KAMMOON

LEBANESE CUISINE

SAMPLE CATERING MENU
Our menu items can be served buffet style or in sharing platters style.
Our friendly Chefs and waiting staff can also service your event.

Please contact us for more information about our catering services.

DIPS & COLD MEZZE

Served with flatbread pita
HUMMUS ®
BASIL HUMMUS @

SPICY HARISSA HUMMUS @
MOUTABBAL BABA GHANOUSH | SMOKED AUBERGINE & TAHINI DIP @

LABNEH WITH NIGELLA SEEDS

AUTHENTIC TZATZIKI WITH FRESH DILL & MINT
CAULIFLOWER WITH TAHINI DIP | ROASTED CAULIFLOWER WITH TAHINI @
WARAK ENAB | VEGAN STUFFED VINES LEAVES @

HOT MEZZE

GRILLED ZA'ATAR HALLOUMI
SFEEHA | SPICED LAMB & TOMATO PIES
FALAFEL & TAHINI SAUCE @
LAMB SAMBOUSIK | SPICED LAMB SAMOSAS
CHEESE RAKAKAT | FETA & HERBS CRISPY ROLLS
BATATA HARRA | LEBANESE SPICY POTATOES @
SPINACH FATAYER | SPINACH PASTRY TRIANGLES
SUMAC CHICKEN ROLL
ZA'ATAR MAN'OUSHE | ZA'ATAR & OLIVE OIL FLATBREAD
KIBBEH | MEAT KIBBEH CROQUETTES
PUMPKIN KIBBEH | VEGAN PUMPKIN KIBBEH CROQUETTES @
CHEESE SAMBOUSIK | FETA & HERBS SAMOSAS
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SALADS

FATTOUSH @
TABBOULEH @
ZA'ATAR-HALLOUMI FATTOUSH
ROASTED SUMAC CAULIFLOWER SALAD ®
GRILELD VEGETABLES SALAD | COURGETTE, AUBERGINE & RED PEPPER @

MAIN DISHES

ROASTED LAMB OUZEH WITH FRAGRANT RICE, NUTS & GRAVY
SIYADIYEH | LEBANESE FISHERMAN'S STEW
KIBBEH BI LABAN | KIBBEH CROQUETTES IN MINTY YOGURT
KOUSA W WARAK ENAB | STUFFED MINI COURGETTES & VINE LEAVES
CHICH BARAK | CRISPY BEEF DUMPLINGS IN MINTY YOGURT
MEHCHI MALFOUF | STUFFED CABBAGE LEAVES
KOUSA BI BANADOURA | STUFFED MINI COURGETTES IN TOMATO SAUCE
MLOUKHIYYE STEW WITH POACHED CHICKEN, RICE & PICKLED ONION
LAHEM BI AAJEEN | MINCED LAMB FLAT PIES WITH YOGURT DIP
MOUSSAKA'A | VEGAN AUBERGINE & CHICKPEAS STEW @

GRILLS

Served with vermicelli rice, hummus, flatbread pita & pickles section
GRILLED CHICKEN SHISH TAOUK WITH GARLIC AIOLI
LAMB KOFTA WITH CHILLI HARISSA
CHICKEN SHAWARMA WITH GARLIC AIOL
MIXED GRILLS | MARINATED LAMB CUBES, CHICKEN SHISH & KOFTA
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DESSERT

BAKLAVA | BAKLAVA WITH DUSTED PISTACHIO
CHOCOLATE LAZY CAKE | CHOCOLATE & DIGESTIVE NO-BAKE CAKE
DATE ENERGY BALLS | VEGAN DATE, NUTS & SEEDS BALLS @
MOUHALLABIEH | LEBANESE MILK PUDDING WITH ROSEWATER
TURMERIC SFOUF | VEGAN TURMERIC & SESAME CAKE ®
EXQOTIC FRUIT SALAD WITH ORANGE BLOSSOM ®

EXTRAS

TAHINI SAUCE ®
CHILL HARISSA SAUCE @
GARLIC AIOLI DIP®
LEBANESE OLIVES | GREEN & BLACK OLIVES @
PICKLES SELECTION - PICKLES GREEN CHILLI, RED CABBAGE & CUCUMBER @
CRUDITES - CARROT, CUCUMBER, CHERRY TOMATO & RADISH ®
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