
4 course dinner for 2 delivered | $160 
order before 12pm Thursday March 30th  

for delivery April 5th or 6th 4-6pm 

antipasto 
CHOPPED LIVER 

chopped chicken liver pate 
or 

GEFILTE FISH 
salt and pepper, horseradish 

primo 
MATZOH BALL SOUP 

chicken or vegetable broth, homemade matzoh balls 

secondo 
BRISKET 

slow braised lean beef brisket 
or 

TROUT 
oven roasted with lemon and dill 

or  
SCHNITZEL 

matzoh meal breaded chicken breast 

contorni 
baby oven roasted potatoes, truffled mushrooms, asparagus 

dolce 
WILD BERRY CRUMBLE 

strawberry, blackberry, wild blueberry, matzo crumble 

optional additions 
red pinot noir or white chardonnay wine 

Cloudsley Cellars 2019 Twenty Mile Bench ~$35/bottle 

www.chefmarco.ca       privatechefmarco@gmail.com       647.639.6268

Chef Marco’s Passover Seder 2023
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