Passover Menu

SALADS/DIPS (Please Select 3)

Babaganoush
Fire Roasted Red Pepper Dip
Madbucha
Roasted Beets with Mint
Moroccan Carrots
Eggplant Salad: Cubed Eggplant, Cornichons, Cilantro
Quinoa Tabbouleh Salad:Quinoa, Cherry Tomatoes, Cucumbers, Mint, Parsley,
Lemon
Zesty Quinoa Salad: Cranberries, Dried Apricot, Cilantro, Orange Zest
Fall Salad: Mixed Greens, Roasted Butternut Squash, Roasted Sweet Potato,
Orange Segments, Candied Pecans, Cranberries, Blood Orange Vinaigretie
Pomegranate Salad: Spinach, Kale, Dried Apricot, Caramelized Pecans,
Pomegranate Seeds, Cranberries, Balsamic Vinaigrette
House Salad: Mesclun Greens, Cucumbers, Tomatoes, Shredded Carrots, House
Dressing

SOUP OPTIONS (Please select 1)

Matza Ball Soup
Vegetetable Quinoa Soup
Butternut Squash Soup

FISH OPTIONS (piease select 1)

Salmon with Cherry Pomegranate Sauce
Moroccan Salmon
Moroccan Fish Balls

Lemon White Wine Caper Snapper (+5p/p)
Miso Glazed Seabass (+10 p/p)

PRICE PER PERSON $58 (min 10 people)

MAIN COURSE
(Please select 1 chicken and 1 meat)

Moroccan Chicken with Olives

Chicken Marsala with mushrooms
Lemon Chicken Piccata
Stuffed Cornish Hen (+10p/p)
Smoked BBQ Brisket
Meatballs with Golden Raisins
French Roast, Macerated Cherries (+510p/p)

Herb Crusted Roasted Whole Prime Rib w/ Cabernet Reduction (+510p/p)

SIDES (Please select 2)
Smashed Potatoes with Herbs
Maple Glazed Sweet Potato Wedges
Potato Lyonaise: sliced potatos with caramelized onions
Parsnip and Potato Mash
Sautéed Vegetables, Basil Drizzle
Haricot Vert Almandine
Honey Glazed Butternut Squash
Zucchini Kugel
Potato Kugel

DESSERT (please select 2)

Apple Cobbler
Chocolate Chip Coffee Cake
Lychee Coconut Merangue
Chocolate Mousse
Assorted Macarons
Fresh Fruit Platter




