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A Legacy of Flavour and Festivity

With over 20 years
in the catering business, we

bring live culinary shows right to

your event, including shawarma,
halloumi, falafel, BBQ grilling, and
whole lamb roasting. Discover our

buffet and platter options for a
truly memorable experience. Let our

experienced chefs and staff make

your event unforgettable.
Inquire today!
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CATERWG PACKAGES

Explore our catering packages, perfect for large celebrations, offering exceptional value and an array of
Mediterranean and Lebanese delicacies. From live shawarma stands and BBQ experiences to gourmet salads and
dips, our packages cater to all dietary preferences, ensuring a delightful culinary journey for every guest. Enjoy
authentic flavours and exceptional service that make every event memorable. Additionally, you can enhance
your event with cutlery and crockery, dessert options, and waiters or drink service upon request. Please
include a brief description of your needs, and we will respond with a custom quote to complement your total.

Buffet Set-Up (Standard): £30 / Person, (Minimum 30 guests)
Celebrate diversity at your table with our specially designed buffet that caters to all dietary preferences. From hearty meats to
vegan delights, each guest will find something to relish in our extensive menu offerings.

Salads and Dips

Hummus, Baba Ghanoush, Fattoush Salad.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Lamb Kibbeh, Cheese Sambousek.

Mains
Lamb Kebab Kofta with Grilled Onions, Grilled Chicken Tawook with Grilled Tomatoes, Lebanese Moussaka Aubergine with
Vermicelli Rice.

Sauces and Accompaniments
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread.

Buffet Set-Up (Premium): £35 / Person, (Minimum 30 guests)
Designed to cater to all tastes, including vegans, vegetarians, and meat lovers, our buffet set-up ensures everyone at your event
finds something delightful to enjoy. Explore our diverse and inclusive menu options:

Salads and Dips
Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad, Mixed Pickles.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Lamb Kibbeh, Cheese Sambousek, Lamb Shifa, Chicken Shawarma Mini Pitta Pockets.

Mains
Lamb Kebab Kofta with Grilled Onions, Grilled Chicken Tawook with Grilled Tomatoes, Lebanese Moussaka Aubergine with
Vermicelli Rice, Lamb Chunks with Spiced Rice

Dessert
Choose Fruit Platter, or Osmaliyeh.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.

Live BBQ Package: £45 / Person, (Minimum 40 guests)

This package is designed to cater to a variety of events, ensuring a delightful culinary experience that won’t break the bank. Enjoy
a diverse menu that offers something for everyone, beautifully served with standard cutlery and crockery to complement your
event’s style. Additionally, our skilled chef will be on hand to manage the live BBQ grill, ensuring each dish is perfectly cooked
to enhance your event. Whether you’re hosting a corporate gathering, a family celebration, or a casual get-together, our Live BBQ
Package promises to make it memorable with flavours that please every palate.

Salads and Dips

Hummus, Baba Ghanoush, Fattoush Salad, Couscous Salad.

Oven-Baked Pastries and Finger Bites
Cheese Borek, Vine Leaves on Cocktail Sticks, Spinach Fatayer, Chicken Shawarma Mini Pitta Pockets, Mini Zaatar Manakeesh

Live BBQ with Chef
Lamb Cubes, Batata Harra, Lamb Kebab Kofta, Grilled Vegetables, Grilled Halloumi, Chicken Tawook, King Prawns, Chicken
Wings.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.
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CATERWG PACKAGES

Live Shawarma Experience (Standard): £45 / Person, (Minimum 40 guests)

Step into a world of rich flavours with our chef-led Chicken, or Lamb Shawarma stations and vegetarian-friendly falafel.
Personalise your plate with traditional condiments and enjoy a broad selection of Lebanese staples that round out our extensive
buffet. From Spinach Fatayer to creamy Hummus, there’s something to delight every guest.

Salads and Dips
Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Mini Zaatar Manakeesh, Cheese Borek.

Live Shawarma Food Stand with Craver
Choose Chicken, or Lamb Shawarma, Grilled Halloumi.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.

