
Zimmer Conference & Retreat Center at Camp Ramah 

SAMPLE WEEKEND MENU 
 

Day Breakfast Lunch Dinner 

Friday 

 

 

 

 

  - Chicken noodle Soup 

- Tossed Salad 

- Chicken 

- Mashed Potato 

- Baby Carrots 

- Fruit Salad 

- Lemonade, Coffee, Tea 

Saturday 

 

 

- Hard Boiled Eggs 

- Chocolate Muffins Fresh 

Fruit  

- Berry Parfait   

- Granola  

- Cottage Cheese  

- Cold Cereal  

- Bananas  

- Orange Juice 

- Milk, Coffee, Tea 

- Sliced Turkey & Salami 

- Potato Salad & Cole Slaw 

- Sandwich Rolls & Bread  

- Salads 

- Babaganoush & Hummus 

- Pickles   

- Cholent  

- Fresh Fruit  

- Lemonade, Water, Coffee & 

Tea 

 

- Roasted Vegetable Lasagna 

or 

- Spaghetti w/marinara sauce  

- Parmesan Cheese 

- Garlic Bread  

- Tossed Salad  

- Milk 

- Ice Cream or Fresh 

Strawberry's 

 

Sunday 

(select one) 

 

 

Continental Break. 

- Chocolate muffins or 

Croissants  

- Fresh Fruit  

- Cold Cereal 

- Bananas  

- Orange Juice, Milk, Coffee, 

Tea 

 

Brunch 

- Bagels & Cream Cheese 

- Potato Pancake  

- Berry Parfait  

- Scrambled Eggs 

- Sliced Tomato & Onions 

- Orange Juice Coffee, Tea & 

Milk 

 

 
Included: 

Friday Night Dessert: Brownies, Rugalah, Fruit, Coffee, Tea  

 

Friday Dinner Options: Select one Chicken style & one side from each category  

Chicken:  Orange, Marsala, Moroccan, BBQ, Marengo, or Roasted.   

Starch Sides: Mashed potatoes, Brown rice, Spanish rice, or Roasted potatoes 

Vegetable Sides:  Green beans, Zucchini, Squash, Baby carrots, or Broccoli  

 

Upgrades:  

Snack: Quesadillas, Tortilla Chips, Guacamole, Salsa, Fruit, Coffee, Tea   $6 per person 

Breakfast Smoked salmon       $6 per person 

Breakfast Omelet Station       $8 per person 

 

 

Hospitality Suites: 

The selections below are rotated the entire weekend.  

Standard Hospitality Suite:        $250- $500 

Fruit, cookies/brownies, chips/popcorn, carrot and celery sticks, granola bars 

lemonade, coffee, tea, & water 

Primum Hospitality Suite  

Hot & cold appetizers, crudité, Dried fruit and cheese platter   $500-$1,000 

rugelach, chips and guacamole, salsa, bruschetta, soup shooters, pita wedges w humus 

lemonade, coffee, tea, & water 

 

 


