
Traditional Passover Dinner $175
	 serves 10 people

No substitutions to either menu.
Additional entreés available on the a la carte menu.

Grilled Boneless Breast 
of Capon
tomato chutney

Roasted Red Bliss potatoes, 
Carrots and Sweet onions

Steamed asparagus

flourless chocolate cake 

Seder Plate Ingredients 
roasted lamb bone, roasted hard-boiled egg, parsley, 
horseradish root and traditional charoset

Traditional Charoset 
apples, walnuts, cinnamon and sweet Passover wine

Clear Chicken Broth 
with matzo balls

Contemporary Passover Dinner $259
	 serves 10 people

POTATO-CRUSTED HALIBUT
(4 ounce portion) 
horseradish remoulade

Caesar Salad with JicamA “croutons”
classic caesar dressing

ORANGE CARROT SOUFFLE

Mocha roulade

date & nut bars

Seder Plate Ingredients 
roasted lamb bone, roasted hard-boiled egg, parsley, 
horseradish root and traditional charoset

Traditional Charoset
apples, walnuts, cinnamon
and sweet Passover wine

Turkish Charoset
dates, prunes, apricots, almonds 
and sweet Passover wine

Veal brisket 
tomato onion marmalade

Classic To Go offers 
traditional and contemporary 

menus as well as a la carte items 
for your Passover Seder.

add A second entrée of Meat Rolled in Cabbage for $49.50 (10 pieces)

add Vegetarian Spinach LEEK SOUP for $29.85 (serves 10)

Place your Passover Order by Friday, March 25, 2010.

Phone: 410.356.1666  •  Fax: 410.581.9358  •  www.classiccatering.com
Delivery Available • We Accept All Major Credit Cards



A La Carte
Starters

	 Seder PlatE Ingredients ................................... 	$12.50	each
	 roasted lamb bone, roasted hard-boiled egg, parsley, 
	 horseradish root and traditional charoset

	TRADITIONAL  CHAROSET .................................................	16.95 		quart
	 apples, walnuts, cinnamon and sweet Passover wine

	TURKISH  CHAROSET............................................................	 21.95 		pint
	 dates, prunes, apricots, almonds and sweet Passover wine

	 BASKET OF CRUDITÉS (serves 10 people).........................	45.00 		each
	 with spinach dip

	 CHOPPED CHICKEN LIVER ................................................	10.95 		pound
	 garnished on a disposable platter, add $3.50 

	 *VEGETARIAN “CHOPPED LIVER” ..................................	 9.95 		pound
	 (contains nuts)

	 CLEAR CHICKEN BROTH ....................................................	 5.95 		quart

	MATZO  BALLS ........................................................................	 9.50 		dozen
	 (may be increased in increments of 6)

	 *VEGETARIAN SPINACH LEEK SOUP .............................	 9.95 		quart

	PEELED  HARD-BOILED EGGS whole ................................	 .75 		each

	 GEFILTE FISH ..........................................................................	 4.50 	each

Entrees
	 Grilled boneless breast of capon .....................	$ 6.95 	each

	 tomato chutney

	 Breast of Chicken ..........................................................	 7.95 	each 
	 apple farfel stuffing & madiera sauce

	 CHICKEN MARSALA .............................................................	 6.95 	each
	 marsala wine & mushroom sauce

	SPRIN GFIELD FARM ROASTED CHICKEN......................	35.00 	each
	 (4–5 pounds) 

	ROASTED  WHOLE TURKEY
	 12-14 pounds – 1 quart giblet gravy,.........................................	65.00 	each
	 20-22 pounds – 2 quarts giblet gravy, ......................................	105.00	each
	 carving fee, $9.50 additional

	TENDERLOIN  OF BEEF ........................................................	145.00 	each
	 seared oven ready or roasted, carved and garnished
	 horseradish cream sauce

	 VEAL BRISKET ........................................................................	24.95 	pound
	 tomato onion marmalade

	TRADITIONAL  BEEF BRISKET 1st cut................................	14.95 	pound
	 beef gravy 

	 GLAZED CORNED BEEF 1st cut ..........................................	14.95 	pound

	MEAT  ROLLED IN CABBAGE .............................................	 4.95 	each

	POTATO -CRUSTED HALIBUT (4 ounce portion).............	 10.95 	each
	 horseradish remoulade 

	ASIAN  GLAZED SALMON ...................................................	19.95 pound

