 SEQ CHAPTER \h \r 1
CATERING MENU               Small              Large               

PARTY PLATTERS                           

Cheese Platter:                          38.00               65.00

Halloum, gouda, kaskaval & feta
Cheese and Olives                     32.00               55.00

Halloum, gouda  kaskaval, feta, kalamata & assorted olives
Pickle and Olives                      25.00               35.00

Assorted olives, pickled turnips, cucumbers & eggplant
Combination                             25.00               50.00

Cheese, olives & pickles
Fresh Fruit                                50.00               70.00

Sliced seasonal fruit
COLD PLATTERS
Hummos                                    28.00               40.00

Chickpeas pureed with tahini, fresh lemon juice & garlic
Baba Ghannouge                      32.00               45.00

Pureed eggplant with tahini, fresh lemon juice & garlic
Avocado Salad                          35.00                50.00

Avocado with garlic,tomato,scallion,lemon juice & olive oil

Artichoke Salad                        35.00               50.00

Artichoke hearts, vegetables, garlic, lemon juice & olive oil

M’saka                                       30.00               45.00

Eggplant & chickpeas cooked with onions, spices & tomato

Foole M’Damas                         25.00               35.00

Simmered fava beans mixed with garlic, lemon & peppers

Hindbeh                                     30.00                45.00

Chicory sauted in olive oil with caramelized onions on top

Shakshouky                               30.00                55.00

Eggplant with garlic, scallion, tomato & pomegranate molasses

Burghul Pilaf                             25.00               35.00

Crushed wheat with chickpeas, onion, garlic & tomato

Couscous                                    27.00                40.00

Couscous with vegetables, lemon and olive oil

Lubieh Bel Zeit                          27.00               40.00

String beans sauteed with tomato, garlic, spices & olive oil

Aranabeet                                  28.00               42.00

Fried cauliflower with tahini sauce

HOT PLATTERS
Moudardara                                                      45.00

Lentils, rice & onions sauteed in olive oil

Shawarma                                  40.00             65.00

Marinated sliced beef served with tahini sauce

Chicken shawarma                   40.00             65.00

Marineted sliced chicken breast served with garlic sauce

Vegetable Medly                       33.00              46.00

Roasted zucchini, carrots, squash, red & green peppers

Roasted Potatos/ herbs             25.00             38.00

Spiced Rice                                 25.00            40.00

Basmati Rice with Vermicelli   20.00            30.00

SALADS
Lebanese Salad                          30.00            45.00

Sliced tomato, cucumber, parsley, green pepper & onion

Fattoush                                     30.00            45.00

Lebanese salad with toasted pita, sumac & pomegranate extract

Tabouleh Salad                          35.00           50.00

Parsley, burghul, mint, tomato, onion, lemon juice & olive oil

Yogurt Salad                              25.00           38.00

Yogurt with diced cucumber, mint & garlic

Bean Salad                                  25.00           38.00

Black eyed peas with garlic,parsley, lemon juice & olive oil

Tomato & Feta Salad                32.00            45.00

Tomato, onions with garlic, lemon juice, dry mint  & olive oil

Lebanese Potato Salad              25.00            40.00

Potato, parsley, onion, lemon juice, , garlic & olive oil

House Salad                               25.00             38.00

Lettuce, tomato,cucumber,garlic,onions, lemon & mint dressing

STEWS (all stews can be made vegetarian, 48 hour notice)

Bamieh                                                                          95.00
Okra, lamb, tomato sauce & basmati rice

Lubieh                                                                85.00

String beans, lamb, tomato, garlic, spices & basmati rice

Spinach                                                              95.00

Finely chopped spinach with lamb, pine nuts & basmati rice

Fasoliah                                                              85.00

Beans with lamb, onion, garlic, tomato sauce & basmati rice

Ardichawki                                                      110.00

Artichoke hearts, lamb, lemon, cilantro & basmati rice.

FOR YOUR FINGERS
   Cocktail          Regular

(priced per dozen)

Sambousick                               13.25               15.00

Pastry shell stuffed with meat, almonds, pine nuts & spices

Grape Leaves                            10.25              11.50

Rolled with rice, chick peas, tomato, mint & parsley

Grape Leaves with meat          11.50              12.75

Rolled with bits of spiced lamb, beef & rice

Kibbeh                                       15.25              21.00

Ground beef, lamb, crushed wheat, almonds & spices (fried)

R’Kakat                                                            12.00

Phyllo pastry rolls, stuffed with a blend of cheeses & mint

Fatayer Cheese                         13.25               15.00

Light pastry shell filled with feta cheese, fried until golden

Fatayer Spinach                       13.25               15.00

Filled with spinach, onion, pine nuts & sumac, fried

Falafel with tahini                                            12.75

Vegetable patties, chick peas, fava beans & spices, fried

Cherry Tomatos                                               20.00

Stuffed with tabouleh

VEGETARIAN
Zuchini                                     42.00                75.00

Vegetables& rice filling & tomato sauce

Eggplant                                   50.00                80.00

Stuffed with rice, tomato, parsley, spices & pine nuts

Tomato                                     45.00                75.00

Stuffed with rice, parsley, pine nuts & tomato sauce

Green Pepper                           32.00                75.00

Stuffed with rice, tomato, parsley & tomato sauce




Cocktail
            Regular
KABOBS

Skewer              Skewer
Lamb                                                 2.50                  5.50    with vegetables & tahini sauce
Chicken                                      2.25                  4.50

With vegetables & garlic sauce

Kafta                                           2.25                  5.00

Ground  meat  & tahini sauce

Vegetable                                                             4.50

Shrimp                                                                 6.75

Marinated jumbo shrimp

Salmon                                                                 6.75

Marinated salmon & harra sauce

Beef Tenderloin                                                   5.50

Marinated beef & vegetables

SPECIALTY ITEMS
Whole Lamb                                          Market  price

Baked & served on a bed of brown rice & pine nuts

Whole leg of Lamb                                market price

same as above

Salmon Meshwi                                     Market price

broiled salmon file with tomato, cilantro & pine nuts sauce

Samake Harra                                       market price

broiled whole fishwith tomato, cilantro & pine nut sauce

Whole chicken                                                  12.00

roasted chicken and garlic sauce
Stuffed Cabbage                                               85.00

Lamb & rice filling cooked in a mint, yogurt & lemon sauce

Kafta B’Sanayeh                                               85.00

Groud meat, onions & spices, baked with potato & tomato

Kibbeh B’Sanayeh                                            85.00

Ground  meat, crushed wheat, spices & pine nuts

Kibbeh B’Laban                                             110.00

Kibbeh balls cooked in yogurt & mint sauce with rice

Mannek                                                              60.00

Mild homemade beef & lamb sausages, sauteed in lemon juice

Sujok                                                                  54.00

Spicy homemade sausages sauteed in tomato sauce

Ouzi                                                                  125.00

Chunks of lamb boiled in vegetable bouillon with rice

Riz Bel Djaje                                                   125.00

Chicken breast boiled in vegetable bouillon with rice

Chicken Curry                                                  95.00

With onion, garlic, ginger, curry & coconut milk with rice

Lamb Curry                                                   110.00

With onion, garlic, ginger, curry & coconut milk with rice

Shrimp Curry                                                135.00

With onion, garlic, ginger, curry & coconut milk with rice

DESSERTS 
Baklava                                     35.00                50.00

Assorted Pastries                     40.00                55.00

Rice Pudding                                                     30.00

Halwa Jibne (pieces)                                         60.00

Knafe (need 48 hr notice)                                 80.00

Stuffed Dates (per dozen)                                 18.00

