Passover Seoler M@vu/t

anssen’s catering 202-654-9941 ext. 3

Ritual Seder Plates Available 4&?

Entrée Selectlon

Braised Brisket of Beef
With Natural Gravy

WwWhite Wine Brailsed Brisket
wWith caramelized onlon and Dried Apricotg

Honey Glazed Roast Chicken
Herbeol Turkey Breast

Stuffed Turkey Breast
With Matzoh § Fennell

Lanb Chops with Dried Chervies § Port

Roasted Leg of Lamb

Poached Salmon Fllet
With cucumber DLLL Sauce

Matzoh Lasagwa
veoetable or Cheese

Salmon § Whitefish cakes
Served with Horseradish Cucunmiber Sauce

Whole Rotisserie Chicken
with pomegranate apricot gloze

From ouy BA RerU

C’vaxamowApplﬁ wWalnt Cake
Honey Nt cake

Coconutt Macaroons
Plawn or Chocolate Covered

Passover Lemon Sponge Cake
Flourless Bittersweet Chocolate Brownies
Decadent Fudge Brownies

Accompantiment \&/

Matzoh Ball Soup
Gefilte Fish
Beet Horseraoish
Chopped Liver
wWhite Flsh salaol
Carvot § Sweet Pototp Tzumes

Fresh Asparagus
Grilled seasoned with Olive oil
Steamed with lemon zest § plne nuts

Balsamic Brussels Sprouts
Broccoll Rabe

Honey Glazeo Carrots
Green Beans with caramelized Shallots

Potato Latkes
Herb Roasted Potatoes
Potato Kugel
Charoses
Apple Pinenpple § Carvot Kugel
Sweet Potato Saladt
colden Beet Salaot

_Jewish Apple Cake
Hungarian Chocolate-walnut Torte
Lemon Sguares

Flourless Chocolate Cake with chocolate glaze

Almond Thumbpriwt Cookles
Raspbewg, stmwbewg or /—\pncot

Passover Lemon Cheese Cake

Janssen’s Catering will gladly help you with,g‘ow holiday planning....
L

[f you do not see something—please inguire w

the catering department.

we will be Mappg to customlze or make any special requests

Janssen’s Catering at 302-654-9941 ext. 3
www.janssensfinefoods.com




