
DELUXE CATERING BAR

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 3oz fillets, green herb sauce

TWO SIDES:

RINA’S RICE (veg,DF,GF)
carmelized onion, herbs

&
CHOPPED SALAD (Veg,GF)

romaine, israeli salad, feta, sunflower seeds, 
hard-boiled egg, green goddess-tahini dressing 

ALL THE FIXINGS:

HOUSE-MADE HUMMUS 
8 FRESH PITA

SAUCE COMBO (Harissa, Schug, Tahini)

A LA
CARTE

A LA
CARTE

APPETIZERS
HUMMUS (veg,GF,DF)
16oz. for 15.

MEZZE (VEG,GF,DF)
Each individual item (16oz) 
15.  
Tahini / Sumac slaw
Marinated feta / 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 3oz fillets, green 
herb sauce 

SIDES 
CHOPPED SALAD 45.
(veg,GF)
romaine, israeli salad, 
feta, sunflower seeds, 
hard-boiled egg, 
goddess-tahini dressing

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

FRENCH FRIES 28.
(veg,DF,GF)
jerusalem spice, harissa 
mayo

FRESH PITA 8.
(veg,DF) five pieces

WALNUT BAKLAVA 18.
(veg) six pieces

EATING RAW OR UNDERCOOKED SEAFOOD, EGGS OR SHELLFISH MIGHT INCREASE THE RISK OF FOOD BORN ILLNESS RINAKITCHEN.COM

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

MAKE I
T

YOUR O
WN!




