Passover
menu

SATURDAY, APRIL 8—TUESDAY, APRIL 11
order online at rockridgemarkethall.com

Seder Plate Essentials
Everything but the plate
Charoset, horseradish, roasted lamb bone, long-cooked
egg, parsley and box of matzoh. Includes extra charoset
and horseradish for your meal. $28.95

Housemade
horseradish
$5 half pint

Roasted lamb bones
$1 each

Charoset

Ceremonial fruit-nut condiment of apples, dates, figs, walnuts, Long-cooked eggs
honey, spices and Passover wine. $6 half pint (serves 3–4)
$1 each

Passover Specialties
Savory
vegetable kugel

Scott’s famous
chopped liver

A hearty casserole of
potatoes, carrots and
zucchini.

$5 half pint (serves 2–4)
$10 pint (4–6)

$14 family size (serves 4–6)
$40 feast size (12–14)

A poached fish delicacy,
made of rock and black cod.

Gefilte fish

Baba ganoush

Smoked trout
& horseradish
spread
$6.95 half pint (serves 4–6)

Matzoh ball soup
$9.95 quart (4 balls)
$.50 each extra matzoh ball

$5.25 per piece (serves one)

$6.25 half pint (serves 3–4)

The Main Course
Slow-cooked brisket
Meltingly tender beef served with a rich red wine reduction sauce.
$33 friends size (serves 2–3) $66 family size (4–5)

Moroccan chicken

Slowly cooked in tomatoes, dark honey, ginger, cayenne and a touch of cinnamon.
$15.50 friends size (serves 2–3) $31 family size (4–5)

Grilled salmon with sauce verte
Marinated with lemon and capers, and served with a lemon-herb sauce.
$11.95 per piece (6–7 ounces each, serves one)

Passover Sweets
Springtime
Sides
Marinated
cucumbers
With dill and red onion.
$6 pint (serves 3–4)
$12 quart (6–8)

Buttery pilaf of
wild & basmati rice

Coconut macaroons (gluten free)
$13.95 box of 12 (6 plain, 6 chocolate-dipped)

Pavlova (gluten free)
A crisp meringue shell filled with lemon curd and topped
with whipped cream and fresh fruit.
$4.95 each (serves one)

Brown butter almond torte (gluten free)
Rich almond cake topped with sliced almonds.
$20 large (serves 6–8)

$4 pint (serves 2–3)
$7.95 quart (4–6)

Almond meringue cookies (gluten free)

Roasted carrots

Double chocolate cookies (gluten free)

With gremolata and
dry-cured black olives.
$8 pint (serves 3–4)
$15.95 quart (serves 6–8)

Mixed greens,
asparagus, eggs
& olives

With creamy caper dressing.
$7.95 each (serves 2–3)

Broccolini &
baby artichokes

$6.95 box of 8
$8.95 bag of 10

Chocolate carrot bundt cake
Made with almond flour, bittersweet chocolate and
matzoh meal, and topped with brown butter glaze.
$20 each (serves 6–8)

Ricciarelli almond cookies (gluten free)
Made with almond paste, these cookies have a chewy
texture and a sweet marzipan flavor.
$11.95 bag of 10 $6 bag of 5

Chocolate mousse cake (gluten free)

Tossed in California extra
virgin olive oil.

Flourless cake made with Guittard bittersweet chocolate,
fresh cream and a touch of brandy.

$12 pint (serves 3–4)
$23.95 quart (6–8)

$5.95 individual (serves 1–2)

Visit rockridgemarkethall.com to:
Place your Passover order online
Add more foods from the Deli Favorites & Add-Ons Menu
View ingredients and heating instructions

ROCKRIDGE MARKET HALL
5655 College Avenue
Oakland, CA 94618
Phone (510) 250-6001
4TH STREET – BERKELEY
1786 Fourth Street
Berkeley, CA 94710
Phone (510) 250-6004

Orders must be
placed by noon on
Friday, April 7.

