
Passover 2010 / 5770 First and Second Seders

Salad Course

Soup Course

Dessert Course
choice of 
the following desserts

Salade au Balsamic
Local Mesclun greens drizzled with balsamic vinaigrette and dried cranberries

Le Soupe de Matzoh*
Fluffy homemade matzoh balls in a rich vegetable and poultry broth

Dande a l'orange farci* 
Kosher breast of turkey with orange glaze served with apricot-matzoh stuffing

or

Champignons à la milanese* 
A vegetarian cutlet made from assorted wild mushrooms with fresh herb sauce 

Macaroons au noix de coco
Delicious macaroons of fresh grated coconut baked to perfection

Torte des Épices
Flourless walnut-spice torte served with a cream-free sabayon sauce

Congregation Tifereth Israel
Greenport. Long Island
Monday, March 29th and Tuesday, March 30th at 6:00 pm
Served in the social hall of Congregation Tifereth Israel
$45 per person / $20 for children under 12 
Proceeds to benefit Congregation Tifereth Israel

Printed on recycled paper

This hotel is a “Green” property certified by the Green Hotels Association ®

 We support local farmers and purveyors to bring you the best seasonal products

Appetizer Les Quenelles Gefilte
Homemade gefilte fish served with horseradish and garnishes

Main Course

Side Dishes
choice of 
the following sides

Le kugel a l'espagnol
A potato "kugel" of golden Yukon potatoes

Le choux farci jardinier
"Stuffed cabbage casserole" layered with assorted garden vegetables

*Vegetarian option available

Vegetarian please advise upon booking


