
Starters:
Chicken Matzo Ball Soup $5

Shaved Brussels Sprout Salad $6
with dates, cucumbers, sliced pears & apple cider

dressing V GF

Mains:
Apricot Chicken $26 GF

Oven roasted whole chicken hand carved and served
with sweet apricot sauce 

 Irish Sea Trout $30 GF
Fresh grilled sea trout with green olive tapanade

 Sweet Potato Quiche $20 V 
A matzo crumb sweet potato crusted pie baked with an

assortment of vegetables, eggs, & Mozzarella cheese

Sides: $4
Apple Matzo Kugel V or Harvard Beets Vg GF

Sweets: $6
Flourless Chocolate Meringue Cake or

Sugar-free Coconut Custard or
 Rhubarb Tart or
Fruit Cup Vg GF

Individually priced for to go orders
Dine-in buffet price $32

Reservations available beginning Wednesday March 25
Reserve on-line @ nbocdine.org or by contacting Centro

CENTRO DINNER
PASSOVER STYLE BUFFET
Wednesday April 1, 2026 5pm - 7:30pm

https://nbocdine.org/
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