CATERING
PARTIES & EVENTS MENU

If you’re hosting a house party or organizing an event, this menu is ideal
for you! Not only is it varied and delicious but also everything is served
at room temperature and requires no hassle of cutlery. We’ve also got
you sorted for posh events with our selection of canapés.
Our delicious variety of high-end bites bring tradition and innovation
together in a single mouthful!

* Minimum order £ 200

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

CATERING
PARTIES & EVENTS MENU

FINGER FOOD
Price per dozen

KIBBEH /

£

15

FATAYER SPINACH /

£

12

Beef & burgul croquettes filled with onion, minced beef

Savoury pastries filled with sautéed spinach, onion,

and pine nuts

walnut and pomegranate seeds

PUMPKIN KIBBEH /

£

15

SFIHA /

£

12

Pumpkin & burgul croquettes filled with sautéed spinach,

Bite-sized pies with a filling of lamb, tomato, onion

onion, walnut & chickpeas

and pine nuts

MAN'OUSHE ZAATAR /

£

10

RKAKAT CHEESE /

Lebanese flatbread topped with zaatar mix and olive oil

PIZZA BOUCHÉE /

£

10

SAMBOUSIK LAMB /

Lebanese-style pizza appetizer on flatbread

FALAFEL /

£

£

12

Cripy rolls filled with a mix of halloumi & fetta cheese

£

12

Savoury pastries filled with lamb, onion, pine nuts & herbs

HALLOUMI & ZAATAR BOUCHÉE /

12

£

12

Flatbread rolls filled with halloumi cheese & zaatar mix

Vegetarian chickpeas and fava beans croquettes
served with a lemony-tahini dip and Lebanese-style
pickled turnip

DIPS
All of our dips are served with Lebanese flat bread.
Price per 500g

HUMMUS /

£9

MOUTABAL /

£ 10.45

Creamy dip of chickpeas blended with tahini, fresh

Smoked aubergine blended with tahini, fresh lemon

lemon juice and garlic

juice and garlic

BEIROUTI HUMMUS /

£ 9.95

LABNEH /

£ 7.5

"Beirut style" Hummus mixed with shredded radish,

Strained yoghurt topped with za'tar mix and extra

pickled cucumber and parsley

virgin olive oil

CHILI-CORIANDER HUMMUS /

£ 9.95

Hummus mixed with chopped fresh chili and coriander

BEETROOT DIP /

£ 9.95

Hummus blended with roasted beetroot

CRUDITÉ PLATTER /

£ 9.95 / 10 SERVINGS

A selection of cherry tomatoes, carrot, celery and
cucumber, perfect for dipping

CATERING
PARTIES & EVENTS MENU

DESSERT
Price per 10 servings

BAKLAVA /

£

20

MAAMOUL MIXED /

£

22

Sweet bites made of layers of filo filled with nuts and

Homemade shortbread pastries filled with dates or

sweet orange blossom syrup

pistachios

SFOUF /

£

28

CHOCOLATE LAZY CAKE /

Vegan turmeric & aniseed cake with blanched almonds

£

30

Rich chocolate and biscuit no-bake cake

SAVOURY CANAPÉS
Available for events with staff only
Price per dozen

HUMMUS /

£ 13.95

SPECIAL FALAFEL /

£ 13.95

Vol-au-vent filled with creamy hummus topped with

Falafel filled with lemony-tahini dip and Lebanese-

pine nuts

style pickled turnip

MOUTABBAL /

£ 13.95

KIBBEH & POMEGRANATE SEEDS /

£ 13.95

Vol-au-vent filled with smoked aubergine & tahini dip

Strained yoghurt topped with zaatar mix and extra

topped with pomegranate seeds

virgin olive oil

LABNEH /

£ 13.95

PUMPKIN KIBBEH & WALNUT /

£ 13.95

Cherry tomato filled with labneh topped with mint

Pumpkin & burgul croquettes filled with sautéed

leaf & zaatar mix

spinach, onion & chickpeas topped with walnut

TABOULEH /

£ 13.95

HALLOUMI & CHERRY TOMATO /

£ 13.95

Traditional parsley, tomato, onion and mint salad with

Halloumi cheese & cherry tomato bouchée topped

a lemon-olive oil dressing

with mint leaf

* Minimum order £ 200

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

