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DELUXE CATERING BAR

DESIGNED TO FEED 6-8 PEOPLE AND INCLUDE THE FOLLOWING:

CHOICE OF PROTEIN:

FALAFEL (veg, DF) 135.
50 green falafel balls

KEBAB (DF,GF) 180.
20 x 4oz ground beef kebabs

CHICKEN SHAWARMA (GF,DF) 160.

shawarma spice chicken thigh
& carmelized onions

GRILLED SALMON (DF,GF) 220.

14 x 30z fillets, herb marinade

TWO SIDES:
RINA’S RICE (veg,DF,GF)

carmelized onion, herbs

&
CHOPPED SALAD (Veg,GF)

romaine, israeli salad, feta, crispy chickpeas,
hard-boiled egg, green goddess-tahini dressing
ALL THE FIXINGS:
HOUSE-MADE HUMMUS
8 FRESH PITA
SAUCE COMBO (Harissa, Schug, Tahini)

IWN

ALA
CARTE

APPETIZERS

HUMMUS (veg,GF,DF)
160z. for 15.

MEZZE (VEG,GF,DF)

160z. Each for 15.
BABAGANUSH / SUMAC SLAW
HOUSE PICKLES / MOROCCAN
CARROTS / ISRAELI SALAD

PROTEINS

FALAFEL (veg, DF) 40.
50 green falafel balls

KEBAB (DF,GF) 75.
20 x 4oz ground beef kebabs

CHICKEN SHAWARMA 50.
(DF,GF)

A tray of shawarma spice
chicken thigh & carmelized
onions

GRILLED SALMON 125.
(DF,GF)

14 x 30z fillets, herb
marinade

ALA
CARTE

SIDES

CHOPPED SALAD 45.
(veg,GF)

romaine, israeli salad,
feta, crispy chickpeas,
hard-boiled egg,
goddess-tahini dressing

RINA’S RICE 25.
(veg,DF,GF)
carmelized onions ,herbs

FRENCH FRIES 2s.
(veg,DF,GF)
jerusalem spice,
harissa mayo

FRESH PITA 8.
(veg,DF) five pieces

WALNUT BAKLAVA 18.

(veg) six pieces




