
taïm’s made from scratch, delicious Mediterranean is ideal for catering, with 
something for everyone. A feast of fresh flavors since 2005.

customizable packages for your group

choose a platter and add your choice of main to  
create the perfect spread for your guests  SERVES 8

green & harissa 
falafel

roasted chicken

roasted  
meatballs

cauliflower 
shawarma

Impossible kebabs

green & harissa 
falafel

roasted chicken
roasted  

meatballs
cauliflower 
shawarma

Impossible kebabs

build your own bar

signature platters

small  
SERVES 14-16 
choose one main and one base

medium  
SERVES 20 - 22 

choose two mains and two bases 

large  
SERVES 28 - 30 

choose three mains and three bases 

mezze  
hummus, marinated beets, Moroccan carrots, pickled cabbage, Israeli salad, 
pickles, shifka peppers, pickled onions, tahini, s’rug, and za’atar pitas 

raw vegetables and hummus 

hummus, cauliflower shawarma, carrots, cucumbers, tahini, and za’atar pitas 

mediterranean dip   

hummus, tzatziki, red pepper babaganoush, tahini, and za’atar pitas

main

main

base included

Israeli salad

pickled cabbage

pickled trio of 
peppers, onions  

& pickles

 za’atar pitas

 tahini & s’rug

hummus

toasted cumin 
rice

turmeric pearl 
couscous

romaine  
lettuce

available add-ons  feta, kalamata olives, hard-boiled eggs 



salads 
SERVES 6-8

dessert  
SERVES 10

beverages 
SERVES 10-12

sides  
SERVES 10-12 

regular 
romaine lettuce, Israeli salad, pickled 
cabbage, tahini, and lemon mint dressing. 
Choose your choice of main (falafel, 
chicken, meatballs, cauliflower shawarma 
or Impossible kebabs).

greek 
romaine lettuce, Israeli salad, feta, 
olives, za’atar croutons, and lemon mint 
dressing. Option to add chicken.

10 piece baklava tray 
layered filo pastry with 
pistachio nuts

homemade, fresh ginger 
mint lemonade

organic Tractor beverages

canned sodas

bottled water

MEZZE BOWL

hummus & za’atar pita

tzatziki & za’atar pita

red pepper babaganoush  
& za’atar pita

Israeli salad

pickled cabbage

Moroccan carrots

marinated beets

TRAYS

green & harissa falafel  
with tahini

roasted chicken

cauliflower shawarma  
with tahini

Impossible kebabs  
with tahini

taïm’s famous fries  
with harissa ketchup  
& saffron aioli

toasted cumin rice

turmeric pearl couscous

bag of freshly baked  
pitas (6)

how to order

individually 
packaged meals

salads and bowls individually 
packaged in compostable containers

Keep it simple with the perfect lunch or 
dinner for your friends, family or small 
gathering. Comes with your choice of rice 
or couscous, your choice of a main protein 
(falafel, meatballs, Impossible kebabs, 
chicken or cauliflower shawarma), Israeli 
salad, pickled cabbage, hummus, tahini, 
and za’atar pitas. Add three additional 
toppings and another sauce and everyone 
in the group can make it just how they 
want it!

get together 
meal SERVES 6

details
Minimum order for 
delivery is $250. There is 
no minimum for pickup 
orders. Eco-friendly plates, 
napkins, utensils, and 
serving utensils will be 
supplied. Cancellations 
require a 24 hour notice or 
a cancellation fee of 50% 
of the total order value 
will be charged. Please 
note that gratuity is not 
included. Delivery fees 
cover the cost of delivery.

Orders can be placed at 
taimfalafel.com for next 
day by 5pm. For same  
day requests, email 
catering@taimfalafel.com 
or call 917-991-3454