Live Shawarma Package (Premium): £55 / Person, (Minimum 40 guests)

Chef-led stations offering both lamb and chicken shawarma, alongside our vegetarian-friendly grilled halloumi and falafel
stations. Each station allows guests to personalise their experience with a variety of traditional toppings and sauces. Beyond
the live stations, our extensive buffet includes Lebanese staples like Spinach Fatayer and Lamb Kibbeh, ensuring every palate is
catered to.

Salads and Dips
Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Lamb Kibbeh, Mni Zaatar Manakeesh, Cheese Borek, Batata Harra, Lamb Sambousek.

Live Shawarma Food Stand with Carver & Vegetarian Stand
Chicken Shawarma and Lamb Shawarma, Falafel and Grilled Halloumi.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.

Ultimate Live Grill & Shawarma Experience: £80 / Person, (Minimum 50 guests)
Discover the essence of Middle Eastern cuisine with our expansive buffet package. Begin your meal with a variety of traditional
dips and crisp salads, including rich Hummus, smoky Baba Ghanoush, vibrant Fattoush, and refreshing Tabouli. Our oven-

baked pastries like Spinach Fatayer and Lamb Kibbeh promise a treat for all. The heart of the experience lies in our live cooking
stations: from succulent Lamb Kebabs and Chicken Tawook grilled to perfection, to our bespoke Shawarma setups offering both
lamb or chicken options. Vegetarian guests will delight in our Falafel or Grilled Halloumi stations. Complete with professional
culinary expertise. Our experienced Grill Master and Chef Carver are on hand to ensure each dish is perfectly crafted and served.
Accompanied by elegant cutlery and crockery, this setup elevates any gathering. Indulge in a variety of traditional sauces and
freshly baked Arabic bread, tailored to satisfy diverse tastes and create unforgettable dining experiences.

Salads and Dips

Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad, Couscous Salad, Aubergine Rehab.
*Buffet counter includes, fresh chilli, pickles, Arabic bread, chilli peppers and sauces.

Oven-Baked Pastries and Finger Bites
Lebanese Moussaka Aubergine with Chickpeas, Spinach Fatayer, Lamb Kibbeh, Cheese Sambousek, Mini Zaatar Manakeesh.

Live BBQ with Chef
Lamb Kebab Kofta with Grilled Onions, Batata Harra, Chicken Tawook with Grilled Tomatoes, Grilled Vegetables, Grilled Halloumi,
Lamb Chops, King Prawns.

Live Shawarma Food Stand and Vegetarian Stand
Chicken Shawarma and Lamb Shawarma, Falafel and Grilled Halloumi.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.
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Live Vegetarian Experience: £40 / Person, (Minimum 40 guests)

Embark on a culinary journey through the vibrant world of Lebanese vegetarian cuisine. Our chef-led live falafel and grilled
halloumi stations bring authentic flavours to life, allowing your guests to customise their plates with a variety of traditional
condiments. Enjoy an abundant selection of Lebanese staples, from fresh salads to oven-baked pastries, that are sure to satisfy
every palate.

Salads and Dips
Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Mini Zaatar Manakeesh, Cheese Borek.

Live Vegetarian Food Stand with Chef
Falafel and Grilled Halloumi.

Sauces, Accompaniments, and Essentials
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery.

Live Roast Lamb Experience: £25 / Person, (Just Lamb),
or £40 / Person, (With Extras Below), (Minimum 40 guests)

Elevate your event with our slow-roasted lamb station, a true showstopper that brings the flavours of Lebanon to life. Perfectly
seasoned and slowly roasted to tender perfection, our whole lamb is a feast for both the eyes and the palate. Choose this as

a standalone package with a selection of extras, or add it to any of our existing catering packages for a truly unforgettable
experience. Guests can customise their plates with traditional Lebanese dips, fresh salads, and oven-baked pastries, ensuring
every taste is catered for.

Salads and Dips
Hummus, Baba Ghanoush, Fattoush Salad, Tabbouli Salad.

