
Family-Style Mediteranean Feast Menu 

Salads and Mezze 

fatush 
crispy pita pieces, cucumbers, parsley, radishes, lemon juice & sumac 

flash roasted cauliflower 
labane, za’atr, tunisian extra virgin olive oil, pine nuts & harissa 

israeli salad 
vine ripe tomatoes, cucumbers, red onions, arabic lettuce & extra virgin olive oil 

warm flat breads & pita 

carrot rice with pistachio & cumin dust 
 

Meat Selection (all included) 

 

Desserts  

grade a medjool dates 
stuffed with walnuts 

homemade hummus 
cabbage dill slaw 
cucumber tzatziki 

corn, black olives & peppers

marinated roasted beets 
pickles, spicy peppers & cracked green olives 
not too spicy stewed tomatoes (matbucha)  

babaganoujh (mayo based)

salmon skewers 
cumin, cinnamon & scallions 

adena kabob 
chopped lamb, cilantro, garlic & smoked paprika

ribeye steaks 
ras el hanut, garlic, shallots & herbs 

pargiot 
tender skewered chicken brushed with silan

assorted baklava 
walnuts &  pistachio 

malabi 
rose essence custard, pomegranet syrup, 

peanuts & coconut
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