	 *VEGETARIAN CUTLETS .....................................................	 5.95 	each
	 red and yellow peppers, carrots, spinach, potatoes, 
	 onion and matzo meal

	 *VEGETARIAN SHEPHERD’S PIE ......................................	19.95		 each 
	 (serves 4–6 people)

	 *SPINACH PIE WITH MATZO CRUST .............................	19.95	 each 
	 (serves 4–6 people)

*contains no meat products

Vegetables and Go Withs 
Small Pan serves 4–6, Large Pan serves 10	 Small Pan	 Large Pan
	 serves 4–6	 serves 10–12	 Roasted Red Bliss potatoes, 
	c arrots and Sweet onions........................... $	 8.95	 $ 	17.95

	 MASHED YUKON GOLD POTATOES.......................	11.95		  23.95
	 with cracked black pepper

	 ROASTED FINGERLING POTATOES.........................	14.95		  27.95

	 VEGETARIAN TZIMMES ..............................................	 8.95		  17.95
	 sweet potatoes, carrots & prunes

	 ROASTED VEGETABLES...............................................	14.25		  27.95
	 asparagus spears, carrots, beets, onions, 
	 and cremini mushrooms 

	 STEAMED ASPARAGUS................................................	14.25		  27.95

	 SUGAR SNAP PEAS WITH 
	S oy-sesame Sauce.....................................................	14.25		  27.95

	 ROASTED MIXED RADISHES WITH 
	 pearl onions & thyme salt...............................	11.95	  	23.95

	 POTATO KUGEL .............................................................	15.00		  25.00

	 ORANGE CARROT SOUFFLE .............................................. 	25.95	 pan

	 BROCCOLI & CAULIFLOWER GRATIN ...........................	25.95	 pan

	 THAI QUINOA ........................................................................	 8.95 	pound
	 mango, jalapeno, Thai basil, cilantro, onion & lime

	 MEDITERRANEAN SALAD (serves 10 people)...................	35.00	
	 tomatoes, cucumbers, red peppers, onions, Feta cheese 
	 and fresh herbs, kalamata olives red wine vinaigrette 
	 (may be increased in increments of 5)

	 CAESAR SALAD WITH 
	 JICAMA “CROUTONS” (serves 10 people)..........................	40.00
 	 classic caesar dressing
	 (may be increased in increments of 5)

	 CHESAPEAKE SALAD (serves 10 people)............................	45.00
	 hydroponic greens, asparagus tips, kalamata olives, 
	 smoked gouda and dijon vinaigrette
 	 (may be increased in increments of 5)

	 GIBLET GRAVY........................................................................	 7.95	 quart

	 BEEF GRAVY.............................................................................	 7.95	 quart

	 HOUSEMADE RED HORSERADISH ..................................	 6.95 	pint

	 TOMATO CHUTNEY .............................................................	 6.95 	pint

	 CORNED BEEF GLAZE ..........................................................	 6.95 	pint

	 madiera sauce ...................................................................	 4.95 	pint

Desserts
	F lourless chocolate cake 10”.................................	$35.00	each

	 (serves 12 people)

	MO CHA ROULADE (serves 8–10 people).............................	 25.00	each
	 rolled sponge cake filled with mocha cream

	LEMON  CHIFFON (serves 8–10 people)...............................	 25.00 each
	 a meringue “pie” shell filled with lemon cream

	 CHEESECAKE 10” (serves 12 people).....................................	 37.50	each 
	 almond macaroon crust

	APPLE -BERRY CRISP (serves 12 people)..............................	 37.50 each 
	 with macaroon topping

	 CHOCOLATE MATZO BRITTLE..........................................	 19.95 pound
	 (dried fruit or dried fruit & nuts)

	PASSO VER MACADAMIA BROWNIES ............................	 18.00 dozen

	DATE  & NUT BARS................................................................	 18.00 dozen

	 COCONUT MACAROONS ...................................................	 15.00 dozen
	 plain or dipped in chocolate

	ALMOND  MACAROON SANDWICHES ...........................	 12.00 dozen
	 apricot filling

	 CHOCOLATE-DIPPED STRAWBERRIES ..........................	 18.00	dozen

	 CRÉME ANGLAISE .................................................................	 8.95 pint

	 BERRY COULIS .......................................................................	 8.95 pint

	FRUIT  SALAD (serves 10)........................................................	 35.00

Place your Passover Order by Friday, March 25, 2010.

Phone: 410.356.1666  •  Fax: 410.581.9358
www.classiccatering.com
Delivery Available • We Accept All Major Credit Cards


