
SPR E A DS
served with our house bread

select two
classic hummus • smoky garlic • whipped feta

charred eggplant • muhammara

CH EF-PR EPA R ED S A L A DS & V EGETA BL ES
select two

greek village • chilled cucumbers • marinated olives & feta 
 pan-roasted romanesque cauliflower • brussels sprouts • crispy potatoes

M A I NS & K EB A BS
select two

 green falafel • grilled mushroom • lamb & beef ke�a • grilled chicken
grilled salmon (add $5) • shawarma-spiced prime skirt steak (add $8)

grilled filet (add $8) • tamarind braised short rib (add $8)

$44.95 per person
48 hours requested | delivery available with advance notice

sales tax and 4% event planner fee will be added to all orders

MEDITERRANEAN FEAST
a minimum guest count of 8 required 

SPREADS
served with our house bread  

select one
classic hummus • smoky garlic • whipped feta

charred eggplant • muhammara
-OR-

CHEF-PREPARED SALADS & VEGETABLES
select one

greek village • chilled cucumbers
crispy potatoes • brussels sprouts

MAINS & KEBABS
select one

green falafel • grilled mushroom • lamb & beef kefta
grilled chicken • grilled salmon (add $5) • shawarma-spiced prime skirt steak (add $8)

grilled filet (add $8) • tamarind braised short rib (add $8)

DESSERT
select one

basque cheesecake • chocolate chocolate cake • sticky date cake

$29.95 per person

BOXED LUNCH
a minimum guest count of 8 required 

C A T E R I N G



HUMMUS & SPREADS
served with house bread* or gluten-�ee crackers

CLASSIC HUMMUS ...................................................................................36
CHARRED EGGPLANT...............................................................................36
SMOKY GARLIC HUMMUS.........................................................................38
WHIPPED FETA.........................................................................................40
MUHAMMARA ..........................................................................................40

A LA CARTE
each item serves 8 to 10 guests

*contains gluten

C A T E R I N G

Items can be served raw or undercooked or contain undercooked ingredients. 
Consuming raw or undercooked animal products may increase your risk of food borne illness, 

especially if you have medical conditions.

SIDES & ADDITIONS
 serves 8-10

EXTRA SAUCE................................. 8
HOUSE BREAD* ............................. 12
GLUTEN-FREE CRACKERS ..............14
VEGETABLE CRUDITES ................. 22

LEMON DILL BASMATI RICE ...........20
WHOLE BASQUE CHEESECAKE ....... 70
CHOCOLATE CHOCOLATE CAKE*... 70
STICKY DATE CAKE* ...................... 70

MEZZE 
MARINATED OLIVES & FETA ......................................................................34
CRISPY POTATOES ...................................................................................34
CHILLED CUCUMBERS ............................................................................36
GREEK VILLAGE ......................................................................................38
BRUSSELS SPROUTS .................................................................................36
GREEN FALAFEL.......................................................................................46
HOUSE-MADE STRACCIATELLA* ................................................................46

KEBABS & MAINS
served with basmati rice, house-made tzatziki or zhoug

GRILLED MUSHROOM ..............................................................................66
GRILLED CHICKEN .................................................................................. 76
LAMB & BEEF KEFTA.................................................................................80
GRILLED SALMON.................................................................................... 95
TAMARIND BRAISED SHORT RIB ................................................................96
SHAWARMA-SPICED PRIME SKIRT STEAK ................................................ 120
GRILLED FILET ..................................................................................... 120


