
 
 
 

 

 
 

Breakfast items during Passover 
 

Available on rotation: 

 
Stewed fruits  

(mandarins, pineapple and tropical fruits) 

 
Fresh fruit piece 

 
Prunes 

 
Matzah Brie 

 
Cereal 

Granola clusters and Crispy O’s 

 
Fruit Compote with Yoghurt 

 
Breakfast Pots  

(layers of yoghurt & berries topped with cinnamon matzah crumb) 

 
Potato latke with eggs and tomatoes 

 
Breakfast frittata with tomato relish 

 
Cinnamon Semolina Porridge 

 
Milks – full cream, light and soy 

  



 
 
 

 

 
 

Morning and Afternoon Tea Items 
Items to be served throughout the Passover 

 
Homemade macaroons 

 
Flourless nut cake 

 
Matzoh icebox cake 

 
Chocolate and vanilla milkshakes 

 
Berry smoothies 

 
 Fresh Fruit platters 

 
Matzo apple tea cakes 

 
Chocolate matzo bark 

 
Mini meringues 

 
Jewish Bliss Charoset Balls 

 
Chocolate chip cookies 

 
Passover almond cookies 

 
  



 
 
 

 

 
 

Wednesday 5th April 
 

Lunch Meal - Milky 
 

Hoki Fillets with Lemon & Ginger Glaze 
or 

Mushroom & Cheese Frittata 

 
Diced Potatoes with Fried Onions 

Broccoli and Cauliflower  

 
Flourless Chocolate Brownies   

Fruit Compote  
 

PASSOVER – FIRST NIGHT 
Yom Tov Meal - Meaty 

 

Seder Plates – Grape Juice 
Entrée – Gefilte Fish with horseradish 

 
Chicken Soup with Knaidelach 

 
Beef Brisket with Caramalised Onions and Apples 

or 
Chicken Rissoles with Mushroom Sauce 

 
Roast Potatoes 

Roast Pumpkin and Zucchini 

 
Baked Pears Stuffed with Fruits and Nuts 

Fruit Compote  
 
 



 
 
 

 

 
 

Thursday 6th April 
 

Lunch – Yom Tov Meal - Meaty 
 

Chicken Noodle Soup 

 
Roast Beef 

or 
Roast Sweet & Sour Chicken  

 
Mash 

Roast Sweet Potato 
Ratatouille 

 
Jellied Fruits 

Fruit Compote 
 

PASSOVER – SECOND NIGHT 
Yom Tov Meal - Meaty 

 

Seder Plates – Grape Juice 
Entrée – Gefilte Fish 

 
Chicken Soup with Knaidelach 

 
Braised Apricot Chicken  

or 
Traditional Beef Cabbage Rolls 

 
Roast Potatoes 

Tzimmes and Broccoli 

 
Pareve Chocolate Mousse 

Fruit Compote 



 
 
 

 

 
 

Friday 07th April 
 

Lunch – Yom Tov Meal – Meaty  
 

Potato and Leek Soup 

 
Chicken Thighs Baked in a Mushroom Sauce 

or 
Beef Klops with a Tomato & Mustard Glaze 

 
Mash Potato 

Baked Pumpkin 
Broccoli 

 
Pineapple Upside-down Cake with Pareve Ice-cream 

Fruit Compote 
 
 

Evening YOM TOV Meal - Meaty 
Gefilte Fish  

Chicken Soup with Matzah Balls 

 
Pickled Beef with Dill & Mustard Sauce 

or 
Roast Paprika Chicken Chops 

 
Mash Potatoes 

Braised Cabbage & Cauliflower 

 
Fresh Fruit Salad 

Fruit Compote 
 

 



 
 
 

 

 
 

Saturday 8th April 

 
Lunch Meal – Meaty 

 
Beef & Red Wine Casserole 

Or 
Chicken Patties 

 
Roast Potatoes 

Ratatouille 

 
Tinned Fruit Salad 

Fruit Compote 
 
 
 

Evening Meal - Milky 
 

Tomato & Basil Soup 

 
Baked Hake Fillet with Onion, Lemon & Herbs 

or 
Eggplant Parmigiana 

 
Potato Wedges 
Quinoa Salad 

 
Sponge Cake with Jam & Cream 

 
 
 



 
 
 

 

 
 
 

Sunday 9th April 
 

Lunch Meal - Meaty 
Lemon & Garlic Chicken  

 or 
Russian Beef Meatball Casserole 

 
Mashed Potatoes 

 Roast Carrots & Broccoli  

 
Fresh Fruit Salad 

Fruit Compote 
 
 

Evening Meal - Milky 
 

Cream of Cauliflower Soup 

 
Zucchini Fritters 

or 
Tuna Patties with Dill Mayo 

 
Potato Salad 

Braised Cabbage & Roast Pumpkin  

 
Sticky Date Pudding with Caramel Sauce 

  



 
 
 

 

 
 

Monday 10th April 
 

Lunch Meal - Meaty 
 

Oriental Chicken Stir Fry  
or 

 Cottage Pie 

 
Onion and Potato Mash 

Stir Fried Vegetables 

 
Tinned Fruit Salad 

Fruit Compote 
 
 

Evening Meal – Milky 
 

Italian Vegetable Soup 

 
Baked Salmon with Pesto Cream Sauce 

or 
Spinach & Feta Matzah Kugel 

 
Garlic Chat Potatoes 

Greek Salad 

 
Chocolate Matzah Bark with Ice-cream & Chocolate Topping 

Fruit Compote 
 
 
 

 



 
 
 

 

 
 

Tuesday 11th April 
 

Lunch Meal – Milky 
 

Creamy Pumpkin Soup  

 
Smoked Salmon & Spinach Frittata 

or 
Baked Tomato & Cheese Pasta 

 
Potato Salad 

 
Poached Pear Slices with Chantilly Cream 

Vanilla Pudding (smooth) 

 
 

Evening Yom Tov Meal – Meaty 
 

Beef Bourgignon 
or 

Chicken & Vegetable Log 

 
Mashed Potato, Zucchini & Baked Sweet Potato 

 
Fresh Fruit Salad 

Fruit Compote 

 
 
 
 
 



 
 
 

 

 
 

Wednesday 12th April 
 

Lunch YOM TOV Meal - Meaty 
 

Chicken Soup with Pesach Lockshen 

 
Hungarian Beef Goulash 

or 
Chicken and Dill Rissoles 

 
Potato Kugel 

Broccoli and Cauliflower  

 
Pareve Ice Cream or Fruit Compote 

 
 
 

Evening YOM TOV Meal - Meaty 
 

Chicken Soup with Knaidelach  

 
Roast Beef with Onion Gravy 

or 
Chicken Rissoles with Mushroom Sauce 

 
A Medley of Roasted Root Vegetables 

Tzimmes and Beans 

 
Baked Apples with Cinnamon & Sultanas 

Fruit Compote 

 
 



 
 
 

 

 
 

Thursday 13th April 
 

Lunch YOM TOV Meal - Meaty 
 

Chicken Soup with Pesach Lockshen 

 
Matzah Crumbed Schnitzel  

or 
Beef and Parsley Rissoles 

 
Potato Kugel 

Broccoli and Cauliflower  

 
Matzah Peach Crumble with Pareve Ice-cream 

Fruit Compote 
 
 
 

Evening Meal – Milky 
 

Cream of Mushroom Soup 

 
Barramundi Fillet with Lemon, Parsley & Caper Butter 

or 
Sweet Potato & Braised Leek Fritters 

 
Roast Chat Potatoes and Ratatouille 

 
Apple Cake with Chantilly Cream 

Fruit Compote 

 


