
Balkan Stuffed Cabbage   lamb kebab, harissa, labneh 
Baramundi Masgouf   tamarind, tomato, charred onion, tehina, purple basil 
Beef Short Rib   medjool dates, Yemenite coffee, citrus salad 
Mushroom Tagine   cous cous, collard greens, chermoula 
Duck Breast   pomegranate molasses, berbere spices, black garlic tehina 
(requires 2 week notice) +$8 per person 
Shakshukah   tomatoes, peppers, soft cooked eggs, so many fresh herbs and a laffa
Gorme Sabzi   braised lamb, fenugreek, Persian Lime, red beans, saffron rice

Big Plates
Choose 2

Tehina   sumac, Nana mint, 
way too much olive oil 
Brisket   smokey cinnamon, tomatoes,
braised carrots 
Masabacha   chickpeas, herby tehina,
aleppo

Hummus & Pita
Choose 2

Labneh   hyssop, sumac, sesame 
Arabic Chopped Salad   tomato, cucumber,
preserved lemon, sumac 
Ezme  Turkish peppers & tomatoes, 
Tracey’s pecans, hot garlic
Pickles   Yemenite, Bulgarian, Israeli

Salatim
All of these to share

Phyllo Pie   seasonal toppings 
Chocolate Tahini   mousse cake 
Malabi   seasonal toppings 
Mary’s Daily Slice

Dessert
Choose 2

Falafel   funky mango labneh, Persian pickled turnips, cilantro 
Carrots   orangey-cuminy glaze, Bulgarian Feta, hazelnut duqqa 
Kale Tabouli   seasonal produce, bulgur, garlicky lemony vinaigrette 
Beets   pumpernickel, black garlic, tehina, dill 
Fattoush   local lettuce, green goddess tehina dressing, seasonal vegetables, pita croutons
Kibbeh Naya   sirloin tartare, baharat, chilies, bulgur wheat, malawach, cucumbers

Small Plates
Choose 3

4 Course Family Style
$90 Per Person 

20% service charge, 11.75% sales tax, 4% employee benefit contribution,
4% administration fee added to all events.
  
 *Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness



Balkan Stuffed Cabbage   lamb kebab, harissa, labneh 
Baramundi Masgouf   tamarind, tomato, charred onion, tehina, purple basil 
Beef Short Rib   medjool dates, Yemenite coffee, citrus salad 
Mushroom Tagine   cous cous, collard greens, chermoula 
Duck Breast   pomegranate molasses, berbere spices, black garlic tehina 
(requires 2 week notice) +$8 per person 
Shakshukah   tomatoes, peppers, soft cooked eggs, so many fresh herbs and a laffa
Gorme Sabzi   braised lamb, fenugreek, Persian Lime, red beans, saffron rice

Big Plates
Choose 2

Tehina   sumac, Nana mint, 
way too much olive oil 
Brisket   smokey cinnamon, tomatoes,
braised carrots 
Masabacha   chickpeas, herby tehina,
aleppo

Hummus & Pita
Choose 1

Labneh   hyssop, sumac, sesame 
Arabic Chopped Salad   tomato, cucumber,
preserved lemon, sumac 
Ezme  Turkish peppers & tomatoes, 
Tracey’s pecans, hot garlic
Pickles   Yemenite, Bulgarian, Israeli

Salatim
Choose 2

Falafel   funky mango labneh, Persian pickled turnips, cilantro 
Carrots   orangey-cuminy glaze, Bulgarian Feta, hazelnut duqqa 
Kale Tabouli   seasonal produce, bulgur, garlicky lemony vinaigrette 
Beets   pumpernickel, black garlic, tehina, dill 
Fattoush   local lettuce, green goddess tehina dressing, seasonal vegetables, pita croutons
Kibbeh Naya   sirloin tartare, baharat, chilies, bulgur wheat, malawach, cucumbers

Small Plates
Choose 2

3 Course Buffet Style
$80 Per Person 

20% service charge, 11.75% sales tax, 4% employee benefit contribution,
4% administration fee added to all events.
  
 *Consuming raw or undercooked meats, poultry, seafood, shellfish, 
or eggs may increase your risk of foodborne illness



Jeweled Rice   saffron, sunflower seeds, pomegranate   +$9
Yemenite Potatoes   turmeric, zhoug dust, grated tomato   +$9
Israeli Cous Cous Risotto   caramelized onion, maitake, aleppo   +$9
White Beans   roasted garlic butter, harissa, parsley   +$9

Sides
Per Person 

Hummus/Dessert   +$8
Small/Big Plate   +$10

Additional Plates
Per Person 

Baklava or Cookie  +$3
packaged to-go for your
guests to enjoy later

Sweets For Later
Per Person 

20% service charge, 11.75% sales tax, 4% employee benefit contribution,
4% administration fee added to all events.
  
