
Inside: 

 CSI Shabbat Policies 

 Approved Caterers 

 Decorating and Deliveries 

CONGREGATION SHEARITH ISRAEL 

 
B'NEI MITZVAH SIMCHA 

PLANNING GUIDE 

 



 
 

Dear CSI Parent: 
 

Mazel Tov on your child’s upcoming Bar/Bat Mitzvah!  

In response to the many questions families have re-

garding the celebration, the following information is 

provided to assist you in planning this very significant 

event in your child’s life.   

 

 
 
 
 
 
 
 

 

 

 

 



 
 
 

 
 
 

 
 
Please contact Melissa Barton 18 months prior to the B’nei Mitzvah to reserve 
Kaplan Auditorium for your B’nei Mitzvah celebration. Please make sure to reserve 
any additional space you will need as early as possible, other families and pro-
grams in the synagogue start to book space sometimes as far as 1 year or more out.  
 
All families please contact Melissa Barton at mbarton@shearith.org or 214-939-
7350 no less than four (4) months prior to your Bar/Bat Mitzvah with the name 
of your approved caterer for the Kiddush lunch and any onsite party.  
  
Any caterer used must be on the list of those caterers approved by the Syna-
gogue; and agree, in writing, to the terms of kitchen usage/kashrut policies of the 
Synagogue before the caterer is allowed to use the Synagogue’s kitchens.  
   
  
   

 

 
 
 
 
 
 
 

 

 

 

 



Congregation Shearith Israel  
Approved Caterer List* 

 
The following caterers are approved only when they cater from the kitchens of Congregation 
Shearith Israel for an event held at the synagogue. Please let our Member Services Director 
know the name of your caterer no less than four (4) months prior to your Bar/Bat Mitzvah.  

 
All food must be prepared in the CSI kitchens or come from an approved resource. 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Led by our esteemed Head Chef and CEO, Jeffrey Kollinger, Spice of Life has 
served as a beacon of excellence in the culinary industry for the past 30 years. 
From corporate soirées to extravagant celebrations, we are masters in curating 
exquisite menus and ensuring that every bite leaves a lasting impression. Let 
Spice of Life Catering be the secret ingredient that transforms your special oc-
casion into an unforgettable experience.  

 

 

Spice of Life Catering (In-house Caterer) 
https://www.thespiceoflifecatering.com/ 

 
Andrew Shayman (Kiddush Lunch) 

214-361-6606, ext. 224 
andrew@thespiceoflifecatering.com 

 
or 

 
Jeffrey Kollinger (Parties and Events) 

214.794.9119 
jeffrey@thespiceoflifecatering.com 



AKC- A kosher catering of Dallas. 
Gourmet Kosher Catering by Meat point Website: www.akoshercateringdallas.com 
Phone Number: 972-400-8356 or 972-380-1010. A Kosher Catering of Dallas is a fresh 
catering service backed with years of experience. After 20 years in the restaurant indus-
try, we decided to expand further. Now, not only can we cater to you in our restaurant, 
but you can take us with you!  

A TASTE OF THE WORLD CATERING, (214-736-9043) offers meat and dairy cater-
ing.  Their variety of menus for your event is sure to impress.  With many years of expe-
rience and dedication to the community, A Taste of the World has the expertise to man-
age your simcha or meeting needs.  Call Ruthy Henkin for the full, delicious de-
tails. www.atasteoftheworld.com  

THE HUNGRY ROOSTER KITCHEN AND CATERING  
Elevated and Creative Catering: The Hungry Rooster  
Scarlet and Chef Jordona, aimed at elevating events in DFW. We combine culi-
nary excellence with entertainment to make every occasion memorable. Our em-
phasis on bold flavors and high-quality ingredients allows us to customize your 
vision, adding creative twists to classic dishes. Whether you need an elegant buf-
fet, corporate lunch, breakfast coffee bar, or Shabbat meals, we ’re here to help. 
Let us create an unforgettable experience with exceptional food and thoughtful 
presentation. https://thehungryroostertx.com/page/contact -us  

