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THIS MENU IS JUST A SAMPLE OF 
SOME POPULAR ITEMS. 

WE HAPPILY CUSTOMIZE MENUS AND 
TAKE REQUESTS BOTH FOR NEW DISHES AND 

MODIFICATIONS TO SUIT DIETS,  TASTES, 
AND ALLERGIES.

Nothing lingers in the memory like good food. Whether you are 
hosting a meeting or a holiday party, brunch, Kiddush meal, Shabbat 
dinner, or hors d’oeurves ... Let Inna’s help make your gathering 
memorable.

 is menu is just a sample of some popular items. We happily 
customize dishes and take requests, both for new dishes and 
modi  cations to suit diets, tastes, or allergies.

We cook from scratch using only quality real ingredients. All our 
meat is Glatt Kosher, grass-fed, and free of antibiotics and hormones.

Don’t hesitate to contact us with any questions.

547 Commonwealth Ave, Newton, MA    617-795-2626   orders@innaskitchen.com
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ABOUT OUR FOOD
Allergies - We are very allergen aware and friendly. Our kitchen is dedicated Gluten-
free, Dairy-free, and Nut-free. Most items are also dairy-free. If you have any allergies or 
special dietary needs let us know and we will do our best to accomodate.

Kosher - We are a Kosher Fleishig (meat) kitchen. We only use kosher certi  ed ingredients, 
strictly dairy-free, and only Glatt kosher meat. We are closed on Shabbat. We are in the 
process of recieving Shtiebel Eco-Kosher Certi  cation that should be complete by March 
‘19

Wholesome - We make everything from scratch and only use wholesome ingredients.  is 
means no MSG, high-fructose corn syrup, excess salt, sugar, or fat. We also avoid processed 
foods as best we can, particularly arti  cial preservatives, food colorings or  avorings.

ABOUT PLACI NG ORDERS:
Delivery - We can deliver in most circumstances for orders over $100 in the Newton Area. 
Outside the Newton area, including Downtown Boston, minimum order size is $200. Cost 
depends on time and distance, generally $15 to $30. 

Lead Time - We do our best to accommodate same-day orders but we are a small 
operation and sometimes this is not possible. Please try to order a day or more in advance.

Platters - For platters that are priced per person (pp) we charge $5 for each platter 
necessary instead of raising the per person cost across the board.

Minimum Order Size - 10 person minimum per item/platter unless otherwise noted.

Deposit - We may request 50% deposit at time of order for large orders.

Payment - We accept all credit cards. Checks can be made out to Inna’s Kitchen. If you 
would like to pay with a credit card remotely we can send you an invoice online. We do not 
take credit cards over the phone.

Prices - We regularly make changes and off er new dishes.
Prices and availability of items subject to change. 

547 Commonwealth Ave, Newton, MA    617-795-2626 
E-mail: Orders@InnasKitchen.com
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D I N N E R PA C K A G E S

Great  for Shabbat,  family gatherings ,  and large  events .
Meals include choice of two sides and garden salad.

*Minimum 10 people each but we do our best to accommodate special requests.
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547 Commonwealth Ave, Newton, MA    617-795-2626   orders@innaskitchen.com

CHICKEN

Honey Glazed Roast Chicken Quarters  $15.99/pp

Herb Roasted Chicken Quaters $15.99/pp

Chicken Piccata $15.99/pp

Chicken Marsalla $15.99/pp

Turkey Stuffed Peppers $15.99/pp

FISH

Baked Salmon $17.99/pp
    Choose Lemon-Dill or Sesame Ginger
Cod or Haddock Baked Under Vegetables $17.99pp (6oz)

VEGETARIAN

Vegetable Lasagna with Tofu $15.99/pp
Lentil and Vegetable Stuffed Peppers $15.99/pp

BEEF

Sweet & Sour Pot Roast  $16.99pp

Roasted Vegetables

Roasted Sweet Potatoes

Roasted Red Potatoes with Dill

Sweet Potato and Fruit Tzimmes
Green Beans with Mushrooms

SIDE CHOICES
Kasha Pilaf

Wild Rice Pilaf

Roastaed Cauli  ower and Broccoli

Broccoli with Shallots

Roasted Asparagus
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FRUIT & DESSERT

Gluten-free pastries coming soon. 

Fresh Fruit Platter
Tastefully arranged and garnished.
$85 - 18” serves 25-30
$65 - 16” serves 15-20
$45 - 12” serves upto 10

$85 - Serves 20
Baby Carriage $100 - Serves 20
Price subject to market prices.

