
JENNY TAVOR 

     Custom Catering 
Tel: (713) 542-6530 (713) 669-8350 
Email: tavorjenny@gmail.com   
Fax: (713) 664-0516 
www.jennytavorcatering.com  
 
PREPARED KOSHER FOR PASSOVER 
UNDER HKA SUPERVISION AT UNITED 
ORTHODOX SYNAGOGUE  
 
FOR THE SEDER 
HAROSET; 
Traditional Style              $ 18.50 per lb. 
Sephardic-with Dates      $ 29.95 per lb. 
 
HOUSE MADE FRESH HORSERADISH WITH 
BEETS             $ 20.00 PINT             $36.50 QUART 
 
SEDER PLATES         $ 28.50 
HARD-BOILED EGGS     $ 1.95 
 
PASSOVER ROLLS                   $ 2.95 each 
MATZAH GRANOLA                   $19.50/8 oz.bag 
BLUEBERRY  MUFFINS                $ 3.95 each 
APPLE KUGEL MUFFINS        $ 3.95 each 
 
SOUP 
Chicken Soup                 $19.95 per qt. 
Matzah Balls                        $ 2.60 ea. 
Gazpacho                       $ 19.95 per qt. 
Spring Minestrone         $ 19.95 per qt. 
Wild Mushroom            $ 22.50 per qt 
 
KUGELS             $ 36.50 (Small)/$ 48.50 (Large) 
Sweet Matzah kugel 
Potato Kugel                  
 Spinach Kugel 
Potato Kugel with Brisket             $ 48.00/$ 67.50 
 
FRITTATAS   $ 35.00 (Small) $ 46.50 (Large) 
Spinach;  Potato-Leek; Mushroom, Onion and Pepper 
 
BLINTZES        $ 3.95 each       $ 44.00 dozen. 
Meat;  Spinach;  Potato and Onion 
Fresh Tomato Sauce as Accompaniment $ 12.50 

      PASSOVER 2022 
        NEW ITEMS IN GREEN 
    APPETIZERS AND FISH ENTREES   

Mock Chopped Liver                $ 19.50 lb 

Sliced Gefilte Fish Loaf/Vegetable Garnish  $ 9.50 Portion   

Chopped Herring                       $18.50 per lb. 

  Add $18.50 for presentation (on a tray)                    

Danish Herring                           $19.50 per lb. 

Sicilian  Fish Stew in Tomato Sauce        $ 16.50 Portion 
Fried Fish with Tartar Sauce                           $39.50 per lb. 

Fried Fish Cakes           Sm $ 3.75/ Lg  $ 6.95/Tartar Sauce 

Fried Salmon Cakes      Sm  $ 4.50/Lg  $ 7.75 /Tartar Sauce 
Salmon—Poached  with Cucumber Dill Sauce OR 
  Matzo/ Pecan Crusted OR Glazed              $ 16.00/Portion 
Fried Leek Cakes (Sephardic)                          $ 3.95  each 

Apricot Glazed Chicken Drummettes      $ 2.25 ea $ 24/Dzn 
Lamb Kebabs with Harissa Sauce           $ 4.95 Per Piece       
Meatballs with Dipping Sauce                        $ 36.00 Dozen 
 
ENTREES   Priced Per Portion  

Minimum 6 Portions 
Roasted Turkey with Pan Gravy                      Market Price 

Turkey Breast with Pan Gravy                              $ 18.50  

Provencal Chicken Quinoa Bowls                         $ 18.50           
Roasted Chicken           $  14.95 

Fried Chicken Schnitzel                                         $ 14.95 

Cranberry Chicken                                                 $ 15.50                         

“Brisket” Braised chicken                                      $ 15.50 
Sweet and Sour OR Cranberry  Meatballs             $ 14.75                    
Beef OR Quinoa Stuffed Eggplant with Tomato   $ 14.95 

Beef Stuffed Cabbage                    Per Piece          $ 9.95  

Glazed Corned Beef                                              $ 16.50 

Corned Beef Hash with Potatoes and Onions    $ 15.00                                                                          

Brisket in Bbq Sauce or Brown Gravy                  $ 16.50        

Brisket with Tzimmes                                            $ 18.50                                                        

Roasted Vegetable Tzimmes                                 $   8.50 
Roasted Baby Cornish Hen                                    $ 22.50  
Braised Shortribs with Aromatic Vegetables         $ 24.00 
Cottage Pie       Serves 6-8          $ 88.50 
 Brisket or Chicken or Mushroom Tacos with 
   Matzah Tortillas     Fresh Salsas                         $ 19.50  
Baby Lamb Chops Veal Rib Chops                  Market Price 

   ASSORTED VEGETABLES AND SALADS 
 Minimum 6 Portions  Priced Per Portion 

Roasted Ratatouille,  Roasted Vegetable Tzimmes, 

 Grilled Vegetables,    Maple Glazed Butternut Squash 

  Roasted Cauliflower  Mushroom Fricasee  Glazed Carrots,   

 Quinoa w/  Herbs and Mixed Olives 

 Quinoa w/celery, walnuts and cranberries   

 Roasted/Mashed Potatoes Roasted/Mashed Sweet Potatoes 

 Crispy Fried Zucchini or Eggplant  “Boards” 

Pineapple-Horseradish Slaw          Asian Coleslaw  

Broccoli salad w/ Cranberries   Tuna Salad   Egg Salad 

Potato Salad    

 Greens w/ Beets, Apples, Candied Nuts and Cranberries   

Mixed Greens w/ Dried Fruit, Apples & Candied Nuts  

Mixed Greens with Fresh Chopped  Vegetables 

Balsamic, Citrus, Passion Fruit, Red Wine Vinaigrettes 

Pastrami Crumbles   Matzah Roll Croutons  ,   

Horseradish Mayonnaise   Candied Nuts 

DESSERTS     

Chocolate Mousse Cake      (Small) $ 38.50/(Large) $ 58.00 

Passover Trifle                                         $ 68.00 
      Add $ 14.50 for Trifle Bowl 
Apple or Pear  Cake                                  $ 65.00 
Carrot Cake with Vanilla Glaze                $ 68.00   
Tropical Fruit Salad  or Dried Fruit Compote  $ 7.50 Por 
Cream Puffs                                              $ 3.95 each 
Passover Chocolate Sauce            $ 19.50 pint 
Chocolate Pots d’ Crème  or Mini Trifles      $ 5.75 each 
Glazed Vanilla or Chocolate  Cupcakes        $ 5.00 each  
COOKIES            $ 19.50/Dzn 
Crunchy Date-Nut Drops        (Gluten Free)                  
Apricot Jam Bars  
Coconut Macaroons                                      
Mandelbrot       
 Dried Date and Nut Biscotti                     
Chocolate  Volcano Chewies     (Gluten Free)             
Forgotten Meringue (Gluten Free)                                
Brownies                                                             $ 2.25 ea. 
Rocky Road Fudge Squares  (Gluten Free)        $ 3.50 ea. 
 
MATZAH  CRUNCH---4 OUNCE                  $ 8.50 
PASSOVER CHOCOLATE BARK   6 OUNCE $ 18.50 
            

 



                                                  
ADDITIONAL SERVICES 
 
STAFFING 
 
RENTALS 
 
FLOWERS 
 
DISPOSABLES 
 
DELIVERY 
 
BEVERAGES 
 


