
 
2015 Passover Menu 
 

Starters 
 

“Best of Season” Vegetables and Dip 
caramelized onion dip and eggplant pomegranate dip 
small, with one dip $45.00 (serves up to 10 guests) 
large, with two dips $65.00 (serves up to 25 guests) 
 
Cheese and Fruit Presentation 
selection of domestic and imported cheeses, fresh fruit garnish, housemade matzoh 
crackers 
$69.00 (serves 8-10 guests) 
 
Sundried Tomato Pesto Mascarpone Torte 
matzoh dipper 
$39.00 (serves 8-10 guests) 
 
Entertaining Hummus 
matzoh dipper 
$39.00 (serves 8-10 guests) 
 
Mediterranean Caponata 
eggplant, rich tomatoes and capers 
$6.00 12 pint 

Entertaining Housemade Fresh Horseradish 
red or white 
$4.00 1/2 pint 
 
Housemade Gefilte Fish 
$5.00 each 
 
Apple and Walnut Charoset 
$6.00 1/2 pint 
 
Traditional Seder Plate 
hard boiled egg, shank bone, horseradish, haroset and parsley 
$25.00 each 

 

 



 

 

First Course 
Chicken Soup with Matzoh Balls (2) 
extra matzoh balls are available 
$9.00 quart 
 
Vegetarian Matzoh Ball Soup 
$8.00 quart 
 

Main Course 
 
Matzoh Balls 
$2.00 each 
 
Brisket of Beef 
first cut, caramelized onions, carrots and natural gravy 
$12.00 per pound (each pound serves 2 guests) 
Lemon Garlic Roasted Chicken Breast 
$6.00 each 
 
Matzoh Crusted Chicken Breast Milanese 
roast tomato, olives, garlic and artichoke sauce 
$10.00 each 

Matzoh-Crusted Chicken Fingers 
honey mustard dip 
$8.00 1/2 dozen 
 
Boneless Turkey Breast 
matzoh, spinach, apple, apricot and leek stuffing 
$64.00 (serves 10-12 guests) 
 
Grilled Salmon 
spring asparagus sauce, side 
$12.00 per pound 
 
Sephardic Vegetarian Tagine 
carrots, squash, chickpeas, raisins, saffron, cinnamon and almonds 
$10.50 per guest 
 
 



 
 

Warm Accompaniments 
 
Matzoh Stuffing 
mushrooms and caramelized onions 
$28.00 1/2 pan (serves 10-12 guests) 
 
Vegetable Pave 
layered grilled eggplant, sweet bell peppers, portobello mushrooms and imported 
cheeses 
$8.95 per guest 
 
Matzoh Kugel 
crumbled matzoh, cinnamon, tart apples, citrus zest and plump raisins 
$28.00 1/2 pan (serves 10-12 guests) 
 
Potato Pancakes 
$12.00 1/2 dozen 
 
Housemade Applesauce 
$4.00 1/2 pint 
 
Pepper and Wild Mushroom Potato Pancakes 
$15.00 per 1/2 dozen 

Tzimmes 
sweet potatoes, carrots and butternut squash 
$10.50 per pound 
 
Old Fashioned Whipped Potatoes 
$28.00 per pound 
 
Sauteéd Citrus Asparagus 
$7.00 per pound (serves 2-3 guests) 
 
 
 
 
 
 
 
 
 



 
Cool Accompaniments 
Moroccan Carrot Salad 
cinnamon, cumin, virgin olive oil and lemon 
$4.00 1/2 pint 
 
Wild Field Green Salad 
orange segments and sugared walnuts, citrus vinaigrette 
$6.50 per guest 
 
Arugula Salad 
roasted beets, potato, kalamata olives, haricot vert, feta and red wine vinegar 
$6.50 per guest 
 
Watercress, Endive and Romaine Salad 
feta and sundried tomato vinaigrette 
$6.50 per guest 
 
Romaine Salad 
Bermuda onion, cucumber, carrot batons and red wine oregano vinaigrette 
$5.00 per guest 

Simple Vegetables 
 
Steamed Spring Vegetables with Dill 
$7.00 per pound 
 
Sautéed Root Vegetables 
$8.50 per pound 
 
Baby Stem-On Dilled Carrots 
$8.50 per pound 

 

 

 

 

 

 



 

Dessert 
 
Rich Dark Chocolate Flourless Passover Torte 
crystalized orange garnish 
$36.00 (serves 12-15 guests) 
 
Passover Apple Cake 
$28.00 each (serves 12-15 guests) 
 
Flourless Coconut Cake 
$28.00 each 
 
Mango and Strawberry Sauce 
$4.00 1/2 pint 
 
Chocolate Dipped Coconut Haystacks 
$8.00 per dozen 
 
Decadent Passover Brownies 
$15.00 per dozen 
 
Warm Chocolate Sauce and Spicy Vanilla Sabayon 
$4.00 1/2 pint 
 
Sliced Fruit Platter 
$59.00 (serves 10-12 guests) 
 
Ordering Information: Passover orders must be placed by March 26.  
There is a minimum order for delivery of $150.00 before tax and delivery (Delivery is additional, 
based on location and will take place in a 3-HOUR TIME FRAME. Due to high volume of 
deliveries we are unable to honor special timed deliveries). Please call early as orders and 
deliveries are limited. 
Credit card payment is required for ALL ORDERS.  
Please call 312.829.2800 or e-mail julie@entertainingcompany.com to order. 


