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 CHOOSE: 1 STARTER, 1 ENTRÉE , 3 SIDES, 2 EXTRAS  
AND 1 DESSERT FROM OUR TIMELESS DISHES. 

Serves 6

CUSTOM PASSOVER DINNER
CREATE A MEMORABLE MEAL



TRADITIONAL BEEF BRISKET    
$199.99 

APRICOT GLAZED  
TURKEY BREAST    

$189.99 

ALEPPO SPICED LAMB TOP ROUND 
WITH CHERMOULA*    

$219.99 

LEMON-THYME ROASTED CHICKEN   
$169.99

MEDITERRANEAN  
STUFFED SALMON    

$215.99

SPINACH MATZAGNA    
$179.99

CLASSIC HAROSET  

TRADITIONAL  
SEDER PLATE KIT 

CINNAMON-SCENTED  
APPLESAUCE 

BRISKET GRAVY

EXTRAS Choose 2ENTRÉE  Choose 1 SIDES Choose 3

HONEY CAKE  

SPONGE CAKE 

MARBLE CAKE 

ALMOND MACAROONS 

COCONUT MACAROONS

CHOCOLATE-DIPPED COCONUT 
MACAROONS

KOSHER DESSERT Choose 1

POTATO LATKES  

SWEET POTATO LATKES 

POTATO AND VEGETABLE KUGEL 

CARROT AND SWEET POTATO  
TZIMMES 

PARMESAN ARTICHOKES 

HARICOTS VERTS

LEMON-GINGER ASPARAGUS

ROASTED FINGERLING POTATOES

SUGAR SNAP PEAS

GLAZED TRI-COLOR CARROTS 

STARTERS Choose 1

CHOPPED CHICKEN LIVER  

CHICKEN SOUP WITH DILL
BY ChixSoupCo

MATZOH BALLS IN BROTH

GEFILTE FISH



STARTERS

CHOPPED CHICKEN LIVER  
With schmaltz, caramelized onions, and hard-cooked eggs.    

(Serves 6)  $13.99/pt

MATZOH BALLS IN BROTH
Delicate and airy traditional matzoh balls in chicken broth.  

(Serves 2-3)   $14.99/qt

CHICKEN SOUP WITH DILL BY ChixSoupCo
Carrots, celery, onions, and dill in a savory chicken broth. 

(Serves 2-3)   $14.99/qt

GEFILTE FISH  
Whitefish, mullet, onions, eggs, and a touch  

of sugar with fish jelly and carrot coins.    
(Serves 6)  $19.99/6 slices

GASPÉ BAY NOVA SMOKED SALMON*
Hand-sliced, all-natural, and cold-smoked Nova salmon.   

 $41.99/lb

NORWEGIAN SALMON
Hand-sliced, cold-smoked Norwegian style salmon.      

$41.99/lb

SCOTTISH SALMON
Hand-sliced Scotch whiskey cured, cold-smoked salmon.   

$41.99 /lb

WHOLE WHITE FISH
Hot-smoked Lake Michigan white fish sold ½ or whole.   

$19.99/lb

SMOKED FISH PLATTER
Hand-sliced smoked Nova salmon, Scottish and kippered salmon,  

and whole whitefish. Served with matzoh and cream cheese.    
(Serves 8–10)  $189.99/ea

GASPÉ BAY NOVA SMOKED SALMON
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All prepared food is packed chilled. Reheating and cooking instructions are included. *See back page.
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ALEPPO-SPICED ROASTED LAMB TOP-ROUND WITH CHERMOULA* 
Roasted lamb top round delicately seasoned with spices,  

served with a refreshing mint and cilantro chermoula.    
$109.99/3 lbs

TRADITIONAL BEEF BRISKET 
With carrots, celery and onions in a rich, flavorful gravy.    

$89.99/3 lbs

MEDITERRANEAN STUFFED SALMON
Salmon is stuffed with spinach, zucchini, tomatoes,  

artichokes and olives and roasted until tender.  
$99.99/6 fillets

LEMON THYME CHICKEN
Our chicken is quartered and marinated in a zesty and herbal mix  

of lemon, honey, and thyme, and roasted until golden brown.    
$69.99/2 chickens

APRICOT GLAZED TURKEY BREAST 
Roasted turkey breast topped with an apricot & rosemary glaze.  

$84.99/breast

SPINACH MATZAGNA 
Matzoh sheets are layered with sautéed spinach, ricotta and  

Parmesan cheese, garlic, and parsley, and baked to perfection.    
$69.99/tray

ENTRÉES
Serves 6

SEMI-BONELESS AMERICAN LEG OF LAMB  
With a rich yet distinctive flavor, our lambs are raised on Colorado ranches and graze  

on natural forage. Our skilled butchers can custom-cut your lamb for any recipe.   

FRENCHED RACK OF AMERICAN LAMB 
A stunning, tender centerpiece. Our richly marbled lamb  

is hand-cut in-store and available as a crown roast.   

