
A P P E T I Z E R S
Homemade Gefilte Fish  8.00 ea

Homemade Beet Horseradish  6.00 (1/2 pt)

Gluten-Free Potato Latkes with apple sauce 
& sour cream 7.00 ea / 39.00 (dozen small) 

Chopped Chicken Liver 8.00 (8oz) 
Garnished with chopped egg yolk & onion

Whitefish Salad 23.00 lb
Green and red onions, red bell peppers

Old Fashioned Deviled Eggs 8.00 (6 pieces)

Egg Salad 11.00 lb

Fresh Baba Ga-Nosh 15.00 lb  
Roasted eggplant with olive oil & spices

Fresh Organic Hummus 12.00 lb 
Organic chick peas, tahini, garlic & lemon

Charoset 13.00 lb

 
S I D E S
Apple Matzo Kugel   20.00 (9” round)

Sautéed Green Beans 10.00 lb (1 lb min)
with Toasted Almonds

Roasted Vegetables 11.00 lb 
Zucchini, red onions, peppers

Fingerling Potatoes 9.00 lb 

Mashed Potatoes 
10.00 (24 oz, serves 2-3) / 15.00 (qt, serves 4-5)

Box of Matzo 6.00

S O U P S  &  S A L A D S
Old Fashioned Homemade Chicken Soup 12.75 qt  
With carrots, parsnips and celery...the real deal! 

Large Matzo Balls 3.50 ea
Light and fluffy, just like Bubbe used to make 

Vegetable Soup 12.75 qt
Broccoli, cauliflower, green beans, celery, carrots, onions, 
peas & corn in a delicious tomato broth.

Israeli Chopped Salad 7.00 pt / 14.00 qt
Cucumber, tomato, red pepper, hint of lemon  
(olive oil on side)

Mixed Green Salad  35.00  (serves 6-8) 
Italian dressing

T H E  M A I N
Slow-Roasted Angus Brisket 26.00 lb
Braised in onions, tomatoes, celery, carrots & herbs. 
Served with au jus or gravy on the side. 

Oven-Roasted Salmon 28.00 lb 

Herb-Roasted Whole Chicken 24.00 ea 
Shelton’s free-range chicken roasted to perfection 
in our signature herb rub. 
 
Fresh Roasted Turkey Breast  22.00 lb 

D E S S E R T
Plain Macaroons  10.00 (box of 6)

Chocolate Dipped Macaroons  12.00 (box of 6)

Plain & Chocolate Dipped Macaroons  11.00 (box of 6 mixed)

Chocolate Caramel Matzo Crunch 19.00 lb 

Call now to customize  
your holiday meal!   

3 1 0 . 2 7 1. 3 7 3 0  
thenosh.com

PAS S OV E R  M E N U
COMPLETE 

SEDER PLATE:  $25

Available starting March 31st. Chag Sameach!


