
SIDES

MAINS
 

 

PRICING  
$32  per  person

$6 addit ional  mains

Mediterranean

Quinoa Tabbouleh
 

Herb Crusted Salmon
 

Braised Lamb Shoulder  
shredded lamb shoulder  , tomato,  pomegranate  g laze

 

Butternut  Squash Hummus
 

Eggplant  & Chickpea Tagine
 

Lemon Roasted Chicken Thighs
 

 

Roasted Mediterranean Vegetables
 

roasted gar l ic ,
 

alaskan sa lmon,
 

red quinoa,  mint ,

lemon,

fresh herbs ,

toasted pepita  seeds ,  o l ive  oi l

fresh herbs

lemon,  tomatoes

lemon & di l l  sauce

zucchini ,  eggplant ,  peppers ,  onion,  balsamic  g laze
 

 

caramel ized eggplant  , ras  e l  hanout ,  moroccan couscous
 

g luten  f ree

dairy  f ree ,  vegan

g luten  f ree ,  da iry  f ree

dairy  free ,  g luten free

g luten  f ree ,  da iry  f ree ,  vegan

g luten  f ree ,  da iry  f ree ,  vegan

gluten free ,  dairy  free ,  vegan

choose 2

comes with pita  bread,  tzatziki ,  and fresh veggies
20 person minimum