LOCALLY RAISED BEEF RIB ROAST 
Our local rib roast is humanely raised and never administered antibiotics or added growth  
hormones. Our butchers are happy to custom-cut your roast, or bone and tie it for ease.  

USDA PRIME CERTIFIED ANGUS BEEF TENDERLOIN 
Our hand-trimmed Angus beef tenderloin is juicy and tender with exceptional marbling.  

LOCALLY RAISED FIRST-CUT BEEF BRISKET  
Our local beef brisket is humanely raised with no antibiotics or growth hormones,  

ever. Our skilled butchers can custom-cut your brisket for any recipe.    

FROM OUR BUTCHER
For the Home Cook. 

Pricing available online.
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SIDES

EXTRAS
CLASSIC HAROSET

With diced apples, chopped walnuts,  
red wine, and a touch of cinnamon.   

(Serves 3-4)  $12.99/pt

TRADITIONAL SEDER PLATE KIT
Roasted shank bone, hard-boiled egg, haroset, 

horseradish, and parsley in individual containers.  
Note: Seder kit needs to be transferred and arranged  

on a plate of your choice.      
$10.99/ea

CINNAMON SCENTED APPLESAUCE
Lightly sweetened cooked apples,  

spiced with cinnamon. 
 $9.99/pt

PREPARED HORSERADISH
Grated horseradish in vinegar.  

$4.99/½ pt 

Serves 6

SWEET POTATO LATKES
With onion, scallions, parsley and matzoh.    

$14.99/dz

POTATO AND VEGETABLE KUGEL
Classic potato kugel with zucchini,  

yellow squash, and carrots.    
$29.99/2.5 lbs

CARROT AND SWEET POTATO TZIMMES
With dried apricots, raisins,  

orange juice, honey, and cinnamon.    
$21.99/2 lbs

PARMESAN ARTICHOKES
Tender artichoke hearts are encrusted in  

Parmesan cheese and lightly fried until crisp.  
 $21.99/1.5 lbs

GLAZED TRI-COLOR CARROTS
Tri-colored carrots simply cooked and lightly coated 

with a sweet and zesty honey-lemon glaze.  
 $22.99/2 lbs

POTATO LATKES
With egg, onion and matzoh,  

fried in 100% canola oil.    
$14.99/dz 

HARICOTS VERTS
Fresh French green beans  
with shallots and herbs.   

 $25.99/2 lbs

LEMON-GINGER ASPARAGUS
Tender asparagus are grilled and  

tossed with lemon and ginger. 
 $19.99/1.5 lbs

ROASTED FINGERLING POTATOES
Roasted until creamy and tender, tossed  

with garlic, herbs, and grilled spring onions.   
$24.99/2.5 lbs

SUGAR SNAP PEAS
Roasted garlic and lemon zest  

complement sweet sugar snap peas.   
 $25.99/2 lbs

BRISKET GRAVY 
A crucial part to your Passover dinner.    

$13.99/qt

CHICKEN STOCK
Classically made and gently simmered.    

$11.99/qt

VEAL STOCK
Made with tomatoes, mirepoix and fresh herbs.    

$11.99/qt

FISH STOCK
Gently simmered with spices.    

$11.99/qt
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All prepared food is packed chilled. Reheating and cooking instructions are included. *See back page.
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CARROT AND SWEET POTATO TZIMMES

LEMON- GINGER ASPARAGUS



FLORAL

HOLIDAY BOUQET
$24.99/ea

20 STEM TULIP BUNCH 
$19.99/bunch

5" ORCHID CERAMIC 
$29.99

All prepared food is packed chilled. Reheating and cooking instructions are included. *Consumer Advisory: These foods are raw, undercooked,  
or lightly cooked. Consuming these foods may cause food borne illness in children, pregnant women, the elderly, and persons with weakened immune 

systems. NOTE: Many items on this menu are prepared in facilities that may process peanuts, nuts, shellfish, or other potential allergens.
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BAKERY & DESSERTS

SEVEN LAYER CAKE
Traditional Jewish yellow sponge cake  

with chocolate buttercream. 

PRALINE NUT ROLL 
Nut cake filled with caramelized praline  

cream and topped with roasted almonds. 

MACAROONS 
Choose from Almond, Coconut,  
or Chocolate Dipped Coconut.  

BON BONS 
Whipped chocolate cream  

covered in rich dark chocolate. 

PASSOVER CAKES 
Choose from Honey, Sponge or Marble.

BROWNIES
A decadent chocolate treat for  

your Passover meal.  
 

All bakery items are Kosher for Passover.

Molly’s Kosher Bake House creates European-style, handcrafted kosher goods, 
weaving classic recipes with old-world techniques. While supplies last

All bakery items - $14.99/ea

CATERING.BALDUCCIS.COM  |   CATERING@BALDUCCIS.COM  |   866.278.8866
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