Oven-Baked Pastries and Finger Bites
Spinach Fatayer, Lamb Kibbeh, Mni Zaatar Manakeesh, Cheese Borek, Batata Harra, Lamb Sambousek.

Live Roast Lamb Station with Chef
Slow-Roasted Whole Lamb. X
)\

Sauces, Accompaniments, and Essentials \ \\_ ¢\
Garlic Sauce, Chilli Sauce, Tahini Sauce, Arabic Bread, Cutlery and Crockery. k7



CHMQ’?ES Delicious Gourmet Treats T
Kabis 15.0

Mixed selection of pickled turnips, cucumbers & chili peppers. Price per platter, (good for 8-10 people).

Crudités @ @ 20.0

Selection of carrots, cucumber, celery & tomato with hummus dip. Price per platter, (good for 8-10 people).

»y

CANAPES
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Cheese and Chive Vermicelli Cups @ 15.0

Puff pastry filled with soft cheese & chives. Price per 12 pieces.

Mini Halloumi Sticks ©® 15.0

Grilled halloumi cubes with tomato and fresh mint garnish. Price per 12 pieces.

Vine Leaves on Cocktail Sticks (Vegetarian) 35.0

Rice, tomato & onion wrapped in vine leaves. Price per 50 pieces.

Mini Sandwiches o 10.8
Choose from, chicken & mayo, salmon & soft cheese, turkey, cheese & cucumber, tuna & sweetcorn, or a variety.
Price per 12 pieces.

#£Mini Pitta Pockets 10.8

Choose from chicken or lamb shawarma, stuffed in homemade pitta bread. Price per 12 pieces.

#Mini Vegan Pitta Pockets @ 10.8
Homemade pitta bread stuffed with your choice of:
Falafel with tahini, Labneh with mint, Hummus, Baba ghanoush. Price per 12 pieces.

Prawn Vermicelli Cups © 15.0

Prawn cup with vermicelli and cocktail sauce. Price per 12 pieces.

Mini Hot Dogs ® 9.6

Chicken and turkey hot dogs in mini rolls topped with sesame seeds & mayo. Price per 12 pieces.

Mini Cheeseburgers ® 30.0

Mini burgers with cheese. Price per 12 pieces.

Mini Burgers ) 24.0

Bite sized mini burgers. Price per 12 pieces.

Mini Chicken Tawook Skewers 36.0

Chicken Tawook pieces with grilled peppers on mini skewers with garlic sauce. Price per 12 skewers, with 2 pieces each.

Kofta Balls 30.0

Traditional lamb kofta balls on cocktail sticks with homemade dip. Price per kg.

Mini Salmon Wraps © 12.0

Smoked salmon & soft cheese in a tortilla wrap. Price per 12 pieces.

Crispy MozzarellaBalls © O 12.0

Golden-fried mozzarella balls with a crunchy coating, served with dip. Price per 12 pieces.

> *BOWL AND SPOON CANAPES,
AVAILABLE UPON REQUEST

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan Ns Nuts Eggs @Dairy Seafood @Sesame

Gluten

CERTIFIED
FOOD
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’?QS I E\ES Handrolled Oven Baked Allday Delights — TN

Cheese Sambousek oe 8.4

Pastry parcel filled with feta & mint. Price per 12 pieces.

Lamb Sambousek 8.4

Pastry parcel filled with minced lamb, onion & spices. Price per 12 pieces.

Lamb Sfiha 9.6

Pastry parcel filled with minced lamb & spices. Price per 12 pieces.

Spinach Fatayer o 8.4

Pastry parcel filled with spinach, onion & lemon. Price per 12 pieces.

#Cheese Bourak o 8.4

Filo rolls filled with feta & mint. Price per 12 pieces.

Lamb Bourak 8.4

Filo rolls filled with minced lamb, onion & spices. Price per 12 pieces.

Mini Pizza o 8.4

Homemade margherita pizza. Price per 12 pieces.

#£Mini Zaatar Manakeesh D 9.6

Oregano, thyme, mixed herbs & spices on homemade bread. Price per 12 pieces.

Mini Spinach Manakeesh 9.6

Spinach, onion & lemon on homemade bread. Price per 12 pieces.

