
  

E n t r e e s

D e s s e r t s

CONTACT US TODAY:

Passover Menu

order@foodcompanycatering.com  
973-887-8870

 H o l i d a y  T a b l e
Crudité with Roasted Red Pepper Hummus

$78 (serves 8-10)

Artisanal Cheese Board
Artisanal cheese, Fresh & Dried Fruit, Marcona Almonds,

Fig Jam, Matzah
$128 (Serves 8-10)

Holiday Braised Brisket with Pan Gravy,
Horseradish Sauce

$225 Half pan (Serves 8-10)

Herb Crusted Filet of Beef, Wild Mushroom
Ragout

$ 295 Half Pan (Serves 8-10)

  Pomegranate Glazed Salmon, Lemon Salsa
Verde

$180 (Serves 10) 

Roasted Whole Brined ‘Empire’ Chicken with
Natural Jus

$78 each (Serves 4-6)

S t a r t e r s  &  T r a d i t i o n s

Traditional Chicken Soup with 2 Matzah Balls
$28/quart

Charoset with Tam Tams
$16/pint

Potato Latkes with Apple Sauce 
Cocktail Size $24/dozen

S i d e s
Roasted Root Vegetables with Rosemary 

$42

Roasted Sweet Potatoes with
 Apricot, Orange & Honey Glaze

$48

Fresh Steamed Asparagus & Carrot Julienne
$55

 Classic Whipped Potatoes
$48

Orange Glazed Roasted Baby Heirloom
Carrots 
$55.00

Potato Latkes with Applesauce (large)
$36/dozen

FLOURLESS CHOCOLATE CAKE WITH GANACHE    $60
CHOCOLATE DIPPED MACAROONS  1 DZ  $38

FRESH FRUIT PLATTER    $42

 Pick Up:  Wednesday, April 1   10am - 3pmst

Place order by Friday, March 27th, 2026

serves (8-10)

 $549 | Serves 8–10 Guests
Chicken Matzah Soup

Charoset with Tam Tams

Braised Brisket with Pan Gravy

Roasted Brined ‘Empire’ Chicken

Steamed Asparagus & Carrot Julienne

Orange Glazed Roasted Baby Heirloom Carrots

Potato Latkes with Applesauce (1 dozen)

Flourless Chocolate Cake with Ganache


