
 
 

 

SEDER PLATE  
Roasted Lamb Bone, Roasted Egg, Parsley, Horseradish Root & Traditional Charoset, Apples, Walnuts, Cinnamon & Sweet Red Wine        $40 

APPETIZERS 
Chicken Soup with 3 Matzo Balls ($1.95 each extra matzo ball)  $18 per quart 

Gefilte Fish with Red Horseradish, Carrots & Onions                            $16 per lb.  

Mini Yukon Gold Potato Pancakes with Green Apple & Honey Chutney  $18 per dozen (4 dozen min) 

Jumbo Portobello Mushrooms with Vegetable Matzo Stuffing   $54 (6 portions) 

Lemon Scented Humus and Baba Ganoush with Matzo Crackers   $70 (serves 15) 

Garden Vegetable Crudités with Spinach Aioli   $60 (serves 12-20) 

Homemade Chopped Liver Garnished with Matzo Crackers, Carrots & Celery  $14 per lb. 
 

ENTRÉES 
French Cut Chicken Breast with Wild Mushroom Stuffing, Merlot Sauce  $90 ½ pan (serves 8-12) / $160 full pan (serves 16-20) 

Lemon Oregano Spring Chicken with Cracked Pepper & Sea Salt $80 ½ pan (serves 8-10) / $155 full pan (serves 15-20) 

Whole Roasted Side of Salmon with Mustard Maple Glaze $145 (serves 8-10) 

Slow Braised Brisket with Extra Gravy On the Side   $26 per pound 

Pecan Encrusted Filet Mignon with Port Wine Demi Sauce    $225 (serves 10-15) 

Herb Encrusted Sea Bass with Lemon Pinot Grigio Sauce  $35 per 6oz. portion (12 portion min) 

Whole Roasted Turkey with Gravy     $130 20lb. (serves 8-12) / $180 28lb. (serves 14-18) 

 

ACCOMPANIMENTS 
Sautéed Spring Julienne Vegetables  $20 per quart (serves 3-4) 

Asparagus with Truffle Butter   $21 per quart (serves 3-4) 

Roasted Red Potatoes with Lemon, Oregano & Cracked Pepper  $20 per quart (serves 3-4) 

Whipped Cinnamon & Maple Sweet Potatoes  $20 per quart (serves 3-4) 

Young Honey Glazed Carrots with Fresh Dill  $21 per quart (serves 3-4) 

Sautéed Haricot Verts with Toasted Almonds & Shallots  $24 per quart (serves 3-4) 

Potato Kugel with Caramelized Onions  $20 per quart (serves 3-4) 

Homemade Vegetable or Sweet Potato Kugel $20 per quart (serves 3-4) 

Israeli Salad with Tomatoes, Cucumbers, Red Onions & Light Vinaigrette  $18 per quart (serves 3-4) 

Creamy Mashed Potatoes $20 per quart (serves 3-4) 

 

DESSERT 
Flourless Chocolate Cake 11” $45 (serves 8-10) 

Traditional American Cheesecake 11”(No Crust) $45 (serves 8-10) 

Fresh Fruit & Berries $60 Medium (serves 8-12) / $95 large (serves 18-22) 

Death by Chocolate Boxes $28 per dozen (4 dozen min) 

Assorted Homemade Brownies (Flourless) $28 per dozen (4 dozen min) 

Cheesecake Lollipops (No Graham Cracker Sprinkles)  $28 per dozen (4 dozen min) 
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