
 WWW.BATYASKITCHEN.COM            Spoil yourself with your own Personal Chef!
(917) 525.FOOD(3663)

          Spoil yourself with your own Personal Chef!

 WWW.BATYASKITCHEN.COM
  (917) 525.FOOD(3663) · batyaskitchen@gmail.com

PESACH
- MENU -

NON-GEBROKS

PESACH PRODUCTION ALL PREPARED ON MEAT UTENSILS



 WWW.BATYASKITCHEN.COM            Spoil yourself with your own Personal Chef!
(917) 525.FOOD(3663)

Falsha Fish - Cocktail Balls of Ground Chicken and Meat	  $90.00 	  9x13  

Flounder Almandine - Coated with Ground Almonds & Spices No Carbs	  $15.00 	  EACH 

Flounder Coated - Fried or Baked	  $14.50 	  EACH 

Flounder Francaise - Breaded Flounder topped With Lemon Sauce	  $15.00 	  EACH 

Flounder Rolled With Broccoli Filling- Baked	  $16.00 	  EACH 

Flounder Rolled With Spinach Filling- Baked	  $16.00 	  EACH 

Gefilte Fish Balls In Tomato Sauce  	  $45.00 	  9X13 

Gefilte Fish Balls In Tomato Sauce - Diet	  $45.00 	  9X13 

Gefilte Fish Loaf - All Traditional (Feeds 8 ppl)	  $28.00 	  LOAF 

Gefilte Loaf - Diet  	  $30.00 	  LOAF 

Salmon Almandine (No Carbs) *Contains Nuts	  $16.00 	  EACH 

Salmon Fillet - Baked With Light Mayo & Spices	  $16.00 	  EACH 

Salmon Kabobs (2 Cubes) - Can Freeze Raw & Bake Fresh	  $8.00 	  EACH 

Salmon Wellington - Fillet Of Salmon Rolled With Spinach 	  $18.00 	  EACH 

Salmon - Moroccan Best Frozen Raw And Baked Fresh, Not Spicy	  $18.00 	  EACH 

Salmon - Pickled (Stays Good For 2 Weeks In Fridge) - Min 4 Pcs	  $15.00 	  EACH 

Tilapia Almandine - Coated With Ground Almonds & Spices No Carbs	  $15.00 	  EACH 

Tilapia - Coconut - Full Size	  $15.00 	  EACH 

Tilapia Skewers - Coconut  14 Pcs 	  $56.00 	  9x13 

Tilapia - Moroccan Best Frozen Raw & Baked Fresh	  $17.00 	  EACH 

White Fish - Baked With Onions & Spices	  $11.00 	  EACH

PRICE 
PER

FISH
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SOUPS

Chicken Soup Traditional	  $18.00 	  QUART 

Creamy Broccoli Soup	  $15.00 	  QUART 

Creamy Butternut Squash Soup	  $15.00 	  QUART 

Creamy Cauliflower Soup	  $15.00 	  QUART 

Creamy Sweet Potato & Leek Soup	  $15.00 	  QUART 

Creamy Vegetable Soup	  $15.00 	  QUART 

Creamy Zucchini Soup	  $15.00 	  QUART 

Creamy Zucchini & Spinach Soup	  $15.00 	  QUART 

French Onion Soup	  $15.00 	  QUART 

Hearty Vegetable Soup	  $15.00 	  QUART 

Meat Soup (With Carrots, Potatoes & Onions)	  $18.00 	  QUART 

* 1 Quart Feeds 3 - 4 People - All Made In Meat Pots (No Cream In Any Soup)
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CONDIMENTS

Lukshen - Noodles - Quart Size Bag (10 Bletlach) 	  $30.00 	  QUART BAG 

Kneidlach - Non Gebroks 	  $2.00 	  EACH 

Crepes/Bletlach (Separated With Parchment)	  $3.50 	  EACH	
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BLINTZES

