
*Astrisk indicates Items *NOT Gluten Free 

 
 

Passover Menu 2026 

 

Chicken Soup (no matzo balls)............$11.99 qt 

 

 

 

 

 

 
 

 

 

 
 

 

 
 

  

Large Matzo Balls*  .............................$2.99 ea

Apple Haroset  (no nuts).......................$12.99 lb
Also Available with Pecans: $14.99 lb

Beets Horseradish ................................$6.50 half pt
White Horseradish................................$6.00 half pt
Potato Latkes ......................................$13.99 dz
w/ Sour Cream & Apple Sauce
Poached Salmon ................................$235.00 ea
w/ fresh Dill Sauce on a Garnished Tray

Oven Roasted Turkey Breast .................$18.99 lb

Whole Chicken....................................$18.99 ea
Honey Orange or Apricot Glaze.
Cut into 8.
Chicken Breast  (avg. 2  pcs per lb)  ...............$18.99 lb
Select from Herb Grilled, Balsamic Grilled,
Honey Orange or Apricot Glazed.
Marbella Whole Chicken  Cut Into 8  ........$21.99 ea
Bone-In & Baked, Marinated with Red Wine,
Fresh Herbs, Onions, Capers, Olives, Prunes,
& Artichokes
Marbella Chicken Breast....................$21.99 lb
Marinated in Red Wine, Fresh Herbs,
Onions,Capers, Olives, Prunes & Artichokes

Matzo Fried Chicken Tenders Tray*
with Ketchup & Ranch
Medium  (serves 16-24): .....................................$121.99 ea
Large  (serves  25-30): .........................................$169.99 ea
Also Available by the Pound: $15.99 lb

Green Beans ........................................$11.99 lb
with Mushrooms and Almonds
Sesame Carrots....................................$10.99 lb
Carrot Tzimmes  ....................................$10.99 lb
Matzo Kugel.........................................$10.99 lb
Potato Kugel.........................................$11.99 lb
Noodle Kugel*.....................................$11.99 lb
with Passover Noodles, Eggs, Almonds &
Raisins

Please Place Your Order for the First Night of Passover By Friday, March 20th. 

Seder Plate 
 $18.00 

Includes Bone-In Roasted Lamb Shank, 
Roasted Egg, Parsley, Horseradish Root, 
Salt Water, Apple Haroset and Matzo 

 Dorothy Thraen • 713-534-1298 
dthraen@chefsmirnov.com 

Contact us today to place your order!: 
Brittney Boyd • 713-838-2433 
Catering@chefsmirnov.com 

Starters 

 
 

 

 

 
 

Lamb Shank Bone ..............................$3.00 ea

Hard Boiled Eggs ................................$1.50 ea

Gefilte Fish...........................................$3.99 ea

Chopped Liver ....................................$16.99 lb

White Fish Salad...................................$25.99 lb

Entrées
Roasted Beef Tenderloin ...................$350.00 ea
w/ Creamed Horseradish &Grainy Mustard
Add Red Wine Demi Glace: $7.99 pt

Braised Beef Short Ribs........................$34.00 lb
Garnished with Carrots, Onion & Celery

Braised Beef Brisket  .............................$31.99 lb
w/ Natural Juice.
Extra Natural Juice: $8.99qt
Corned Beef .......................................$32.99 lb
Honey Mustard Glazed.
Extra Glaze $8.99 pt
Beef Tzimmes .......................................$21.99 lb
w/ Carrots & Potatoes
Stuffed Cabbage................................$4.99 ea
w/ Ground Beef, Onions, Carrots and
minced Garlic in a fresh Tomato Sauce

Cedar Planked Salmon .....................$200.00 ea
Select from Raspberry Chipotle Glaze,
Asian Glace or Mango Chutney.
Garnished Tray - Additional $10.00

Sides
Ginger Roasted Butternut Squash ...$11.99 lb
with sweet potatoes
Balsamic Roasted Brussels Sprouts...$12.99 lb
with Caramelized Onions.
Herb Roasted Baby Red potatoes....$10.99 lb
Broccoli with Pecans  ..........................$10.99 lb
Spinach Soufflé....................................$10.99 lb
with Mushrooms and Cheese
Steamed crisp Asparagus .................$16.99 lb
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