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Private Parties

* Special Events

*

Weddings
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Chef Michael Watren

Toque Blanche Catering Fax: 303.861.5999

Email: michael@spicescafe.com

Passover

Herb Roasted Turkey

Matzoh Balls

Herb Roast Turkey with
Matzoh Stuffing and
Potato Starch Turkey

Gravy

Chicken Soup with

Julienne Vegetables and

Roasted Chicken Meat

Matzoh Stuffing

Potato Starch Gravy

(Turkey, Chicken or Beef)

Potato and Carrot Kugel

Gelfilte Fish on Greens

Individual

with Carrot Garnish and Beet

Horseradish

Apple Charoset

(Apples, Walnuts, Raisins, Coconut,

Spices, Sugar and Red Wine)

Seder Plate:
Lamb Shank (1),
Parsley Sprigs (8),
Horseradish Root (8),
Charred), and Apple
Charoset (8 Oz)

Cucumber Salad

Passover Matzoh
Kugel with Fruit

Brisket of Beef

Passover Game Hen

with Orange-Sherry Glaze)

(Split Game Hen