3

Blintzes/Crepes - Order by 9x13, Packed 12 Pieces In Each Tin	

Blintz Onion Sauce	  $10.00 	  LB CONT 

Blintzes - Apple Cinnamon - (12 Pcs)	  $42.00 	  9x13 

Blintzes - Chicken (white) with Vegetable Julienne - (12 Pcs)  	  $54.00 	  9x13

Blintzes - Chopped Meat, Potato & Sauté Onions - (12 Pcs) 	  $54.00 	  9x13 

Blintzes - Duck “Spring” Rolls - (12 Pcs)  	  $78.00 	  9x13 

Blintzes - Lamb “Spring” Rolls - (12 Pcs)  	  $72.00 	  9x13 

Blintzes - Liver With Sauté Onions - (12 Pcs)   	  $54.00 	  9x13

Blintzes - Mashed Potato & Sauté Onions - (12 Pcs)  	  $42.00 	  9x13 

Blintzes - Pastrami & Onions - (12 Pcs)   	  $54.00 	  9x13 

Blintzes - Pastrami Potato - (12 Pcs)  	  $54.00 	  9x13 

Blintzes - Pulled Brisket - (12 Pcs) 	  $90.00 	  9x13

Blintzes - Shredded Vegetable (Egg Rolls) - (12 Pcs)  	  $42.00 	  9x13 

Blintzes -  Spinach (With or Without Potato) - (12 Pcs) 	  $42.00 	  9x13 

Blintzes - Veal With Spinach - (12 Pcs) 	  $54.00 	  9x13
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Chopped Liver	  $20.00 	  LB 

Cocktail Meatballs	  $85.00 	  9X13 

Drummettes - Breaded (24 Pcs)	  $95.00 	  9x13

Eggplant Rollatini With Spinach & Potato - Packed 10	  $80.00 	  9X13 

Eggplant Rollatini Meat /Potato - Packed 10	  $95.00 	  9X13 

Skirt Steak Salad & Balsamic Dressing - Grilled -

3 Color Peppers & Red Onions - Serve Warm- Greens Not Included	  $115.00 	  9X13 

Stuffed Cabbage - Packed 14	  $100.00 	  9X13 

Stuffed Peppers - With Ground Beef- Large - Packed 8	  $75.00 	  9X13 

Stuffed Peppers - With Ground Beef - Mini - Packed 24	  $75.00 	  9X13 

Stuffed Zucchini With Ground Beef - Packed 6	  $50.00 	  ROUND 

Stuffed Zucchini With Ground Beef - Packed 12-14	  $80.00 	  9x13 

Sweet Breads Crispy	  $75.00 	  Round 9” 

Sweet Breads Grilled - Skewers	  $80 .00 	  Packed 10 

Sweet Breads Sautéed With Carrots & Celery & White Wine	  $75.00 	  Round 9” 

Unstuffed Cabbage 	  $85.00 	  9X13

* Some Entrees Can Serve As Appetizers As Well

APPETIZERS
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CHICKEN 		

Apricot Glazed Chicken - On Bone	 $10.00 	  EACH 

Baby Chicken Skewers - 12 Skewers	 $100.00 	  9X13  

BBQ Chicken - On bone	 $10.00 	  EACH 

Chicken Marsala (No Mushrooms) - Grilled Or Breaded	 $14.50 	  EACH 

Chicken Paprikash - Cooked - With Potatoes	 $80.00 	  Packed 6 

Chicken Picatta (Cutlet In Lemon / White Wine Sauce) - Grilled Or Breaded	 $14.50 	  EACH 

Chicken Spinach Rolls (Breast or Bottom) Grilled	 $18.00 	  EACH 

Southern Fried Drum Sticks Packed 12	 $85.00 	  9X13 

Coated Crispy Chicken Bottom On The Bone - Baked	 $10 	  EACH 

Coated Crispy Chicken Bottom On The Bone  Stuffed - Baked	 $11.50	  EACH

Coconut Chicken Fingers - Packed 30	 $120.00 	  9X13  

Cranberry Chicken - On Bone	 $10.00 	  EACH 

Grilled Chicken Breast	 $80.00	  9x13 

Grilled Chicken Capon (Dark)	 $14.50 	  EACH 

Grilled Chicken Kabobs - 3 Cubes - White Meat - 12 Slices	 $90.00 	  9x13 

Grilled Chicken Steak - Dark Meat	 $13.50 	  EACH 

Lemon Chicken - On Bone	 $10.00 	  EACH 

Maple Chicken - On Bone	 $11.25 	  EACH 

Roasted Chicken - (Simply Spices) - On Bone	 $10.00 	  EACH 

Schnitzel Almond  *Contains Nuts - Coated With Ground Almonds & Spices No Carbs	 $100.00 	  9X13 