Mini Lamb Manakeesh 9.6

Minced lamb & spices on homemade bread. Price per 12 pieces.

Mini Cheese Manakeesh o 9.6

Mixed melted cheeses on homemade bread. Price per 12 pieces.

Spinach Kibbeh ) 10.8

White bulgur wheat parcel filled with spinach, onion & lemon. Price per 12 pieces.

#Lamb Kibbeh 10.8

Brown bulgur wheat parcel filled with minced lamb, onion & spices. Price per 12 pieces.

Rice Kibbeh 12.0

Potato & rice parcel filled with minced lamb, parsley & onion. Price per 12 pieces.

Mini Cheese Croissants (0. G2 10.8

Croissant filled with mixed cheese and topped with sesame seeds. Prices per 12 pieces.

Mini Zaatar Croissants @9 10.8

Croissant filled with oregano, thyme, mixed herbs & spices. Price per 12 pieces.

#£Mini Falafels @ 0 9.6

Chickpea, fava bean and mixed spice fried balls. Price per 12 pieces.

#Chicken Mouskhan Rolls 10.8

Shredded chicken with spices & sumac in village bread. Price per 12 pieces.

Fresh Vegetable Parcel o

Pastry filled with tomato, onion, mint & parsley salad. Price per 12 pieces.

Vegetable Samosa

Crispy pastry filled with a seasoned medley of fresh vegetables. Price per 12 pieces.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten

Seafood




DIPS
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Rich, Creamy, and Robust.

DPS
Labneh O

Strained yogurt with olive oil and a hint of salt. Price per kilo.

Tzatziki O

Yogurt mixed with cucumber, mint & garlic. Price per kilo.

Muhammara @ ®

Roasted mixed nuts blended with a rich red pepper paste and breadcrumbs. Price per kilo.

Taramasalata ©

Cods roe mixed with olive oil, lemon juice, garlic & bread. Price per kilo.

#Baba Ghanoush © @&

Grilled aubergine mixed with tahini and garlic. Price per kilo.

#Hummus @ @

Home made with chickpeas and tahini. Price per kilo.

Fattet Hummus ©
Spiced chickpea puree, topped with whole chickpeas, tahini, fresh lemon juice, garlic, olive oil and spices.
Served with pita bread (regular). Price per kilo.

Hummus Awarma
Chickpea puree, topped with fried chopped lamb, tahini, fresh lemon juice, garlic, olive oil.
Served with pita bread (regular). Price per kilo.

#Hummus Shawarma
Chickpea puree, topped with fried chopped chicken or lamb shawarma, tahini, fresh lemon juice, garlic, olive oil.
Served with pita bread (regular). Price per kilo.

» Aubergine Raheb ©

Grilled aubergine, mixed peppers, lemon, tomatoes, garlic, sumac and olive oil. Price per kilo.

Fetteh Aubergine ©

Yoghurt layered with aubergine, peppers, and garlic, topped with crispy fried bread and almond flakes,
finished with a drizzle of olive oil and a splash of lemon. Price per kilo.

>
* All served with fresh Arabic bread.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten

Seafood @ Sesame
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SALADS

CERTIFIED
FOOD

SQLQ—DS Vibrant greens with Mediterranean flavours WO

Chickpea Salad ©

Chickpea, tomato, parsley & onion salad.

Butterbeans Salad ©

White butter beans with a tomato sauce and spices.

Rocket, Beetroot, Goats Cheese and Walnut Salad © © O

Goats cheese, beetroot & walnuts served on a bed of rocket with a vinaigrette dressing.

Halloumi Cheese Salad ©

Halloumi laid on a bed of lettuce, tomatoes, and cucumbers.

#Tabbouleh Salad (V)

Finely chopped parsley with bulgur wheat, tomato, onion & parsley with a lemon and olive oil dressing.

Tabbouli Gem Lettuce o

Finely chopped parsley with bulgur wheat, tomato, onion & parsley served in small gem lettuce cups.

