
Finger food and Canapés Menu

SAVOURY 
CANAPÉS

BOWL FOOD Freekeh & Aubergine Salad
  
£ 2.25 
Smoked freekeh with roasted a
ubergine, spinach, feta & seeds
in a pomegranate dressing. 

Roasted Squash & Beet
Salad  
£ 1.95 
Roasted beetroot & butternut
squash with wild rocket and
toasted seeds in a tahini sauce. 

GF, V

GF, VG GF, VG

GF

GF, VG

GF: Gluten Free   VG: Vegan

Chickpeas & Aubergine
Fatte 
£ 2.25 
Grilled aubergine & cumin-
infused chickpeas topped with
creamy tahini yogurt. 

Burghul Bi Banadoura 
£ 1.95 
Slow cooked bulrgur in a spiced
tomato sauce with a dollop of
cucumber-mint yogurt. 

Moujaddara 
£ 1.95 
Spiced lentil & rice topped
with crispy caramelised onion.  

Tabboule 
£ 1.95 
Traditional parsley, tomato, 
spring onion and mint salad in a
lemon-olive dressing. 

Pomegrenate Tabboule 
£ 2.25 
Parsley, pomegranate, spring 
onion and crushed walnut in a 
pomegranate molasses-
lemon dressing. 

GF, VG

Falafel 
£ 1.45 
Stuffed falafel
with with a lemon-tahini &
pickles dip. 

Kibbeh & Moutabbal 
£ 1.45 
Halved kibbeh shell filled with
smoked aubergine & tahini dip. 

Kibbeh & Mouhamara 
£ 1.45 
Halved kibbeh shell filled with
spicy roasted pepper & walnut
dip. 

Halloumi & Plum Tomato 
£ 1.45 
Halloumi, plum tomato & mint
bite with a za'atar & olive oil
dip. 

Hummus 
£ 1.25 
Vol-au-vent pastry filled
with creamy hummus. 

Moutabbal 
£ 1.25 
Vol-au-vent pastry filled
with smoked aubergine & tahini
dip. 

Kofta Skewer 
£ 1.75 
Char-grilled lamb kofta skewers
served with homemade harissa
sauce. 

Chicken Taouk 
£ 1.75 
Char-grilled chicken taouk
skewers served with homemade
garlic cream. 

Marinated Lamb Chops 
£ 1.95 
Char-grilled marinated lamb
chops served with a cucumber-
mint yogurt dip. 

Chicken Shawarma 
£ 1.75 
Roasted marinated chicken with
garlic cream & pickled
cucumber in mini pitta bread. 

Shanklish 
£ 1.25 
Dried cheese with thyme,
tomato & spring onion served
on toasted flatbread. 

Lamb Shawarma 
£ 1.75 
Roasted marinated lamb with
pickles & tahini sauce in a bite-
size khobez flatbread. 

Available for events 
with staff only

Available for events 
with staff only 

GF

GF GF

Bulgur & Balsamic Roasted
Vegetables 
£ 1.95 
Bulgur & roasted vegetables 
with balsamic glaze in a lemon- 
vinaigrette dressing with feta.



MEZZE DIPS

FINGER FOOD

Hummus 
£ 13.95 (Serves 10 - £1.39 pp) 
Creamy dip made of chickpeas
blended with tahini, fresh
lemon juice & garlic. 

Beetroot Hummus 
£ 14.95 (Serves 10 - £1.49 pp) 
Hummus blended with fresh 
beetroot sprinkled with nigella 
seeds. 

Basil Hummus 
£ 14.95 (Serves 10 - £1.49 pp) 
Hummus blended with fresh 
basil leaves sprinkled with 
crumbled pistachios. 

Beiruty Hummus 
£ 14.95 (Serves 10 - £1.49 pp) 
Hummus mixed with parsley,
pickled cucumber, turnip &
chilli. 

GF, VG

Moutabal Baba Ghanouj 
£ 15.95 (Serves 10 - £1.59 pp) 
Smoked aubergine blended with
 tahini, fresh lemon juice and 
garlic. 

