Rosh Hashanah 5786 Prepared Meal Packages

Celebrate the New Year with ease, abundance, and beautifully crafted holiday food. Our chef-prepared Rosh Hashanah
meals bring warmth, tradition, and elevated flavor to your holiday table—without the stress of cooking. Each dish is made in
our certified kosher meat kitchen and packaged with care for easy storage, reheating, and serving at home.

Rosh Hashanah begins at sundown Monday, September 22. Menu available starting September 2, 2025
Order Deadline: NOON on Tuesday, September 16th (no exceptions)

Pickup Options:
* Pickup at Sunflower Bakery: 5951 Halpine Road, Rockville, Maryland.

* Select Special community pickup locations across the DMV will be available on *September 18, 19, 21, and 22.
*Only items from this menu are available during this time.

Delivery:

¢ Available within a 25-mile radius of the bakery throughout the DC metro area.

Menu Descriptions and Allergens
Zucchini & Leek Soup

A silky, comforting soup made with sautéed leeks, tender zucchini,
and potatoes, blended to a smooth finish and lightly seasoned

with herbs. Delicate, nourishing, and perfect for your holiday table.

(Vegan, gluten-free, nut-free)

Kale, Apple & Fennel Salad

Tender kale, crisp apples, shaved fennel, radish, grapefruit,
and pomegranate seeds, served with a bright honey-apple
cider vinaigrette. A refreshing, vibrant balance to the richness
of traditional holiday foods. (Vegetarian, gluten-free, nut-free;
contains honey)

Apricot Chicken

Quartered whole chicken roasted until golden and tender, glazed
with a fragrant mix of apricots, oranges, and cranberries. A perfect
harmony of sweet and savory. (Gluten-free, nut-free)

Pomegranate-Glazed Brisket

Slow-braised brisket glazed in a rich pomegranate reduction.
Juicy, tangy, and deeply satisfying—an elegant centerpiece for any
holiday table. (Gluten-free, nut-free)

Traditional Tzimmes

A gently spiced medley of carrots, sweet potatoes, parsnips,
and dried fruit simmered with cinnamon, cardamom, and ginger.
Naturally sweet, warmly spiced, and festive. (Vegan, gluten-free,
nut-free)

Sweet Noodle & Raisin Kugel

A creamy pareve noodle kugel baked to golden perfection with just

the right touch of sweetness. Lightly topped with cinnamon sugar.
Comforting, classic, and crowd-pleasing. (Vegetarian, nut-free;
contains wheat and eggs)
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Sunflower Bakery
5951 Halpine Road

Café Sunflower
6101 Executive Blvd.,
Rockville, MD 20851 N. Bethesda, MD 20852
240-361-3698 301-321-3280

Sunflower Bakery is a 501(c)(3) nonprofit organization.

Sunflower Bakery is kosher pareve and Sunflower Culinary is a kosher meat kitchen under supervision by the Rabbinical Council of Greater Washington.

Holiday Mcal Packages

Rosh Hashanah Holiday Meal Package
Serves 10 ¢ $180

Includes zucchini & leek soup (2 quarts), kale, apple & fennel
salad (1.5 lbs), roasted apricot chicken (3.5 Ibs, cut into quarters),
pomegranate-glazed brisket (2 Ibs cooked), traditional tzimmes (2
Ibs), and sweet noodle & raisin kugel (half pan, approx. 4 Ibs).

Pomegranate-Glazed Brisket Dinner Package
Serves 6 ¢ $115

Includes zucchini & leek soup (1 quart), kale, apple & fennel salad
(1.5 Ibs), pomegranate-glazed brisket (2 Ibs), and traditional
tzimmes (2 lbs).

Apricot Chicken Dinner Package
Serves 4 ¢ $85

Includes zucchini & leek soup (1 quart), kale, apple & fennel salad
(1.5 Ibs), roasted apricot chicken (3.5 Ibs, cut into quarters), and
traditional tzimmes (2 lbs).

Peruvian-Style Chicken Dinner
Serves 4 ¢ $55

Includes a whole Peruvian-marinated roasted chicken, roasted
sweet potatoes, and roasted seasonal vegetables.

A La Carte Menu

Many of our dishes are also available a la carte so you can
customize your holiday meal or supplement family favorites.

» Pomegranate-glazed brisket (2 Ibs cooked) - $70

e Apricot chicken (Cut into %, 3.5 Ibs) - $40

* Peruvian style chicken (Whole, 3.5 Ibs) - $35

» Sweet noodle & raisin kugel (half pan, approx. 4 Ibs) - $24
o Traditional tzimmes (2 Ibs) - $18

* Kale, apple & fennel salad (1.5 Ibs) - $18

* Roasted sweet potatoes (1.5Ib) - $15

» Seasonal vegetables (1.5 Ib) - $15

* Zucchini & leek soup (1 quart) - $12