Schnitzel Traditional - Potato Starch & Spices	 $100.00 	  9X13 

Schnitzel BBQ Coating - BBq Potato Chip	 $100.00 	  9X13 

“Sesame” Chicken - White Meat	 $100.00 	  9X13 

“Sesame” Chicken - Dark Meat	 $120.00 	  9X13 

Stuffed Baked Rosemary Chicken Capon - Stuffed* Reg Size	 $14.50 	  EACH 

Stuffed Baked Rosemary Chicken Capon - Mini - 5 Pcs Cut in Half	 $75.00 	  9x13 

Stuffed Capon, White Or Dark Stuffed with Pastrami, Sweet or Savory Top	 $15.50 	  EACH 

Sweet Glazed Chicken On Bone - Choice Of Stuffing*	 $12.50 	  EACH

*Choice Of Stuffing: Potato Kugel, Mashed Potatoes, Spinach, Broccoli 

ENTREE
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CHICKEN 		

Apricot Glazed Chicken - On Bone	 $10.00 	  EACH 

Baby Chicken Skewers - 12 Skewers	 $100.00 	  9X13  

BBQ Chicken - On bone	 $10.00 	  EACH 

Chicken Marsala (No Mushrooms) - Grilled Or Breaded	 $14.50 	  EACH 

Chicken Paprikash - Cooked - With Potatoes	 $80.00 	  Packed 6 

Chicken Picatta (Cutlet In Lemon / White Wine Sauce) - Grilled Or Breaded	 $14.50 	  EACH 

Chicken Spinach Rolls (Breast or Bottom) Grilled	 $18.00 	  EACH 

Southern Fried Drum Sticks Packed 12	 $85.00 	  9X13 

Coated Crispy Chicken Bottom On The Bone - Baked	 $10 	  EACH 

Coated Crispy Chicken Bottom On The Bone  Stuffed - Baked	 $11.50	  EACH

Coconut Chicken Fingers - Packed 30	 $120.00 	  9X13  

Cranberry Chicken - On Bone	 $10.00 	  EACH 

Grilled Chicken Breast	 $80.00	  9x13 

Grilled Chicken Capon (Dark)	 $14.50 	  EACH 

Grilled Chicken Kabobs - 3 Cubes - White Meat - 12 Slices	 $90.00 	  9x13 

Grilled Chicken Steak - Dark Meat	 $13.50 	  EACH 

Lemon Chicken - On Bone	 $10.00 	  EACH 

Maple Chicken - On Bone	 $11.25 	  EACH 

Roasted Chicken - (Simply Spices) - On Bone	 $10.00 	  EACH 

Schnitzel Almond  *Contains Nuts - Coated With Ground Almonds & Spices No Carbs	 $100.00 	  9X13 

Schnitzel Traditional - Potato Starch & Spices	 $100.00 	  9X13 

Schnitzel BBQ Coating - BBq Potato Chip	 $100.00 	  9X13 

“Sesame” Chicken - White Meat	 $100.00 	  9X13 

“Sesame” Chicken - Dark Meat	 $120.00 	  9X13 

Stuffed Baked Rosemary Chicken Capon - Stuffed* Reg Size	 $14.50 	  EACH 

Stuffed Baked Rosemary Chicken Capon - Mini - 5 Pcs Cut in Half	 $75.00 	  9x13 

Stuffed Capon, White Or Dark Stuffed with Pastrami, Sweet or Savory Top	 $15.50 	  EACH 

Sweet Glazed Chicken On Bone - Choice Of Stuffing*	 $12.50 	  EACH

*Choice Of Stuffing: Potato Kugel, Mashed Potatoes, Spinach, Broccoli 

POULTRY		
Apricot Duck - Stuffed Or Unstuffed - Quartered (2 Pcs)	  $110.00 	  EACH 