Watermelon Boat or 
Baby Carriage

3APPETIZERS

FALAFEL PLATTER
Our own from scratch falafel, fried and plattered with 

hummus, hummus, Israeli salad, pickled red cabbage, 
pickled turnips, pickles, and lettuce. Served with Israeli pita, 
tahini, and Zhoug, our fresh homemade hot sauce. 
$85 Serves 12-14. 

CRUDITE
with Homemade Veggie Ranch Dip or Hummus

Fresh vegetables neatly cut and arranged, served 
with our homemade ranch dip or hummus. 
$5.99 pp

THREE HUMMUS CRUDITE
Regular hummus, avocado hummus, and roasted beet 

hummus plattered with mixed vegetable crudite for dipping.
$55 serves 12-14

MEDITERRANEAN PLAT TER
Hummus, eggplant caviar, Israeli salad, and olives.  

Served with Israeli pita or gluten-free chips.
$65 Serves 12-14

$40 Serves upto 10

ROASTED VEG PLATTER
Fresh vegetables neatly cut and arranged, served 

with our homemade ranch dip or hummus. 
$6.99 pp
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SMOKED SALMON AND BAGELS

Assorted bagels with smoked nova 
salmon, fresh sliced tomatoes, cucumber, 
onions, and capers.
Served with bagels and cream cheese.
$14.99 pp

HAND CARVED MEAT PLATTER
Grass-fed rib eye, house-smoked turkey, and lemon herb 

marinated chicken breast.
Garnished with tomatoes, lettuce, onion, and pickles. 
Comes with bread and roll basket, and condiments on the side 

including mayo, mustard, horseradish sauce, and cranberry relish.
$12.99pp

$14.99pp with Potato Salad. Coleslaw, or Garden Salad

DELI SALAD PLATTER
Chicken salad, egg salad, tuna salad or salmon salad. 
Garnished with pickles, tomatoes, lettuce, and onions. 
Comes with bread and roll basket.
$10.99pp

$12.99pp with Potato Salad or Coleslaw

SHUBA 
‘Herring Under a 

Fur Coat’
$40 serves 8-12
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SIDE SALADS
Prices are for A' La Carte. 1lb minimum, or 6 people for per-person salads.

Egg  Salad   $8.99 lb 
Potato Salad   $7.99 lb
Coleslaw   $6.99 lb 
Chicken Salad   $10.99 lb 
Tuna Salad   $10.99 lb 
Salmon Salad   $15.99 lb

Pasta Salad   $11.99 lb
House Salad $3.49 pp

Add Grilled Marinated Chicken 
Breast to Salads add $4/pp

 

Israeli Salad 8.99 / lb
Quinoa Tabbouleh $8.99 / lb
Beet Salad $8.99 / lb
Chickpea Salad $8.99 / lb
Eggplant Caviar 8.99 / lb
Hummus 6.99 / lb

HOT ENTREES
Minimum 10 person per item - otherwise items may be available a' la carte.

Sweet & Sour Pot Roast  $10pp (1/2 lb)
Beef Stuffed Cabbage  $6pp

Roast Chicken Quarters $6pp

    Choose Honey or Apricot Glaze
Chicken Marsala or Piccata $8pp

Chicken Schnitzel $8pp

Turkey Meatballs $6pp (2 pieces)

Baked Salmon $9pp (6oz)
    Choose Lemon-Dill or Sesame Ginger
Baked Cod Under Vegetables $9pp (6oz)

Lentil Stuffed Peppers  $9pp

Veg Stuffed Collard Greens with Tofu $6pp

Quinoa Stuffed Portabellas $9pp

Eggplant Rollatini with Tofu and Spinach $6pp (1 piece)

Chicken Soup $11 qt
Matzo Balls $1.25

Vegetarian 
Soups $9.50 qt

Ask us about our seasonal 
choices. We can do soups 

to-order as well with 
suffi  cient notice.

SOUPS

     Potato Latkes
        $18 / dozen (frozen)

Homemade Applesauce

               $5/pint

Vegan Lasagna with Tofu & Roasted Vegetables $45 tray (serves 8-10)
Shepherd’s Pie - Beef and Potato $40 tray (serves 8-10)
Shepherd’s Pie - Turkey and Sweet Potato $45 tray (serves 8-10)

CASSEROLES

VEGETARI AN

BE EF,  PO ULTRY,  FISH

Roasted Vegetables $24
Roasted Sweet Potatoes $26
Kasha Pilaf $24

HOT SIDES

Wild Rice Pilaf $24
Mashed Potatoes $20
Pasta (Brown Rice) $24

Serve 8-10. Call for availability and additional choices.


