
PASSOVER MENU 2020

DELUXE PASSOVER SEDER DINNER FOR 10 - $550.00 PREMIUM PASSOVER SEDER DINNER FOR 10 - $600.00

Seder Plate Ingredients (Plate Not Included) Seder Plate Ingredients (Plate Not Included)

Shank Bone, Roasted Egg, Boiled Potato Shank Bone, Roasted Egg, Boiled Potato

Parlsey, Romaine Hearts, Celery, Charoses, Parlsey, Romaine Hearts, Celery, Charoses,

Fresh Horseradish Root Fresh Horseradish Root

Salads Salads

Coleslaw Chopped Israeli Salad

Pickles & Olives Pickles & Olives

Appetizer Appetizer Duet

Sweetwater Gefilte Fish Quenelle, Carrot Grilled Salmon & Sweetwater Gefilte Fish, Carrot 

Red Beet Horseradish Red Beet Horseradish

Mesclun Salad, Champagne Vinaigrette Mesclun Salad, Balsamic Vinaigrette

Soup (Gebrochts ) Soup (Gebrochts )

Chicken Consomme, Matzoh Balls, Carrots & Celery Chicken Consomme, Matzoh Balls, Carrots & Celery

The Main Event The Main Event - Duet

Stuffed Capon, Chicken Mousse & Broccoli Stuffing Brisket Pinwheel, Red Wine Reduction

      Cabernet Mushroom Sauce Citrus Glazed Grilled French Cut Chicken

Potato Kugel Muffin Herb Roasted Fingerling Potatoes

Roasted Root Vegetables Broccoli Souffle Muffins, Roasted Root Vegetables

Dessert Dessert

7 Layer Cake 7 Layer Cake

Gefilte Fish (serves 6-8) $18.00 Apricot Glazed Cornish Hen, Quinoa Pilaf Stuffing (4 per pan) $48.00

Red Beet Horseradish (1 lb) $6.00 Stuffed Capon, Chicken Mousse-Broccoli Stuffing (4 per pan) $32.00

Large Stuffed Cabbage (4 pieces) $20.00 Herb Roasted Pargiot Chicken, Spinach Stuffing (4 per pan) $32.00

Seder Plate Ingredients (Plate Not Included) $25.00 Citrus Glazed Grilled French Cut Chicken (4 per pan) $28.00

Zeroa (Roasted Lamb Shank Bone) $5.00 Herb Roasted Whole Chicken, Quartered $24.00

Maror (Fresh Horseradish) - Half Pint $12.00 Raspberry Glazed Roast Duck, Quartered $65.00

Charoses (Apple & Walnut) - Per Pound $15.00 Flanken Short Ribs, Merlot Reduction (4 per pan)) $60.00

Chicken Soup - Per Quart $12.00 Sliced Prime Rib, Au Jus (4 per pan) $52.00

Vegetarian Vegetable Soup - Per Quart $12.00 Petit Filet Mignon (4 per pan) $48.00

Large Matzoh Balls (Gebrochts ) - 6 Pieces $9.00 Veal Osso Buco (2 per pan) $40.00

Mauzone's Famous Chicken Salad - Per Pound $12.00 Brisket Pinwheel, Red Wine Reduction (4 per pan) $32.00

Chopped Israeli Salad - Per Pound $10.00 Teriyaki Grilled Salmon- 4oz. (4 per pan) $24.00

Roasted Beet Salad - Per Pound $9.00 Grilled Salmon 4. oz. (4 per pan) $24.00

Creamy Coleslaw - Per Pound $8.00 Quinoa Stuffed Pepper, Tomato Basil Sauce (2 per pan) $12.00

Cucumber Salad - Per Pound $8.00 Sweet Potato Puree (serves 6-8) $14.00

Potato Salad - Per Pound $8.00 Fried Chicken Schnitzel (pounded thin) (4 per pan) $28.00

Mushroom Farfel (Gebrochts)  (serves 6-8) $18.00 Marinated Grilled Chicken Cutlet (4 per pan) $28.00

Herb Roasted Fingerling Potatoes (serves 6-8) $16.00 Pepper Steak (serves 4-6) $22.00

Quinoa, Roasted Beets (serves 6-8) $15.00 Sweet & Sour Meatballs (serves 4-6) $18.00

Roasted Root Vegetables (serves 6-8) $24.00 Meaty Chulent (serves 4-6) $20.00

Smashed Red Bliss Potato (serves 6-8) $14.00 Chicken Nuggets (serves 4-6) $18.00

General Tso's Sauce (Pint) $6.00

Sweet Farfel Kugel (Gebrochts)  (serves 6-8) $14.00

Potato Kugel (serves 6-8) $10.00

Carrot Kugel (serves 6-8) $10.00

Broccoli Souffle (serves 6-8) $16.00

A LA CARTE MENU

Name: ____________________________________________________

Address: ___________________________________________________

Phone: ___________________ Email: __________________________

* Deadline for all orders, Sunday March 29, 2020. 

* Pick up locations will be in Queens, Bergen County and

        Nassau County based on local government regulations. 

* Delivery is available at an additional charge based on location.

* Staffing available upon request

* All items are Gebrochts free unless indicated.

PLACE ORDERS BY EMAILING US AT CATERING@MAINEVENTMAUZONE.COM OR CALLING AT 201-894-8710


