
Passover
Menu  2026
Kosher-for-Passover 
meals catered by  
The Nutrition GroupThe Nutrition Group
         $12.50 $12.50 

To place your order, call 
(856) 424-1333 ext. 1162 or 
email meals@jfedsnj.org 
Monday and Tuesday 
from 9am to 4pm
Order deadline: March 16Order deadline: March 16thth

Full menu on back >>Full menu on back >> 

per Mealper Meal• •



Passover Menu 2026
MeatMeat 
Meatballs in Sweet & Sour SauceMeatballs in Sweet & Sour Sauce 
with vegetable blend, mashed potatoes, and pears 
Barbecue BrisketBarbecue Brisket 
with Harvard beets, oven browned potatoes, and pineapples 
Roast Beef in Jardinière Sauce Roast Beef in Jardinière Sauce 
with carrots, mashed potatoes, and fruit cocktail 
Meatloaf in Mushroom GravyMeatloaf in Mushroom Gravy 
with carrots, seasoned potato wedges, and peaches 
 
PoultryPoultry 
Baked Chicken Quarter in Sorrento SauceBaked Chicken Quarter in Sorrento Sauce  
with broccoli florets, roasted rosemary potatoes,  
and Passover honey cake 
Chicken with Poulet SauceChicken with Poulet Sauce 
with Oriental vegetables, whole sweet potatoes, and applesauce 
Chicken with Mushroom GravyChicken with Mushroom Gravy 
with spinach, potato kugel, and a fresh pear 
Herb-Crusted ChickenHerb-Crusted Chicken with Poulet Sauce with Poulet Sauce
with roasted Brussels sprouts, 
mashed sweet potatoes, and Passover honey cake 
 
FishFish 
Baked Fish ProvencalBaked Fish Provencal 
with garlic spinach, carrot garnish, parsley potatoes, and peaches 
Baked FishBaked Fish with Dill Saucewith Dill Sauce 
with stewed tomatoes, zucchini, and applesauce 
Stuffed Fish Fillet in Lemon-Butter SaucStuffed Fish Fillet in Lemon-Butter Sauce 
with matzo filling, creamed spinach, beets, and a Passover cookie 
Gefilte Fish GarnishedGefilte Fish Garnished with Carrots with Carrots 
with broccoli, parsley potatoes, and a fresh apple 
 
VegetarianVegetarian 
Apple Matzo KugelApple Matzo Kugel 
with broccoli & carrots, spiced peaches, and a fresh apple 
Spinach & Swiss Cheese OmeletSpinach & Swiss Cheese Omelet 
with O’Brien potatoes, glazed apples, and a fresh orange