#Fattoush Salad ©

Mixed salad topped with fried bread & pomegranate molasses dressing & fresh pomegranate.

Greek salad O

Feta cheese, cucumber, tomato, peppers & olives with a red wine vinegar & olive oil dressing.

#Couscous Salad @

Slow cooked couscous, with tomato, fried aubergine, peppers & parsley.

Artichoke with Broad beans ©

Artichoke heart filled with broad bean salad. Price per 12 pieces.

Stuffed Artichoke Hearts @

Tender artichoke hearts stuffed with a zesty blend of lemon, garlic and vegetables. Price per 12 pieces.

Malfouf Salad @

Fresh cabbage mixed with parsley, onions, lemon, garlic, mint, and a light olive oil dressing.

P *All prices are per kilo unless otherwise mentioned.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten

Seafood @ Sesame
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STARTER / MAIN

STARTERS oR MANS

Fetteh Aubergine O
Fried bread & aubergine, topped with yoghurt & salad.

Moussaka Aubergine ©

Grilled aubergine, chickpea & onion stew.

Okra ©

Lady fingers with tomato, onion, and spices.

Okra with Lamb

Lady fingers with tomato, onion, spices, and lamb cubes.

Moudardara @

Rice with green lentils topped with fried onions.

#|oubieh ©

Fine green beans in tomato and onion sauce.

Loubieh with Lamb

Fine green beans in tomato and onion sauce with minced lamb.

#Aubergine Raheb ©

For Any Moment

Grilled aubergine, mixed peppers, lemon, tomatoes, garlic, sumac and olive oil.

Batata Harra ©
Spicy fried potato with peppers, garlic & spices.

#£Bizeli ©

Stew with green peas and carrots cooked in a tomato sauce.

Bizeli with Lamb

Stew with green peas and carrots cooked in a tomato sauce with minced lamb.

Kalaj © @

25.0

18.0

20.0

35.0

18.0

20.0

30.0

22.5

20.0

22.0

35.0

6.5

Lebanese flat bread filled with halloumi cheese topped with spices and parsley. Price per piece.

Arayes @

6.5

Homemade Lebanese bread filled with minced lamb, onion, parsley and baked in our stone oven.

Price per piece.

Foul Moudamas @

A hearty blend of fava beans, tomato, parsley, garlic, lemon, olive oil, cumin, and spices.

Price per individual portion.

#£Makanek ©

Grilled lamb & pine nut sausages.

#£So0jok

Grilled spicy lamb sausages.

#Halloumi ©

Traditional grilled halloumi cheese. Price per 12 slices.

* All prices are per kilo unless otherwise mentioned.

Allergen Guide
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MAIN DISHES
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Chicken Livers 20.0

Marinated chicken liver cooked with pomegranate molasses, garlic, lemon, spices & mixed vegetables.
Price per kilo. Served with your choice of rice or chips.

#Lamb Kafta Batata 50.0

Baked kafta pieces with potato in a tomato and onion sauce served in a dish. Price per dish, (serves approx. 5-6 ppl).

Lamb Kafta and Aubergine 50.0

Baked kafta pieces with roasted aubergine in a tomato and onion sauce served in a dish.
Price per dish, (serves approx. 5-6 ppl).

Lasagne O 50.0

Beef lasagne served in a dish. Price per dish, (serves approx. 5-6 ppl).

Chicken Tagliatelle Pasta O 50.0

Shredded chicken & mushrooms in a cream sauce served in a dish. Price per dish, (serves approx. 5-6 ppl).

Baby Chicken stuffed with Rice 25.0

Roast chicken stuffed with rice and minced lamb. Price per chicken.

#Shredded Chicken with Rice . 70.0-100.0

Stewed boiled shredded chicken with spices on a bed of rice. Regular size, (serves approx. 5-8 ppl),
large, (serves approx. 12 - 14 ppl).

#Kibbeh Bil Saynieh © 25.0
Baked Kibbeh served in a large round tray. Price per tray, (serves approx. 5-6 ppl).

Samake Harra @ ® 140.0
Salmon or Sea Bass topped with a finely chopped walnut, tomato & pepper paste. Price per whole fish.