Courgette Moutabbal 
£ 15.75 (Serves 10 - £1.57 pp) 
Roasted courgette & tahini dip 
with lemon juice and garlic 
sprinkled with fresh coriander. 

Mouhammara 
£ 15.95 (Serves 10 - £1.59 pp) 
Roasted red pepper & walnut 
dip with pomegranate molasses. 

Lebanese Tzatziki 
£ 12.95 (Serves 10 - £1.29 pp) 
Labneh mixed with fresh mint, 
tomato, cucumber & black 
olives. 

Kibbeh 
£ 1.45 
Beef & bulgur croquettes with a
filling of spiced lamb onion &
pine nuts. 

Pumpkin Kibbeh 
£ 1.25 
Pumpkin & bulgur croquettes 
with a filling of wilted spinach, 
onion, pomegranate seeds & 
walnut. 

Potato Kibbeh 
£ 1.25 
Potato & bulgur croquettes with
a sweet filling of caramelized
onion, golden sultanas,
chickpeas & nuts. 

Lamb Sambousik 
£ 1.25 
Savoury pastry with a filling of
spiced lamb, sumac,
pomegranate molasses, onion &
pine nuts. 

VG

Cheese Sambousik 
£ 1.25 
Savoury pastry with a filling of
feta, mozzarella & dried herbs
topped with nigella seeds. 

Sfeeha 
£ 1.25 
Baked pastry with a filling of 
spiced lamb, tomato, onion & 
pine nuts. 

Falafel 
£ 1.15 
Chickpeas & fava beans
croquettes served with a lemon-
tahini & pickles dip. 

Spinach Fatayer 
£ 1.25 
Baked pastry with a filling of 
wilted spinach, onion, 
pomegranate seeds & walnut. 

Za'atar Manoushe 
£ 1.15 
Flatbread appetizer topped with
a za'atar & olive oil mix. 

Cheese Manoushe 
£ 1.15 
Flatbread appetizer topped with
a akkawi cheese sprinkled with
nigella seeds. 

GF: Gluten Free   VG: Vegan

VG

GF, VG

Vine Leaves 
£ 0.95 
Stuffed vine leaves with rice,
tomato & fresh herbs slow
cooked in a tangy lemony sauce. 

GF, VG

GF, VG GF, VG GF, VG

GF, VG GF, VG VG GF

All of our dips are 
served with flatbread 
crackers & crudités 

Cheese Rkakat 
£ 1.25 
Crispy filo cigars with a filling
of feta, onion & herbs. 



Minimum order for delivery is £150. 
 Minimum order for finger food & canapés is 20 items of each. 

Please advise us of any dietary requirements and we will provide you with a list of suitable options. 

SWEET BITES Mouhallabieh 
£ 1.25 
Milk pudding with rose & 
orange blossom aromas 
spinkled with pistachio 
crumbles. 

Meghli 
£ 1.25 
Spiced cinnamon pudding with
shredded coconut, nuts and
golden sultanas. 

Nammoura 
£ 1.15 
Semolina & coconut slices 
coated in a sweet syrup with 
rose & orange blossom aromas. 

Date Maamoul 
£ 1.15 
Shortbread cookies filled with 
a sweetened date paste. 

Pistachio Maamoul 
£ 1.15 
Shortbread cookies filled with a
sweetened pistachio paste. 

Fruit Salad 
£ 1.25 
Exotic fruit medley in  
an orange juice dressing with 
orange blossom. 

Turmeric Sfouf 
£ 0.95 
Turmeric & aniseed vegan
cake topped with sesame seeds. 

Date & Biscuit Bites 
£ 1.15 
Date & biscuit bites sprinkled 
with shredded coconut. 

GF, VG

Dark Chocolate & Biscuit
Bites 
£ 1.15 
Rich chocolate & biscuit no-
bake cake. 

Baklava 
£ 0.95 
Sweet filo pastry bites filled
with nuts & coated in a rich
syrup. 

VG

GF, VGGF

GF: Gluten Free   VG: Vegan