Boneless Duck Breast - Sliced, Herbed or Sweet (2 Pcs)	  $55.00 	  Per Set

Boneless Duck Breast Stuffed With Pastrami - (2 Pcs)	  $60.00 	  Per Set 

Glazed Cornish Hens -  (2 Pcs)	  $55.50 	  Per Set 

Turkey Breast - Sliced Off Bone	  $90.00 	  EACH 

Turkey Legs - (2 Pcs)	  $40.00 	  Per Set  

Turkey Roast - White Or Dark Meat 	  $115.00 	  EACH 

Turkey Roast - White Or Dark Meat Stuffed With Pastrami	  $135.00 	  EACH

Whole Turkey Stuffed	 $180.00	  Each

ENTREE
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LAMB		

Herbed Baby Lamb Chops Or Shoulder (pp 2 bones)	  $50.00 	  PP 

Lamb Chille	  $75.00 	  9” ROUND  

Lamb Kabobs	  $30.00 	  EACH 

Lamb Meatballs	  $150.00 	  9X13 

Lamb Roast - Herbed, Sliced	  $200.00 	  EACH 

Lamb Sliders - (12 pcs)	  $72.00 	  9X13 

Lamb Stew With Carrots & potatoes	  $60.00 	  ROUND

VEAL		

Stuffed Breast Of Veal With Mashed Potatoes	  $175.00 	  EACH 

Veal Marsala (No Mushrooms)	  $18.75 	  EACH 

Veal Ribs 	  $80.00 	  Packed 8 
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ENTREE
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BEEF/MEAT

ROAST - (EACH ROAST FEEDS 8 -10)

BBQ Beef Brisket (Sliced Brisket in a Sweet & Sour Glaze)	 $185.00	 EACH 

Beef Short Ribs - 4 Pcs	 $100.00	 Set of 4

Beef Sliders - Each	 $70.00	 Packed 12

Beef Spare Ribs On The Bone - by 4’s	 $65.00	 For 4

Beef Stew With Potatoes	 $90.00	 9X13

Boneless Spare Ribs - Cubed Or Strips	 $165.00	 9X13

Brisket Sweet	 $185.00	 EACH

Brisket with Potatoes & Onions - Spice Rub	 $185.00	 EACH

Cholent With Kishka	 $100.00	 9x13

Club Steak - Grilled & Baked in Wine	 $30.00	 EACH

Coffee Rub Roast - French Roast	 $185.00	 EACH

Corn Beef - Plain	 $175.00	 EACH

Corned Beef - Sweet  Glaze On Top	 $175.00	 EACH

Corned Beef - Sweet & Sour	 $175.00	 EACH

Cranberry Roast (Diet Available)	 $185.00	 EACH

Fillet Steak	 $30.00	 EACH

Flanken Roast - Sliced Off Bone	 $200.00	 EACH 

French Roast Traditional (Spices Rub)	 $185.00	 EACH

Kishka	 $25.00	 9X13

Meat Kabobs - (Club Steak) 3 Cubes	 $25.00	 EACH

Minute Steak Sliced - (Min Order 4 Pieces)	 $11.50	 EACH

Pastrami Roast	 $150.00	 EACH

Pepper Steak - Can Make With No Peppers, Only Beef & Broccoli	 $110.00	 9X13

Rib Steak	 $ 40.00	 EACH

Skirt Steak With Caramelized Shallots (5-6 People)	 $130.00	 Packed 2

Standing Rib Roast - Garlic	 $42.00	 Per Person

Tongue - Plain	 $150.00	 EACH

Tongue - Sweet	 $150.00	 EACH

Wine Roast - French	 $185.00	 EACH
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SIDE DISHES

