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PASSOVER MENU

DELIVERED
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COMPLETE DINNER PACKAGE

Dinner Package orders require a minimum of 10 guests, and increases are available in multiples of 5 only.
Note: We use Kosher Wines in our Passover recipes.

ENTREES

Choice of Two:
BEEF BRISKET
Sautéed Mushroom, Caramelized Onion & Natural Gravy

MEDITERRANEAN CHICKEN | GF | DF
Mushroom, Tomatoes, Sweet Onion & White Wine
Roasted Lemon Sauce

MATZO & PECAN-CRUSTED CHICKEN | cN

STUFFED CHICKEN PORTOBELLO | GF
Sweet Red Onion & Portobello Mushroom
White Wine Reduction

OVEN-ROASTED LEMON SALMON FILLET | GF | DF
Lemon, Fresh Herbs & EVOO

PARMESAN-CRUSTED WHITEFISH | GF
Creamy Lemon Sauce

SIDE DISHES

Choose One:
CLASSIC REDSKIN MASHED POTATOES | v | GF

VEGETABLE

Choose One:
BROCCOLI FLORETS with BIAS-CUT CARROTS | v | GF

HARICOT VERT with ROASTED RED PEPPERS |V | GF

GRILLED ASPARAGUS with YELLOW PEPPERS |V | GF | DF | VGN

EVOO & Kosher Salt

ROASTED SPRING VEGETABLES |v
Radish, Carrots with Greening, Fennel, Asparagus & Thyme

ROASTED CAULIFLOWER

TOPPED with CRISPY CHICKPEAS |V | GF | DF | VGN
Roasted Leeks & Dijon Vinaigrette

BRISKET & CHICKEN 35.00/guest
FISH & CHICKEN 39.50,/guest
BRISKET & FISH 42.00/guest

OVEN-ROASTED FINGERLING POTATOES |V | GF | DF | VGN
Fresh Oregano, Rosemary, Thyme, Sea Salt & Cracked Black Pepper

INDIVIDUAL MATZO KUGEL | v | GF
Golden Raisins, Granny Smith Apple, Cinnamon & Sugar Topping

INDIVIDUAL POTATO KUGEL |v
Fluffy and Lightly Browned

MEDITERRANEAN POTATOES |V | GF | DF | VGN
Red Onion, Oregano & EVOO

RISSOLE POTATOES |v | GF
Roasted Baby Red Potatoes, Herb Butter & Parsley
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A LA CARTE MENU SELECTIONS

Any of our a la carte items can be added to your package and are priced separately.

HONOR THE TRADITION!

HOUSE-MADE MATZO BALL SOUP
9.50/quart (8 Matzo Balls per Quart)

CEREMONIAL SEDER PLATE
Roasted Lamb Shank Bone, Roasted Egg
Grated Fresh White Horseradish, Parsley
Haroset & Salt Water

36.00

HAROSET
Apple, Pecans, Raisins, Red Wine & Honey
15.00/pint

GEFILTE FISH
45.00 (4 - 6 oz. pieces)

KISHKE
24.50/pound

BOX OF MATZOS - 1LB BOX
6.00/pound

HARD BOILED EGGS
Sliced in Half & Arranged 24 pieces per tray
16.75/dozen

POTATO KUGEL |v
Fluffy and Lightly Browned
24.00

MATZO KUGEL |v | GF

Golden Raisins, Granny Smith Apple
Cinnamon & Sugar Topping

58.00

V Vegetarian | GF Gluten Free | CN Contains Nuts | DF Dairy Free | VGN Vegan

A LA CARTE ENTREES

BEEF BRISKET
Sautéed Mushrooms, Caramelized Onions & Natural Gravy
145.00/tray (Serves 10-12)

MEDITERRANEAN CHICKEN | GF | DF
Fresh Mushroom, Tomatoes, Sweet Onion
White Wine & Roasted Lemon Sauce
52.00/tray (Serves 10)

MATZO & PECAN-CRUSTED CHICKEN | cN
68.00/tray (Serves 10)

STUFFED CHICKEN PORTOBELLO | GF
Sweet Red Onion & Portobello Mushroom
White Wine Reduction

66.00/tray (Serves 10)

GARLIC-CRUSTED RACK OF LAMB

Honey Mustard Sauce (Sent unsliced for best results)
Panko & Parmesan

133.00/tray (Serves 4 as a meal - 16 Bones)

ROASTED TOP SIRLOIN OF BEEF | GF

Choose One Sauce:

Cabernet Reduction | GF | DF or Natural Au Jus | GF | DF
243.00/tray (Serves 15-20)

WHOLE BEEF TENDERLOIN* | GF
Choose One Sauce:
Cabernet Reduction | GF | DF or Port Wine | GF
Natural Au Ju | GF | DF
Market Price (Serves 10-15)
*For best results, Chef recommends that

the client carve the tenderloin when served.

