CENTRO DINNER

PASSOVER STYLE BUFFET
Thursday, April 2, 2024 5pm-7:30pm

Chicken Matzo Ball Soup $5
or
Grilled vegetable salad with baby greens and citrus
vinaigrette Vg GFep $6

*CRUSTED TENDERLOIN OF BEEF $31
Matzo truffle crusted tenderloin slow roasted and hand
carved. Served with red wine jus

PAN SEARED HALIBUT GF ¥F $34
Fresh atlantic halibut pan-seared and served with caper
berry vinaigrette with blistered cherry tomatoes

EGGPLANT LASAGNA V2 $20
Eggplant layered with cauliflower ricotta, spinach, and
tomato sauce baked with a five cheese blend

Sides: $4
Fingerling potatoes Vg GF and
Sautéed Vegetable Medley Vg GF ¥

Sweets: $6
Dessert: Coconut Macaroons
Sugar-free Banana Coffee Cake

Fruit Cup Vg GF P

Individually priced for to go orders
Dine-in buffet price $34
Reservations available beginning Thursday March 26
Reserve on-line @ nbocdine.org or by contacting Centro



https://nbocdine.org/
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