HORS D’OEUVRES MENU

Minimum of 30 guests

smoked salmon, potato, dill, jalapeno, caper,
cornichon

MAST KHIYAR

cucumben mint, yogun‘

KASHK BADEMJOON
[ried eggplant, onion, mint, cream of whey

SPREADS
Pick3  $ 16/ per person Pick4  $ 22/ per person Pick 5  $ 25/ per person
BANDARI OLOVIEH HUMMUS

tabini, chickpea, citrus, EVOO

LABNEH
strained yogurt, EVOO, zataar

DILL LABNEH
strained yogurt, walnuts, dill, garlic, EVOO

A LA CARTE

Priced at 2 pieces per person. All of our meats are halal.

CHINJEH BITES +$ 10/ pp
yogurt, saffron and onion marinated beef sirloin,
topped with sumac onion and parsley

SALMON KIBBEH +$ 8/ pp

harissa, cream cheese, burnt onion, date labneh

LAMB AND LABNEH BITES +$ 10/ pp
strained yogurt, harissa marinated lamb leg served
over taftoun bread

LAMB LOLLIPOPS +$19/pp
single lamb chop marinated in yogurt, orange zest,
saffron, honey and citrus

GRILLED SHRIMP WITH OMANI

SAUCE +$11/pp

shrimp marinated in persian dried lime, sour orange,
and herbs. served with a sour orange labneh

FALAFEL BITES +$7/pp
Jalafel balls wrapped in taftoun bread and a dollop of

tahini

LAMB TAHCHEEN BITES +$ 10/ pp
shredded lamb shoulder, saffron basmati rice, egg,
[rittered into a bite

WATERMELON SALAD +$6/pp

watermelon, avocado, citrus, champagne vinegar

CHICKEN KOFTA BITES +$6/ pp
harissa spiced minced chicken, topped with sumac
onion and parsley

KOOBIDEH BITES +$7/pp
minced beef brisket, lamb shoulder and onion, topped

with sumac onion and parsley

CAULIFLOWERBITES +$6/pp
cauliflower floret, spicy tabina, green zhoug, pickled

onion

MINI ICE CREAM CONES  +$7 / pp

seasonal ice cream or flavors. Options vary by
location.




