
    Passover Meal Menus 
 
For Meals, RSVP 5 days in advance students via webfood, others via Hillel online or 314-935-9040 
For Seder, RSVP by April 8, via Hillel online, students click here, others click here 
Meals will be at the South 40 Private Dining Room on Wash U’s Campus unless otherwise specified. 

Lunch Buffets   Dinner Buffets 

 

First Night Seder 

Daily 4/19-4/26   Daily 4/20 thru 4/25 

 

1st Seder – 4/18/11 Mon, 7:30pm 

11:30am – 1:30pm    6:00pm - 8:00pm 

  Cost:   Cost: 

 

Cost: 

$12.50 Student   $15 Student 

 

$30 Cash or Points 

$22.50 Community Adult   $25 Community Adult 

 

Seder Buffet Includes: 

$10 Child 8 and under   $13 Child 8 and under 

 

1 Seder Plate on Each Table 

 

    

 

Gefilte Fish w/ Horseradish Sauce 

All Lunch Buffets include:   All Dinner Buffets include: 

 

Matzah Ball Soup 

Fruit & Salad Bar   Salad 

 

Honey Roasted Chicken 

Chips & Matzah Rolls   Dessert 

 

Three Mushroom Pilaf w/ Farfel 

Matzo w/ Margarine & Jellies   Matzo w/ Margarine &  Jellies 

 

Roasted Yukon Potatoes 

Soda & Iced Water   Soda & Iced Water 

 

Vegetable Medley 

      

 

Dried Fruit & Nuts (no peanuts) 

Lunch Buffet Main Course:   Dinner Buffet Main Course: 

 

Matza w/ Margarine & Jellies 

4/19 Tues   4/20 Wed 

 

Wine & Grape Juice (4 cups/person) 

Chicken Pot Pie   Beef Stew 

 

Soda & Iced Water 

Veggie Pot Pie   Mashed Potatoes 

  4/20 Wed   Vegetable Medley 

 

 

Sweet & Sour Meatballs   4/21 Thur 

  Grilled Portabello & Vegetables   Brisket  

  4/21 Thur   Farfel Stuffing 

  Lemon Pepper Fish   Roasted Red Potatoes 

  Vegetable Layer Casserole   Vegetable Medley 

  
 

4/22 Fri   4/23 Sat 

  Pulled BBQ Beef   Egg, Tuna & Chicken Salads 

 

Shabbat Dinner 

Grilled Vegetables   Grilled Vegetables 

 

4/22/11 Friday 

4/23 Sat   4/24 Sun 

 

$20 Cash or Points 

Deli Tray   BBQ Short Ribs 

 

Services at 5:45pm 

Roasted Vegetables   Zucchini Kugel 

 

  

4/24 Sun (brunch)   Sweet Potatoes 

 

Shabbat Dinner Buffet Includes: 

Scrambled Eggs   4/25 Mon 

 

Matzo w/ Margarine & Jellies 

Corned Beef Hash   Meat Loaf & Gravy 

 

Garden Salad 

Pancakes   Orange Apricot Stuffing 

 

Roasted Turkey and Gravy 

4/25 Mon   Rasted Eggplant & Tomato 

 

Zucchini Kugel 

Grilled Chicken 

   

Mashed Potatoes 

Balsamic Vegetables 

   

Butternut Squash 

4/26 Tues 

   

Dessert 

BBQ Chicken Breast 

   

Wine & Grape Juice 

Sweet Potato Kugel 

   

Soda & Iced Water 
 


