l a ch ,  Handc ra f ted  Fo r  The  Pe r f e c t  Swee t  B i te .

HANUKKAH  COOKIE  PLATTER

An  Asso r tmen t  o f  L in ze r  Hea r t  Cook i e s ,  Min i  Koshe r  B l ack  &  Whi te  Cook i e s ,

L in ze r  Ta r t ,  &  Choco l a te  Ruge l a ch  Garn i shed  Wi th  F re sh  Be r r i e s  

SMALL  SIZE  ONLY

Dessert
CHOCOLATE  BABKA

CINNAMON  BABKA

*MINI  JELLY  DONUTS  

*LARGE  JELLY  DONUTS  

HANUKKAH  HOLIDAY  COOKIES

COCONUT  MACAROONS  ( 6PC )

CHOCOLATE  DIPPED  COCONUT  MACAROONS

( 6PC )

PLAIN  CHEESECAKE  ( 6 " )

CHOCOLATE  RUGELACH

APRICOT  RUGELACH

KOSHER  BLACK  &  WHITE  COOKIES

SUPERGOOD  BLACK  AND  WHITE  COOKIES

LARGE  BLACK  AND  WHITE  COOKIES
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*Requires A 48 Hour Notice