Kibbeh bi Laban © © 24.0
Kibbeh balls in warm yoghurt with dried mint & garlic. Price per 12 pieces.

Moghrabieh © 45.0
Pearl sized couscous with spices & shredded chicken served with stock. Price per kilo.

Mloukhieh with Chicken or Lamb 45.0
Jute leaf stew served with rice, fried bread and a vinegar & diced onion dressing. Price per kilo.

#Sayadieh © © 45.0
Fish fillet on brown rice with fried onions, toasted almond flakes served with tahini sauce. Price per kilo.

Sabzi © 25.0
Rich stew made with mixed herbs, kidney beans. Price per kilo.

Sabzi with Meat 35.0
Rich stew made with mixed herbs, kidney beans, and minced lamb. Price per kilo.

Sheikh El Mahshi 25.0

Aubergine stuffed with minced lamb, tomatoes, onion, turmeric, and a blend of spices. Price per kilo.

Moussaka Aubergine © 18.0

Grilled aubergine, chickpea & onion stew. Price per kilo.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten

Seafood @ Sesame




GRILLED MAINS
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Sizzle and Savour TR e e e

GRIWED Baa MAMS

Grilled King Prawns © 35.0

Marinated in olive oil, lemon, garlic & parsley. Price per kilo.

Farrouj Meshwi (Whole Grilled Chicken) 20.0

Marinated baby chicken, charcoal grilled. Price per whole chicken.

#£Chicken Shawarma 30.0

Marinated shredded chicken. Price per kilo.

Lamb Shawarma 35.0
Marinated shredded lamb. Price per kilo.

#£Grilled Vegetables © 15.0

Mix of grilled seasonal vegetables. Price per kilo.

Lamb Chops 4.5

Marinated grilled lamb chops. Price per piece.

Chicken Thighs 8.5

Marinated grilled chicken thighs. Price per piece.

Chicken Wings 18.0

Marinated grilled chicken wings. Price per kilo.

Lamb Meshwi 35.0

Marinated grilled lamb cubes. Price per kilo, (1 kg = approx 18 pcs).

#Chicken Shish Tawook 30.0

Marinated grilled chicken cubes. Per kilo, (1kg = Approx 18 pcs).

Lamb Kebab Kafta 30.0

Grilled minced lamb with herbs & spice. Price per kilo (1kg = 10-12 skewers)

Sliced Roast Lamb 90.0

Pieces of sliced lamb served with rice and minced meat or saffron (serves 5/6 people).

Leg of Lamb 95.0

Leg of lamb with a choice of rice or vegetables.

Half Lamb 190.0
Half lamb served with rice and minced meat or rice with saffron.
#Whole Lamb 380.0

Whole lamb served with rice and minced meat or rice with saffron.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten

Seafood
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MIX & MATCH DOLMA

MAKE YOUR OWN DOLMA MIX POT ~ tttttt i e e e e e

MXED DoHA

Onions & Peppers 12.0

Filled with minced lamb, rice, tomato, lemon, garlic & spices. Price per 12 pieces.

Courgette & Aubergine 24.0

Filled with minced lamb, rice, tomato, lemon, garlic & spices. Price per 12 pieces.

£ Vine Leaves with Lamb 40.0

Minced lamb, rice, tomato, lemon, garlic & spices rolled in vine leaves. Price per 50 pieces.

» *Add Extra Lamb Cutlet to any hot dolma pot (price per cutlet) (+4.50)
Add Extra Stuffed Onion (+1.0)
Add Extra Stuffed Pepper (+1.0)
Add Extra Stuffed Tomato (+1.0)

MIX AND MATCH
YOUR
ABOVE POT

CANNOT BE MIXED:

Malfouf (Stuffed Cabbage Leaves with Lamb) 50.0
Minced lamb, rice, tomato, lemon, garlic & spices rolled in cabbage leaves. Price per 50 pieces.
Mehshi Selek (Stuffed Swiss Chard Leaves) 50.0

Swiss chard leaves stuffed with a savory mix of minced lamb, tomatoes, onions, and spices. Price per 50 pieces.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts Eggs @Dairy

Gluten




CURRIES
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CU’E’E\ES Indulge in Our Signature Curry Creations  WIINNINTT

Prawn Curry ©

Prawns with curry sauce & spices. Price per kilo.