Cabbage & Noodles	  $40.00 	  9” ROUND 

Candied Maple Sweet Potatoes With Craisens	  $45.00 	  9X13 

Cauliflower Popcorn	  $65.00 	  9X13 

Creamed Spinach	  $25.00 	  QUART 

Garlic Sautéed Broccoli	  $50.00 	  9X13 

Grilled Vegetables (Zuchinni, Red Pepper, Carrots, Beets)	  $60.00 	  9X13 

Marbleized Mashed Potatoes (Two Tone - white & Orange)	  $50.00 	  9X13 

Mashed Potatoes With Onions & Pastrami	  $55.00 	  9X13 

Mashed Potatoes With Sautéed Flanken	  $75.00 	  9X13 

Mashed Potatoes With Sautéed Onions	  $45.00 	  9X13 

Vegetable Latkes 	  $50.00 	  Packed 24 

Potato Latkes 	  $50.00 	  Packed 24 

Ratatouille (A Mixture Of Eggplant, Zucchini & Peppers)	  $30.00 	  QUART 

Roasted Potatoes	  $45.00 	  9X13 

Roasted Root Vegetables (Sweet Potato, Carrots, Beets)	  $65.00 	  9X13 

Scalloped Potatoes With Cream 	  $50.00 	  9x13 

Sweet Potato Mash	  $45.00 	  9X13 

Tempura Broccoli	  $65.00 	  9x13 

Tempura Broccoli	  $50.00 	  ROUND 

Tempura Cauliflower	  $65.00 	  9x13 

Tempura Cauliflower	  $50.00 	  ROUND 

Tempura Eggplant 	  $55.00 	  9X13 

Tempura Eggplant 	  $40.00 	  ROUND 

Tempura Zucchini	  $55.00 	  9x13 

Tempura Zucchini	  $40.00 	  ROUND 

Zucchini with Tomato Sauce (Diet Or Regular)	  $30.00 	  QUART
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BEEF/MEAT

ROAST - (EACH ROAST FEEDS 8 -10)

BBQ Beef Brisket (Sliced Brisket in a Sweet & Sour Glaze)	 $185.00	 EACH 

Beef Short Ribs - 4 Pcs	 $100.00	 Set of 4

Beef Sliders - Each	 $70.00	 Packed 12

Beef Spare Ribs On The Bone - by 4’s	 $65.00	 For 4

Beef Stew With Potatoes	 $90.00	 9X13

Boneless Spare Ribs - Cubed Or Strips	 $165.00	 9X13

Brisket Sweet	 $185.00	 EACH

Brisket with Potatoes & Onions - Spice Rub	 $185.00	 EACH

Cholent With Kishka	 $100.00	 9x13

Club Steak - Grilled & Baked in Wine	 $30.00	 EACH

Coffee Rub Roast - French Roast	 $185.00	 EACH

Corn Beef - Plain	 $175.00	 EACH

Corned Beef - Sweet  Glaze On Top	 $175.00	 EACH

Corned Beef - Sweet & Sour	 $175.00	 EACH

Cranberry Roast (Diet Available)	 $185.00	 EACH

Fillet Steak	 $30.00	 EACH

Flanken Roast - Sliced Off Bone	 $200.00	 EACH 

French Roast Traditional (Spices Rub)	 $185.00	 EACH

Kishka	 $25.00	 9X13

Meat Kabobs - (Club Steak) 3 Cubes	 $25.00	 EACH

Minute Steak Sliced - (Min Order 4 Pieces)	 $11.50	 EACH

Pastrami Roast	 $150.00	 EACH

Pepper Steak - Can Make With No Peppers, Only Beef & Broccoli	 $110.00	 9X13

Rib Steak	 $ 40.00	 EACH

Skirt Steak With Caramelized Shallots (5-6 People)	 $130.00	 Packed 2

Standing Rib Roast - Garlic	 $42.00	 Per Person

Tongue - Plain	 $150.00	 EACH

Tongue - Sweet	 $150.00	 EACH

Wine Roast - French	 $185.00	 EACH
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Apple  Crisp *Contains Nuts	  $40.00 	  ROUND 

