PASSOVER 2021 CONGREGATIONAL SEDER MENU
SUNDAY, MARCH 28 at 8:00 pm

PRE-PLATED SALAD

Gefilte fish on a bed of lettuce, %2 hardboiled egg, carrots, cucumbers, and grape
tomatoes garnished with fresh parsley and herb vinaigrette.

STAFF SERVED BUFFET DINNER

Traditional chicken matzo ball soup
Vegetarian soup available — must be pre-ordered

Herb crusted boneless chicken breast served with a white wine sauce

Vegetarian option available upon request: (must be pre-ordered)
Roasted vegetable quinoa stuffed portabello

Savory matzah kugel
Oven roasted fingerling potatoes
Honey garlic baby carrot tzimmes with golden raisins
String beans with red bell pepper confit

STAFF SERVED BUFFET DESSERTS AND BEVERAGES

Warm chocolate lava
dessert

Sodas and water
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