OVEN-ROASTED LEMON SALMON FILLET | GF | DF
Lemon, Fresh Herbs & EVOO
106.00/tray

WHITEFISH CHIMICHURRI | GF | DF
Parsley, Cilantro, EVOO, Garlic & Flaked Red Peppers
103.00/tray

CAULIFLOWER STEAK |V | GF | DF | VGN

Italian Herb Marinade, Asparagus & Wilted Spinach
Roasted Tomato Concassé

58.00/tray (10 pieces/tray)
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Any of our a la carte items can be added to your package and are priced separately.

MEDITERRANEAN POTATOES |V | GF | DF | VGN JUICY RIPE STRAWBERRIES |V | GF

Red Onion, Oregano & EVOO Dipped in Dark Chocolate

24.00/tray 36.00/dozen

CLASSIC REDSKIN MASHED POTATOES |V | GF THE OPULENT CHOCOLATE MOUSSE STRAWBERRY | v

39.00/tray Large Halved Strawberry Dipped in White Chocolate
31.00/dozen

ROASTED GARLIC REDSKIN MASHED POTATOES |V | GF

40.50/tray THE DECADENT CHEESECAKE STRAWBERRY |V | GF

OVEN-ROASTED FINGERLING POTATOES |V | GF | DF | VGN ;ﬂ%%jjgf:nswamew Dipped in Dark Chocolate

Fresh Oregano, Rosemary, Thyme, Sea Salt & Cracked Black Pepper ’

39.00/tray RASPBERRY CHOCOLATE MOUSSE CUP |v

Whipped Cream, Raspberry Sauce & Fresh Raspberry Garnish

RISSOLE POTATOES | v | GF 50.00/dozen

Roasted Baby Red Potatoes, Herb Butter & Parsley

24.00/tray CHEESECAKE LOLLIPOPS | v | GF
) White & Dark Chocolate
HARICOT VERT with ROASTED RED PEPPERS | v | GF 20.00/dozen
39.50/tray
. VANILLA CREAM FRUIT PARFAIT | v | GF
GRCI)IC_)LED ASPASRAGUS with YELLOW PEPPERS | v | GF | DF | VGN Vanilla Pastry Cream, Fresh Berries & Whipped Cream
EVOO & Kosher Salt 25.50/dozen
71.00/tray
COCONUT MACAROONS |v
ROASTED (.:AULIFLOWER Chocolate Dipped Bottoms
TOPPED with CRISPY CHICKPEAS |V | GF | DF | VGN 19.00/dozen
Roasted Leeks & Dijon Vinaigrette
69.00/tray COCONUT CHOCOLATE MACAROONS |v
Chocolate Dipped Bottoms
BROCCOLI FLORETS with BIAS-CUT CARROTS | v | GF 22.50/dozen
34.50/tray
B 7" FLOURLESS CHOCOLATE CAKE |v
MELANGE OF FRESH FRUIT | v | GF | DF | VGN 38.00
A Selection of Melons, Tropicals and Berries "
Mini 34.00 (Serves 12) 7" APPLE HONEY PASSOVER CAKE | v
Small 62.00 (Serves 25) 36.00
Large 113.00 (Serves 50)
FRESH 6" FRUIT KABOBS | v | GF | DF | vGN
Mini 32.00 (15 - 6" Kabobs)
Small 62.00 (30 - 6" Kabobs)
Large 122.00 (60 - 6" Kabobs)

cateredbydesign.com | 847.965.4094 PASSOVER-DEL.26 V Vegetarian | GF Gluten Free | CN Contains Nuts | DF Dairy Free | VGN Vegan



ORDERING INFORMATION

* Please place your order 72 hours prior to the date of your event.
Last minute orders are subject to product and scheduling availability.

* Prices are subject to change based upon market and seasonal availability.
In the event of a significant market price change, Client will be notified
and offered alternative options.

DELIVERY / PICK-UP DETAILS
* All delivery charges are based on zip code.

* If you request to have items delivered on trays, baskets etc., there
will be an additional fee equal to delivery fee for equipment pick-up.

* Please include a 45-minute window of TARGETED delivery time.
Example: (11:45am delivery will arrive between 11:00am & 11:45am)
Please take into consideration the time it takes to access the location
of your event (dock availability, front desk or security check-in, etc.)

e Minimum order for delivery is $350.00 in food and/or beverage
before tax & delivery charge.

e Deliveries are available until 6:00pm, Monday - Saturday.

