
SEDER DINNER
Dine-In or Curbside Carryout

All Carryout Orders & Dine-In 
Reservations Required By March 22

Outdoor Igloo Reservations 
Available For Private Observance
(limited availability)

Full Dinner Menu Will Also be Available 

Saturday, March 27

For Reservations, To Place Your 
Curbside Carryout Order or 
Additional Requests Call: 
440.461.4653
Or Email Stephanie:
sgaspar@stonewatergolf.com



SEDER DINNER MENU

FIRST COURSE 
Matzo & Charoset 
Gefilte Fish With Beet Horseradish 
Hardboiled Egg With Salt And Warm Water 

SECOND COURSE 
Matzo Ball Soup 

FAMILY STYLE DINNER 
Roasted Airline Chicken Breast 
Slow Roasted Beef Brisket With Au Jus
Baby Carrot & Roasted Brussel Sprout Medley 
Smashed Parmesan Potatoes 

FAMILY STYLE DESSERT 
Lemon Meringue Bars
Coconut Bars
Pistachio Macaroons

SEDER DINNER ADD-ONS

TRADITIONAL SEDER PLATE $16 
parsley, horseradish, charoset, lettuce, 
shank bone, roasted egg

GRANDMA’S CHOPPED LIVER (8oz) $6
chopped liver, onions, hardboiled eggs

SIDE SALAD $5 per salad
mixed greens, mozzarella, cucumbers, 
tomatoes, choice of dressing

HAMANTASH $12 dozen
shortbread cookie with raspberry jam

KOSHER WINE Available

$45 per adult    $20 per child 12 & under
(plus tax & gratuity for dine-in)