Vegetable Curry ©

Mixed vegetables with curry sauce & spices. Price per kilo.

#Chicken Curry

Chicken with curry sauce & spices with a mix of vegetables and potatoes. Price per kilo.

Lamb Curry

Lamb with curry sauce & spices with a mix of vegetables and potatoes.

» Rice
Rice served with your choice of:
Saffron, lamb, vermicelli, mushrooms, broad beans & dill, carrots & onions

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Contains @ Vegan @Nuts @ Eggs @Dairy

Gluten
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Traditional Aryan O

A refreshing yogurt-based drink, perfect for cooling off.

Soft Drinks 330ml

Refreshing selection of 330ml soft drinks - perfect for quenching your thirst.

#Freshly Squeezed Juices

Vibrant and full of flavour, made to order. Choose from Orange, Lemon and Mint, Carrot, Green Apple

#Jallab

Atraditional Middle Eastern drink made from grape molasses, dates, and rose water, served with pine nuts and raisins.

£Tamar Hindi

Atangy and refreshing drink made from tamarind juice, sugar, and a hint of rose water, perfect for a cool treat.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.

Gluten

CERTIFIED
FOOD

'D'E\MKS Cold Drinks and Fresh Juices T TR
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—DESSERTS Sweet and Authentic LRy
Namoura (0. G2 20.0

Open pastry stuffed with clotted cream, syrup & pistachios. Price per kilo.

Znoud EL Sit (0. IS 20.0

Open pastry stuffed with clotted cream, syrup & pistachios. Price per kilo.

#£Mini Meghli © 3.5

Floured rice pudding and a blend of aromatic spices including anise, caraway, and cinnamon. Price per individual pot.

Meghli © 30.0

Floured rice pudding and a blend of aromatic spices including anise, caraway, and cinnamon.
Price per tray, (serves 8 - 10 ppl).

Kunafeh ©® © 20.0

Baked mixed cheese filling topped with kataifi, rose syrup & pistachios.

Maamoul (1. 2} 20.0

Butter cookie with semolina stuffed with your choice of dried dated, pistachio or walnuts. Price per kg.

Katayef with Cream (e ) 12.0

Baked soft pancake with cream cheese filling & orange blossom syrup. Price per 12 pieces.

#Katayef with Walnuts & . 15.0

Baked soft pancake with pistachio filling & orange blossom syrup. Price per 12 pieces.

#£Mini Mouhalabieh © 3.5

Cornflower, milk & mastic pudding with rose syrup & pistachios. Price per individual pot.

Mouhalabieh © 30.0

Cornflower, milk & mastic pudding with rose syrup & pistachios. Price per dish (serves approx. 8-10 ppl).

Kanafe bil Jibin @ 20.0

Baked cream cheese rolls topped with rose petal jam & orange blossom syrup.

Halawet El Jibin @ © 20.0
Sweet cheese dough stuffed with clotted cream, and crowned with pistachios and rose petal jam
and flavoured with orange blossom and rose water syrup. Price per kg.

Mixed Baklawa © 20.0

Filo pastry filled with a mix of nuts. Price per kilo.

#£0smalieh © 30.0

Baked cream cheese with rose water, topped with baked vermicelli & pistachios. Price per kilo.

DESSERTS

Mixed Fruit Platter 70.0

Fresh seasonal fruits, hand-picked and bursting with flavour. Choose between a platter or easy-to-eat fruit sticks.

Allergen Guide

Scan our menu icons for allergens, halal, gluten-free, vegan, and vegetarian options.
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Questions?

Tailored Tastes For Your Grand Events

Not seeing your desired dish?
For weddings and large events, we craft bespoke menus to suit every
taste. Contact us to arrange a FREE taste test at our shop.
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