


POTATOES
Mashed Yukon Gold _______ ptns.

Crispy Roast Potatoes*  _______ ptns.

Potato Croquettes _______ pcs.

Latkes  Reg ___each Mini ____doz.

PUDDINGS  (Portions: lg.=6 +  xlg.=10 +)

_____lg.   _______xlg.

_____lg.   _______xlg.

_____lg.   _______xlg.

Potato 

Vegetable Fartel 

Apple Farfel

VEGETABLES
Steamed Green Beans and Almonds _______  ptns.

Chapman’s Signature Grilled Vegetables_______  ptns.

Asparagus with Oven-Roasted Tomatoes _______  ptns.

Carrots and Pineapple _______  ptns.

_______  ptns.

______  ptns.

Quinoa with Mushrooms & Caramelized Onions

FIXINGS
Matzoh Bagels______doz. 

Horseradish:

White:  ___sm.   ___lg.

Cranberry Sauce  ___sm.   ___lg.

Apple Sauce  _______lb. containers

SIDE DISHES

POULTRY
Chicken Breast Supremes Stuffed with:

  Cremini Mushrooms

  Cranberry Wild Rice

 

MEAT

FISH

 _______ ptns.

 _______ ptns.

 _______ ptns.

MAIN COURSES

STARTERS
Sweet____ pcs. ___ pcs.

Chopped Liver

Gefilte Fish 

  ________lbs.

Crepes  Spinach ____pcs. ___ pcs.

Hard-Boiled Eggs* ________ea.

Eggplant Spread

Smoked White Fish Salad ________lbs.

 ________lbs.

Charoset    ________lbs.

Seder Plate  ________pcs.

 ______lbs.

Roasted Butternut Squash Soup*  _______Lt.

SOUPS

Matzoh Balls  _______pcs

 ______pkgs.Chapman’s Soft Egg Noodles

SALAD
Coleslaw __________lbs.

Beet Salad   

Deluxe Mixed Green_______ptns.

Baby Spinach Salad with Candied Pecans, Mushrooms,
Slivered Purple Onions, Fresh Mandarin Oranges.  _____ptns.

APPETIZERS

PA SSO V ER A L A C A RT E

House-Smoked Salmon

__________lbs.

Palm Spring Salad with Romaine Hearts, Baby Greens, 
    Mango, Slivered Almonds, Raspberry Vinaigrette.  _____ptns.

Chicken Breast Supremes with Caramelized Onions  _______ pcs.

Baked Chicken Fingers with Honey Plum Sauce  _______ pcs.

Grilled Chicken Breast with Mushroom Sauce    _______ pcs.

 

Baked Crispy-Coated Turk ey Cutlet _______ pcs.

_______ pcs.

_______ pcs.

Sweet and Sour Turkey Meatballs _______doz.

Roast Turk ey with Turkey Sauce and Cranberry Sauce:  

  Br east:  Sliced

    Whole

  Carved

_______ lbs.

_______ lbs.

_______ lbs.

Crisp-roasted Cornish H en:

  Stuffed
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_______ea.

_______ea.

Honey BBQ Chicken Wings _______ pcs.

Naturally Raised Beef Tenderl oi n/Sauce  ______ lbs.

Beef Brisket with ‘Finger Lickin’ Sauce, Trimmed & Sliced fo r easy serving:        

  Extra Lean _____ lbs.     Reg _____ lbs.

Herb-crusted Rack of Lamb/Mint Sauce ______ ptns.  

Provimi Veal Roast-Sliced with Mushroom Sauce ______ptns. 

Teriyaki Salmon

Grilled Maple-Glazed Salmon with Sauce

Pan-Seared Halibut with Julienne Vegetables

Salt & Pepper 

  Mushroom

 Red: ___sm.   ___lg.

Chicken Marabella *  - Chicken Breast Supreme, dried prunes, apricotts,

olives, capers, lush sauce  _______ ptns. (minimum 2)

_______  ptns.Olive roasted brussels sprouts

Chicken Soup  _______Lt.

Caesar Salad: romaine lettuce, matzoh croutons

parmesan, Caesar dressing _____ptns.

* New item!

Roasted Root Vegetables*  - potatoes, sweet potatoes,

carrots, parsnips, sweet onion and roasted garlic


