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CATERING MENU

wraps

Choose the Jasmine, Violet, Lily or Dahlia combos
Comes with homemade potato chips

Jasmine

Falafel, mixed greens, pickled turnips/beets, lebanese pickles, tabouli, tahini sauce

Violet

Chicken tawook tips, arugula, pickled turnips/beets, lebanese pickles, cabbage salad, sumac fries, garlic sauce

Lily

Steak tips, spinach, vermicelli rice, babaghanoush, garlic feta dip, cilantro vinaigrette

Dahlia

Braised lamb, arugula, tomato cracked wheat, pickled vegetables, lebanese yogurt, harissa sauce

6 wraps, cut in half (12 pieces) $70

salads

Choose a salad, with the option to add a protein
Greek Salad
Fatoosh

1/2 Pan (serves 10-15) $35

Add Protein $15

Falafel, chicken tawook tips, rosemary chicken,
steak tips, braised lamb (+$3), shish kafta

pizzas

Choose 6 Pizzas (48 slices) $80

Cheese Pizza
Pepperoni Pizza
Chicken Spinach Artichoke Pizza (+1)
Braised Lamb Pizza (+3)
Margherita Pizza

White Plzza

Garden Veggie Pizza
Cheezy Bread

build your own bar

Choose a combination of ingredients so your group of 10
or less can enjoy building your own wraps or bowls!

WRAPS - Ingredients to serve 10 $120
BOWLS - Ingredients to serve 10 $115

Two Bases
* Mixed Green
= Arugula
Spinach
Kale
Tomato Cracked Wheat
Brown Rice
Vermicelli Rice

One Protein

e Chicken Tawook Tips
Rosemary Chicken
= Steak Tips

* Braised Lamb

« Falafel

Two Sauces

= Lebanese Yogurt Sauce
Cilantro Vinaigrette
Greek Dressing
Tahini

Garlic Sauce
Harissa

Green Goddess
Pesto

Pomegranate Vinaigrette

Three Fillings/Toppings

Hummus

Baba ghanoush

Feta Dip

Fatoosh

Tabouli

3 Bean Salad

Cabbage Salad
Crumbled Feta

Sumac French Fries
Caramelized Onion
Pickled Turnips & Beets
Pickled Carrots/Radish/Onion
Lebanese Pickles
Crispy Chick Peas
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