Apple  Crisp *Contains Nuts	  $50.00 	  9X13 

Apple Cranberry Crisp *Contains Nuts	  $40.00 	  ROUND 

Apple Cranberry Crisp *Contains Nuts	  $50.00 	  9X13 

Apple Kugel  *Contains Nuts	  $40.00 	  ROUND 

Apple Kugel  *Contains Nuts	  $50.00 	  9x13 

Apple Strawberry Crumble  *Contains Nuts	  $40.00 	  ROUND 

Apple Strawberry Crumble  *Contains Nuts	  $50.00 	  9X13 

Broccoli & Cauliflower Kugel 	  $40.00 	  ROUND 

Broccoli & Cauliflower Kugel 	  $50.00 	  9X13 

Broccoli Kugel  	  $40.00 	  ROUND 

Broccoli Kugel  	  $50.00 	  9X13 

Butternut Squash Soufflé	  $40.00 	  ROUND 

Butternut Squash Soufflé	  $50.00 	  9X13 

Butternut Squash Muffins, mini 	  $50.00 	  Packed 20 

Butternut Squash Muffins, Reg Size	  $40.00 	  DOZEN  

Carrot Kugel	  $40.00 	  ROUND 

Carrot Kugel	  $50.00 	  9X13 

Carrot Muffins, Mini 	  $50.00 	  Packed 20 

Carrot Muffins, Reg Size	  $40.00 	  DOZEN  

Cauliflower Kugel	  $40.00 	  ROUND 

Cauliflower Kugel	  $50.00 	  9X13 

Onion Kugel	  $40.00 	  ROUND 

Onion Kugel	  $50.00 	  9X13 

Potato Kugel  	  $35.00 	  ROUND 

Potato Kugel  	  $50.00 	  9X13 

Potato Pastrami Kugel	  $45.00 	  ROUND 

Potato Pastrami Kugel	  $60.00 	  9X13 

Spinach Kugel	  $40.00 	  ROUND 

Spinach Kugel	  $50.00 	  9X13 

Spinach, Broccoli Or Cauliflower Muffins (12 Muffins)	  $50.00 	  12 muffins 

Sweet Potato Pie With Pecan Topping *Contains Nuts	  $45.00 	  ROUND 

Tri-Color Kugel - Carrot, Broccoli & Cauliflower	  $50.00 	  ROUND 

Tri-Color Kugel	  $65.00 	  9X13 

Zucchini Kugel	  $50.00 	  ROUND 

Zucchini Kugel	  $55.00 	  9X13

KUGELS
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Apple  Crisp *Contains Nuts	  $40.00 	  ROUND 

Apple  Crisp *Contains Nuts	  $50.00 	  9X13 

Apple Cranberry Crisp *Contains Nuts	  $40.00 	  ROUND 

Apple Cranberry Crisp *Contains Nuts	  $50.00 	  9X13 

Apple Kugel  *Contains Nuts	  $40.00 	  ROUND 

Apple Kugel  *Contains Nuts	  $50.00 	  9x13 

Apple Strawberry Crumble  *Contains Nuts	  $40.00 	  ROUND 

Apple Strawberry Crumble  *Contains Nuts	  $50.00 	  9X13 

Broccoli & Cauliflower Kugel 	  $40.00 	  ROUND 

Broccoli & Cauliflower Kugel 	  $50.00 	  9X13 

Broccoli Kugel  	  $40.00 	  ROUND 

Broccoli Kugel  	  $50.00 	  9X13 

Butternut Squash Soufflé	  $40.00 	  ROUND 

Butternut Squash Soufflé	  $50.00 	  9X13 

Butternut Squash Muffins, mini 	  $50.00 	  Packed 20 

Butternut Squash Muffins, Reg Size	  $40.00 	  DOZEN  

Carrot Kugel	  $40.00 	  ROUND 

Carrot Kugel	  $50.00 	  9X13 

Carrot Muffins, Mini 	  $50.00 	  Packed 20 

Carrot Muffins, Reg Size	  $40.00 	  DOZEN  

Cauliflower Kugel	  $40.00 	  ROUND 

Cauliflower Kugel	  $50.00 	  9X13 

Onion Kugel	  $40.00 	  ROUND 

Onion Kugel	  $50.00 	  9X13 

Potato Kugel  	  $35.00 	  ROUND 

Potato Kugel  	  $50.00 	  9X13 

Potato Pastrami Kugel	  $45.00 	  ROUND 

Potato Pastrami Kugel	  $60.00 	  9X13 

Spinach Kugel	  $40.00 	  ROUND 

Spinach Kugel	  $50.00 	  9X13 

Spinach, Broccoli Or Cauliflower Muffins (12 Muffins)	  $50.00 	  12 muffins 

Sweet Potato Pie With Pecan Topping *Contains Nuts	  $45.00 	  ROUND 

Tri-Color Kugel - Carrot, Broccoli & Cauliflower	  $50.00 	  ROUND 

Tri-Color Kugel	  $65.00 	  9X13 

Zucchini Kugel	  $50.00 	  ROUND 

Zucchini Kugel	  $55.00 	  9X13

DESSERT

Baked Apples Coated With Cinnamon Sugar	  $6.00 	  EACH 

Baked Apples - With Sweet Chopped Pecan Filling - Maple - & Craisens *Contains Nuts	  $6.00 	  EACH 