GOURMENT PALATE  – 7989 Belt Line Road, Suite 154, Dallas, Texas 75248 - 972-945-
2345 – Delicious catering for every occasion elevate your events with exquisite food 
and service. The Gourmet Palate’s mission is to provide extraordinary catering services 
that exceed our clients' expectations. Together with our new food and beverage consult-
ant, Chef Jeffery Kollinger, we are committed to innovative menu ideas with the highest 
quality ingredients to create exceptional food and events. www.thegourmetpalate.com  

SIMCHA KOSHER CATERING, 6324 Churchill Way, Dallas, TX 72530 (972-620-7293). 
Offers full service catering and drop off.  Simcha services not only the Dallas/Ft. Worth Ar-
ea, but throughout Texas and Beyond. Simcha Catering is proud of its extensive relation-
ships with venues for both indoor and outdoor events. Contact Simcha for a list of venues 
to host your event. We also offer Curbside Pick Up at our Location. Drop off orders are de-
livered in sealed packaging or full service catering with wait staff, china, utensils, etc. & su-

MONSTER YOGURT,  1360 W Campbell, Suite 101 @ Coit (972-234-4966) Dairy and 
'Dairy equipment' dessert restaurant, catering with private party or meeting room. Visit 
them online at ScaryTastesGood.com for catering menu. Contact Brianna or Chris for ad-
ditional party or catering information. They can bring the party to you or host a private 

http://www.akoshercateringdallas.com/
http://www.atasteoftheworld.com/
tel:9729452345
tel:9729452345
https://thegourmetpalate.com/


Your responsibility for the Kiddush includes  your guests 
and 100 congregants in Kaplan Auditorium. 
 
 
Our Basic Kiddush luncheon includes: 

 Two Proteins 
 One Hot Dish 
 Bagels and Cream Cheese 
 Salad or Vegetable 
 Fresh Fruit 
 Dessert 
 Beverages 

 
 
We encourage you to celebrate all aspects of your simcha 
at Shearith Israel. In addition to your service and Kiddush 
luncheon, we would be delighted to speak with you about 
holding your Shabbat dinner and/or Seudat Mitzvah here 
as well.   

 

 



 

 
 
 

DECORATING & DELIVERIES 
 

 All deliveries to CSI must be completed no later than 3:00 P.M. 
Friday 

 

 Balloons must be blown up on Friday, using High Float Helium so 
they will stay inflated for Saturday events.  

 

 Centerpieces must be made/delivered by 3:00 P.M. Friday.  

 

 Non-Jewish catering staff, decorators, etc.,  may enter the Syna-
gogue on Saturday at 3:00 P.M. to set up for Saturday night 
event, but they may not cook, prepare, cut, tie, construct, etc. 
They may set tables, place centerpieces and balloon arrange-
ments and work with items that were delivered by 3:00 P.M. on 
Friday. 

 

 During  Shabbat,  nothing  can  be  carried  into  the  building,  nor 
can anything leave the building...including leftover food or center-
pieces. 

 

 For Mincha/Ma’ariv/Havdallah B’nei Mitzvah, DJ’s, Photogra-
phers, Videographers, etc., may enter the building with their 
equipment only after Shabbat is over.   

 

 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 

 
 
 

 
 
 

 
SECURITY 

Any evening event requires security.  CSI will arrange this for you.  The 
current rate is $50 per hour/per guard with a minimum of four (4) hours.  
The number of guards will be determined by the number of guests at-
tending.  

 
MAINTENANCE 

An evening event requires that at least one member of the CSI mainte-
nance staff be onsite.  The current rate is $40 per hour with a minimum 
of four (4) hours.   

 
INSURANCE AND LIABILITY 

Any caterers and/or outside vendors, companies, and/or institutions 
MUST provide a copy of their Certificate of Insurance and their Catering 
License to the Event Planner for Congregation Shearith Israel, naming 
Congregation Shearith Israel as stated, and the copies must be delivered 
to Congregation Shearith Israel at least 2 weeks prior to the event.  

 
IN-HOUSE BAR/BAT MITZVAH PARTY/CONTRACT 

After discussing your needs with Melissa Barton, you will receive a 
contract to be signed and returned. Rooms are handled on a first come, 
first served basis. 


