
Chef Alyssa’s Kitchen 
Pre-Order Menu: chefalyssaskitchen.com 
@chefalyssaclt 	

Passover Menu 

 

Mains  

Braised Brisket, DF  
Classic Preparation with Caramelized Onions and Fennel 
2 lbs, serves 4-6 $32 
3 lbs, serves 6-8. $45 
 

Seared American Red Snapper, DF 
Served with Lemon Chimichurri 
Individual: $11 
4-Pack: $40 
 

Roast Chicken, DF 
Served with Preserved Lemon and Olive Pan Sauce 
Half: $13 
Whole: $24 
 

Braised Beef Pot Roast, DF 
Individual: $7 
4-Pack: $25 
 

Seared Salmon, DF 
Sauce Choice: Lemon Chimichurri or Rubbed with Chef Alyssa’s Smoked Chili & Rosemary Mustard 
Individual: $9 
4-Pack: $34 
 

Roasted Eggplant, VT, V 
Stuffed with Smoked Cauliflower, Tomato, Herbs and Cheese* (optional) 
Individual: $7 
4-Pack: $25 
 

Pre-Order Online by Monday April 6th 4:00 pm 
Pick up or Delivery available for Wednesday April 8th or Thursday April 9th between 
12 pm and 5 pm 
Order Hot for dinner that night of delivery. Order Cold to save for a later date. 
All items are Gluten-Free except for: Matzah Brittle 
DF = Dairy Free, V = Vegan, VT = Vegetarian 
Note: Our regular Family Table Meal menu contains Passover friendly items! 
 



Chef Alyssa’s Kitchen 
Pre-Order Menu: chefalyssaskitchen.com 
@chefalyssaclt 	

 

 

 

Sides  

Small serves 2-3 = $6 
Large serves 6-8 = $11 
 
Asparagus, V  
Blistered Tomatoes and Herbs with Fine 
Olive Oil 
Caramelized Pear & Fig Charoset, DF 
(Can be nut-free upon request.) 
Roasted Baby Carrots, V 
Served with tahini sauce on the side 
Caramelized Broccoli, V 
Garlic Fingerling Potatoes, VT 

 
------- 

Root Vegetable Kugel, DF 
(3 piece = $6, 6 pieces = $11) 
 
Salads 
 
Small serves 2-3 = $8 
Large serves 6-8 = $23 
 
Kale Salad, VT 
Kale marinated in a lemon vinaigrette 
with pine nuts and parmesan 
 
CAK Classic Salad, VT 
Kale with a beet and hazelnut salad, feta, 
almonds and roasted lemon basil 
vinaigrette 
 

Desserts and Seder Plate Pack 

 
Olive Oil Cake with Blood Orange-
Strawberry Compote, DF 
(1 slice = $3, Whole Cake, feeds 6 = $16) 
 
Matzah Brittle 
Toffee & Chocolate Covered 
*Not GF or DF 
(1 pint, feeds 4-6 = $8) 
 
Spring Pavlova 
Individual Fluffy Meringue Clouds with 
Strawberry-Rhubard Compote and 
Whipped Cream 
2-Pack: $8 
4-Pack: $15 
 
Seder Plate Pack $23 
Roasted Lamb Bone, Parsley, Salt Water, 
Vegetable, 1 Hard Boiled Egg, Pint of Pear 
and Fig Charoset 
Note: Actual plate not included 

 
How to Order
Order Online on 
www.chefalyssaskitchen.com 
Click on catering and select Order Now 
Pick-Up/Delivery Dates Must be 4/8 or 4/9 
 
Delivery to most areas in Charlotte. Most 
orders are $25 delivery fee that all goes 
to the driver & service company. 
	