Brownies - Fudgy Style 	  $50.00 	  9x13 

Brownies with frosting - NO NUTS	  $50.00 	  9X13 

Brownies with Ice cream On Top	  $65.00 	  9X13 

Chiffon Cake - Chocolate	  $50.00 	  9X13 

Chiffon Cake - Cranberry Sponge	  $50.00 	  9X13 

Chiffon Cake - Marble	  $50.00 	  9X13 

Chiffon Cake - Mocha	  $50.00 	  9X13 

Chiffon Cake - Sponge	  $50.00 	  9X13 

Chiffon Cake - Cinnamon	  $50.00 	  9X13 

Chocolate Chip Cookies *Contains Nuts	  $25.00 	  1 DOZEN 

Chocolate Mousse *Contains Nuts	  $50.00 	  ROUND 

Chocolate Mousse *Contains Nuts	  $65.00 	  9X13 

Chocolate Mousse Cake (Layer Mousse Layer Chocolate Cake) *Contains Nuts	  $65.00 	  9X13 

Chocolate Mousse With Ice Cream On Top *Contains Nuts	  $65.00 	  9X13 

Chocolate Trifle (Chocolate Cake, Chocolate Mousse And Cream) *Contains Nuts	  $85.00 	  9X13 

Chocolate Trifle (Chocolate Cake, Chocolate Mousse And Cream) *Contains Nuts	  $100.00 	  TRIFLE BOWL GLASS INCLUDED

Compote - Apple Compote (Diet Available)	  $25.00 	  QUART 

Compote - Apple, Strawberry & Pear Compote (Diet Or Regular)	  $25.00 	  QUART 

Compote - Apple, Strawberry, Cranberry Compote	  $25.00 	  QUART 

Crumb Cake	  $50.00 	  9X13 

Ice Cream - Coffee	  $25.00 	  1 QUART 

Ice Cream - Cookie Dough	  $30.00 	  1 QUART 

Ice Cream - Maple Pecan 	  $35.00 	  1 QUART 

Ice Cream - Vanilla,	  $25.00 	  1 QUART 

Ice Cream With Brownies Inside	  $35.00 	  1 QUART 

Lemon Mousse	  $40.00 	  1 QUART 

Lemon Mousse Cake Trifle	  $100.00 	  TRIFLE BOWL GLASS INCLUDED 

Lemon Mousse Cake Trifle	  $85.00 	  9X13 

Mocha Chocolate Chip Cake	  $50.00 	  9X13 

Poached Pears in Wine Sauce	  $7.00 	  EACH 

Shooters - Chocolate Mousse - (12 Pcs)	  $48.00 	  Packed 12

Shooters - Lemon Mousse - (12 Pcs)	  $48.00 	  Packed 12

Shooters - Strawberry/Blueberry - (12 Pcs)	  $48.00 	  Packed 12 

Strawberry Shortcake (No Fresh Strawberries Used)	  $65.00 	  9X13 

Strawberry Shortcake Trifle	  $100.00 	  TRIFLE BOWL GLASS INCLUDED

Zebra Cookies - NO NUTS	  $25.00 	  1 DOZEN
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Seder Plate: Charoses *Contains Nuts	  $25.00 	  1 LB CONT 