Additional fee will be added to orders needing delivery after 6:00pm.
Deliveries are available until 2:00pm on Sunday.
* Orders may be picked up at our commissary using SHOWROOM DOOR.

WEEKDAYS PICK-UP HOURS
Monday - Friday 9:00am - 5:00pm

WEEKEND PICK-UP HOURS
Saturday 9:00am - 3:00pm
Sunday  9:00am - 1:00pm

PAYMENTS

* Payment may be made using Visa, Master Card, American Express,
Discover or Wire Transfer. We will accept payment by cash or check
with a credit card guarantee. Corporate customers who order often
can inquire about setting up billing with NET 30 terms.

* All prices are subject to current state and local sales tax.

PRESENTATION

* Catered by Design artistically displays our cuisine on your choice of
disposable trays or white platters/baskets. When using non-disposable
platters & baskets there will be an additional pick-up fee, we refer to
this as round-trip delivery.

CHANGE IN ORDER

Decrease or Increase in order (Requires 96-hour notice)

* We will always do our best to accommodate last minute additions,
based on product availability and production schedule.

Cancellation of order (Requires 48-hour notice)

e Orders cancelled with 48 or more hours’ notice will have no additional charge.

* Orders cancelled with 24-48 hours’ notice will have a 50% charge,
and orders cancelled with less than 24 hours’ notice will
be charged full amount.

OFFICE HOURS
Monday - Friday 9:00am - 5:00pm
9204 Waukegan Rd, Morton Grove, IL 60053

Office: 847-965-4094 Fax: 847-965-4095
www.cateredbydesign.com

AS PART OF OUR GREEN INITIATIVE, DISPOSABLE

If needed, please mention when ordering and we will provide

SERVING UTENSILS ARE AVAILABLE UPON REQUEST.

serving utensils complimentary based on the menu items selected.
Utensils include: Serving Tongs, Servings Spoons, & Teaspoons.

DISPOSABLES PLACE SETTING

The disposables priced per guest are based on
1.25 pieces of each item.

100 % COMPOSTABLE

(PLANT FIBER PLATES & WOOD FLATWARE)
10" & 6" Square Plates

Wood Fork, Knife, Spoon & Napkin Cutlery Set
2.00/Guest

100% COMPOSTABLE PALM LEAF

10" & 6" Square Plates

Wood Fork, Knife, Spoon & Napkin Cutlery Set
2.75/Guest

CLASSIC CLEAR PLASTIC DISPOSABLE
10" & 6" Plates

Reflections Fork, Knife, Spoon & Napkin
3.00/Guest

BEVERAGE

ECO DOUBLE WALL HOT CUP

80z. Hot Cup with Lid 0.35/each

ECO GLASSES

120z. Cold Cup 0.40/each
90z. Cold Cup 0.35/each

CLEAR PRESTIGE GLASSES
90z. Squat 0.50/each

120z. Tall Tumblers 0.70/each
80z. Stem Wine Glasses 1.25/each
60z. Champagne Flutes 1.75/each
60z. Martini 1.75/each
8oz. Coffee Mug 0.65/each

EQUIPMENT

DISPOSABLE WIRE CHAFING DISH

With Water Pan & Sternos 12.00/each
Water Pan Only 3.00/each
Sternos 1.50/each
SOUP & CHILI

90z. Plant Fiber Bowl 0.55/Guest

& Wood Spoon Ladle

FOOD HANDLING POLICY

YOUR HEALTH & SAFETY IS OUR PRIORITY

All food is prepared in our health department inspected
and fully licensed commercial kitchen.

All vehicles and equipment are cleaned and sanitized after
each use. Additionally, we’ve established rigorous receiving
standards from all our vendors.

Hand washing signs are posted prominently throughout our facility,
and we are making sure that all staff are washing their hands
properly, with soap and hot water for at least 20 seconds.

All surfaces are disinfected throughout the day, and we work
hard to make sure all our food is prepared safely and freshly.

The safety and wellbeing of your guests /team is our top priority.

SUSTAINABILITY POLICY

Catered by Design uses sustainable, eco-friendly disposable products.
We are committed to a green initiative from our facility to our food!

v Vegetarian | GF Gluten Free |cN Contains Nuts | br Dairy Free |VGN Vegan |Lc Low Carb

(See regular delivery & drop-off menu for more choices)

*Every effort has been made with regard to the accuracy of dietary restrictions for the general public. If your allergy/condition is very restrictive, please discuss any issues with your
sales consultant for substitutions and solutions. Catered by Design makes every effort to avoid cross contamination; however, we are not a strictly nut-free, gluten-free kitchen.
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