AY S E

$85/PERSON

HOR D’OEUVRES

Crisp Garden Vegetables
House Baked Pita Chips
Hummus & Babaganoush

Mini Spanikopita

MAIN COURSE

Served Family or Buffet Style

Greek Salad

local mixed greens, tomatoes, red onions, cucumbers, black olives and feta cheese with lemon-oregano dressing

Tabbouleh Salad

fine bulgur, parsley, mint, tomatoes and lemon

Salmon

black and white sesame / green tahini / tomato-cucumber ezme (g.)

Chicken Skewer
halal chicken thigh / bell peppers and onions / garlic toum (g.)

Kofte

spiced lamb and beef patties / sumac onions / white bean salad

Ottoman Rice Pilaf

saffron rice with dried fruits and nuts

DESSERT

Baklava
phyllo / pistachio / lemon syrup / whipped cream

BRINGING THE BEST OF EASTERN MEDITERRANEAN CUISINE IN SMALL DISHES.

(v.) Vegetarian (v.g) Vegetarian/Cluten Free (v.e) Vegan (v.eg) Vegan/Cluten Free (g.) Gluten Free

*GLUTEN WARNING: *ALLERGY WARNING:
If you have a severe gluten intolerance, please be aware that cross-contamination may If you have any food allergies, such as peanuts, tree nuts, shellfish, dairy, or others, please
occur. Keep this in mind when placing your order. inform your server, as our food may contain or have come into contact with these allergens.

"Consuming raw or undercooked animal foods may increase your risk of contracting a foodborne illness, especially if you have certain medical conditions.”



	MEDITERRANEAN
	$85/PERSON
	HOR D’OEUVRES
	Crisp Garden Vegetables
	House Baked Pita Chips
	Hummus & Babaganoush
	Mini Spanikopita

	MAIN COURSE
	Served Family or Buffet Style
	Greek Salad
	local mixed greens, tomatoes, red onions, cucumbers, black olives and feta cheese with lemon-oregano dressing

	Tabbouleh Salad
	fine bulgur, parsley, mint, tomatoes and lemon

	Salmon
	black and white sesame / green tahini / tomato-cucumber ezme (g.)

	Chicken Skewer
	halal chicken thigh / bell peppers and onions / garlic toum (g.)

	Kofte
	spiced lamb and beef patties / sumac onions / white bean salad

	Ottoman Rice Pilaf
	saffron rice with dried fruits and nuts


	DESSERT
	Baklava
	phyllo / pistachio / lemon syrup / whipped cream