Seder Plate: Zroa - Lamb Shank Or Specify Minhag	  $20.00 	  EACH 

Seder Plate: Ground Maror - lb	  $20.00 	  LB CONT 

Sautéed Onions	  $25.00 	  LB CONT 

“Sesame” Chicken Sauce	  $25.00 	  LB CONT

Matbucha 	  $18.00 	  LB CONT 

Balsamic Dressing 	  $25.00 	  LB CONT 

Broccoli Salad Dressing	  $20.00 	  LB CONT 

Caesar Dressing	  $20.00 	  LB CONT 

Cole Slaw Dressing	  $20.00 	  LB CONT 

Lemon, Garlic, Parsley Oil Dressing	  $25.00 	  LB CONT

SEDER PLATE

SALAD DRESSING (PER POUND)

MISCELLANEOUS
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GENERAL INFORMATION
1) For Hashgacha information questions ONLY please call Rabbi Mendelson 718.730.0224 

2) Please indicate all allergy restrictions before order is confirmed.

3) �I do not use mushrooms in my pesach production.  

4) �My "menu assistant" is for you to organize your thoughts. If you are not sure regarding quantity write how many people 
you will be hosting. Quantity is based on amount of people and what else is being served at that meal. 

5) �Once menu is approved I require a 50% deposit. If total amount is paid in advance you will receive 10% off your order 
(not including shipping) up until March 20. 

6) �You will be notified when your order is ready for pick up/delivery. If you are not ready by Sunday, April 18th to receive 
your order there will be a $25 storage fee. (*this excludes all orders being shipped by Fedex or Private Trucking to 
Orlando) 

7) ��Shipping fee for: 

Flatbush 	 $20 

Boro Park	 $25 

Manhattan	 $40 

Five Towns	 $40 

Queens:	 $40 

Monsey	 $15 per box  

Lakewood	 $15 per box 

Any other location will be determined per order basis. 

8) �Fedex Is shipped with dry Ice Priority Overnight. Fee per box: $95. (which includes FedEx fee, insulated box & dry ice). 
Customers with their own Fedex account can provide FedEx labels and only pay box + dry ice fee of $20 per box. 

9) �Packing an order for Airplane/suitcase fee: $5 each tin $2 per quart. Includes double wrap & Ziploc bag per item, 
bubble wrap if needed.  

10) Labeling per meal available upon request at $1.50 per tin/quart

11) Two companies offering trucking to Orlando. Leaving from Brooklyn and Monsey. Call for info. 

If you have any questions, please feel free to contact me. 

Thank you! 
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MENU ASSISTANT

Erev Pesach (Friday, April 22):         Adults         Children

Hospitality                                                                                                     

                                                                                                                     

1st Seder Night (Friday, Night April 22):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

1st Day (Shabbos Day, April 23):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                        

                                                                                                                  

Dessert:                                                                                                                                          

                                                                                                                                                   

2nd Day (Sunday, April 24):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                        

                                                                                                                  

Dessert:                                                                                                                                          

                                                                                                                                                   

2nd Seder Night (Saturday, April 23):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                        

                                                                                                                  

Dessert:                                                                                                                                          

                                                                                                                                                   

NOTES:                                                                                                                                                                                                                                                                                                      
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MENU ASSISTANT

2nd Day (Sunday, April 24):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                        

                                                                                                                  

Dessert:                                                                                                                                          

                                                                                                                                                   

2nd Seder Night (Saturday, April 23):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                        

                                                                                                                  

Dessert:                                                                                                                                          

                                                                                                                                                   

Monday Chol Hamoed (April 25):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

Tuesday Chol Hamoed (April 26):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

Thursday Chol Hamoed (April 28):        Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

Wednesday Chol Hamoed (April 27):          Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

NOTES:                                                                                                                                                                                                                                                                                                      
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1st Night Y”T (Second Days) (Thursday, Night 28):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

1st Day Y”T  (Friday Day, April 29):         Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

2nd Day (Shabbos April, 30)):        Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

2nd Night Yom Tov (Friday Night, April 29):          Adults         Children

First Course/Appetizer:                                                                               

                                                                                                                  

Second Course:                                                                                          

                                                                                                                  

Entree:                                                                                                       

                                                                                                                  

Side Dishes:                                                                                                   

                                                                                                                       

Dessert:                                                                                                                                          

                                                                                                                                                   

MENU ASSISTANT
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NOTES:                                                                                                                                                                                                                                                                                                      
                                                                                                                                                                                                                                                   

                                                                                                                                                                                                                                                                            


