Loaves and Knishes Catering and Private Super Club

Alternate Fridays, Fresh Gourmet Soups and Main Dishes

Available for pick-up after 4pm 

Menu changes bi-weekly

Call 470-1024 or e-mail for menu at widgerydoo@yahoo.com
How the Supper Club Usually Works
Each Friday, Candace puts together a special meal designed to make everyone happy.  Menus are constantly changing based on the season and availability of fresh produce.  Menu items may be purchased as part of a meal plan or a la carte.  Prices vary – just ask! Reservations must be in by Wednesday no later than noon in order to finish the planning.

One recent Friday’s offerings included:

Stacked enchiladas —homemade tortillas, Thai fusion style, slightly spicy, with layers of cheese and carnitas, also known in this area as pulled pork (only tastier!), topped with a sauce divine.  Or, for the less adventurous, cheese enchiladas with a mild sauce.

Curried butternut soup (vegetarian).

Holy Hot Tamales with saffron rice, grilled asparagus and black bean salsa with cilantro.

In the case of the Wednesday Family Night Pool Menu – which is posted to the website – you will need to contact Candace via e-mail or phone and let her know how many meals you want to reserve BY NO LATER THAN MONDAY BEFORE 7PM – this will allow time to amass fresh ingredients and get shopping and prep done -  The meals will be delivered to the pool – in one case a meal will be demoed at the pool and served as fresh from  the grill.

The minimum order for the group is 8.  A generous portion of the proceeds will be donated to the pool.

Minimum order 8 people

$15 per person - $5 dollars each directly to Aaronsburg Library

$10 about covers my cost

Market availability may change parts of each menu

Weeks may change but will be posted in advance – reservation must be made by Wednesday of each week – this is a sample menu – there are more options available as we progress

Week One – Platter for eight

Fire roasted marinated portabello, spring onions, eggplant, tomatoes and peppers with Catalan grilled flank steak and artisan bread (type tbd) and risotto

Week Two – for eight

Zucchini linguine with fresh herbs, grilled shrimp Caesar salad, artisan bread and apple pie

Week Three – Demo night – grilled and assembled at the pool

Grilled marinated flank steak fajitas with fresh salsa and all the fixin’s, fresh flour tortillas, beans and rice – berry tarlets

Week Four – for eight

Asian spiced pork shoulder, chilled sesame udon noodle salad, pork Chinese sausage potstickers – cookies

Week Five

Mexican platters for eight

Chili releno, two cheese ehchiladas, tamales and rice and beans and flan