 *Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne illness


	4 Course Family Style
	$90 Per Person
	Hummus & Pita
	Choose 2
	Tehina   sumac, Nana mint,  way too much olive oil  Brisket   smokey cinnamon, tomatoes, braised carrots  Masabacha   chickpeas, herby tehina, aleppo

	Salatim
	All of these to share
	Labneh   hyssop, sumac, sesame  Arabic Chopped Salad   tomato, cucumber, preserved lemon, sumac  Ezme  Turkish peppers & tomatoes,  Tracey’s pecans, hot garlic Pickles   Yemenite, Bulgarian, Israeli

	Small Plates
	Choose 3
	Falafel   funky mango labneh, Persian pickled turnips, cilantro  Carrots   orangey-cuminy glaze, Bulgarian Feta, hazelnut duqqa  Kale Tabouli   seasonal produce, bulgur, garlicky lemony vinaigrette  Beets   pumpernickel, black garlic, tehina, dill  Fattoush   local lettuce, green goddess tehina dressing, seasonal vegetables, pita croutons Kibbeh Naya   sirloin tartare, baharat, chilies, bulgur wheat, malawach, cucumbers

	Big Plates
	Choose 2
	Balkan Stuffed Cabbage   lamb kebab, harissa, labneh  Baramundi Masgouf   tamarind, tomato, charred onion, tehina, purple basil  Beef Short Rib   medjool dates, Yemenite coffee, citrus salad  Mushroom Tagine   cous cous, collard greens, chermoula  Duck Breast   pomegranate molasses, berbere spices, black garlic tehina  (requires 2 week notice) +$8 per person  Shakshukah   tomatoes, peppers, soft cooked eggs, so many fresh herbs and a laffa Gorme Sabzi   braised lamb, fenugreek, Persian Lime, red beans, saffron rice

	Dessert
	Choose 2
	Phyllo Pie   seasonal toppings  Chocolate Tahini   mousse cake  Malabi   seasonal toppings  Mary’s Daily Slice


	3 Course Buffet Style
	$80 Per Person
	Hummus & Pita
	Choose 1
	Tehina   sumac, Nana mint,  way too much olive oil  Brisket   smokey cinnamon, tomatoes, braised carrots  Masabacha   chickpeas, herby tehina, aleppo

	Salatim
	Choose 2
	Labneh   hyssop, sumac, sesame  Arabic Chopped Salad   tomato, cucumber, preserved lemon, sumac  Ezme  Turkish peppers & tomatoes,  Tracey’s pecans, hot garlic Pickles   Yemenite, Bulgarian, Israeli

	Small Plates
	Choose 2
	Falafel   funky mango labneh, Persian pickled turnips, cilantro  Carrots   orangey-cuminy glaze, Bulgarian Feta, hazelnut duqqa  Kale Tabouli   seasonal produce, bulgur, garlicky lemony vinaigrette  Beets   pumpernickel, black garlic, tehina, dill  Fattoush   local lettuce, green goddess tehina dressing, seasonal vegetables, pita croutons Kibbeh Naya   sirloin tartare, baharat, chilies, bulgur wheat, malawach, cucumbers

	Big Plates
	Choose 2
	Balkan Stuffed Cabbage   lamb kebab, harissa, labneh  Baramundi Masgouf   tamarind, tomato, charred onion, tehina, purple basil  Beef Short Rib   medjool dates, Yemenite coffee, citrus salad  Mushroom Tagine   cous cous, collard greens, chermoula  Duck Breast   pomegranate molasses, berbere spices, black garlic tehina  (requires 2 week notice) +$8 per person  Shakshukah   tomatoes, peppers, soft cooked eggs, so many fresh herbs and a laffa Gorme Sabzi   braised lamb, fenugreek, Persian Lime, red beans, saffron rice


	Sides
	Per Person
	Jeweled Rice   saffron, sunflower seeds, pomegranate   +$9 Yemenite Potatoes   turmeric, zhoug dust, grated tomato   +$9 Israeli Cous Cous Risotto   caramelized onion, maitake, aleppo   +$9 White Beans   roasted garlic butter, harissa, parsley   +$9


	Additional Plates
	Per Person
	Hummus/Dessert   +$8 Small/Big Plate   +$10


	Sweets For Later
	Per Person
	Baklava or Cookie  +$3 packaged to-go for your guests to enjoy later



