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& EAT FRESH,\

EAT WHOLE,
EAT RIGHT! -

From corporate lunches and
. barbecues to formal dinners,
birthday parties and everything in
~ between. We believe the recipe to
~ success is the right mix of passion,
professionalism, creativity and
_experience. With a successful 15
year run in catering under our
umbrella, our chefs are ready for
any challenge you may cook up!



" BREAKFAST

Assortment of Whole-Wheat Croissants

Beef.Bacon & Egg All-Day Breokfast
* Turkey & Cheese Sponish Omelette
~Halloumi and Zaatar (v)  + Nutella
/—\lmond-g\ \v 3

- Assortment of Whole Wheat Domsh
Assorted Muffins Blueberry
Apple and Cimomon Chocolate Chip
Walnut (N) A

» Assorted Mini Kaaks \\

* Assorted Bagels ™

+~Whole-Wheat Manaiche o

Zaoatar / Cheese
* Scrambled Egg Burrito
» Rice Pudding with*Crunchy: Granola (n)
+ Granola and Berry Parfaits (n)
+ Chocolate Brownies
* Pecan Pie (n)
+ Assorted Tartlets
+ Mini Baked Cheesecakes
+ Granola Bars (n)
* Apple Strudels:
+ Fruit Yogurts
- Fruit Skewers

- Fried Eggs . iz oL

h R BREAK-
Sl|ced-Be_ef Bacon . REAK

+ Chicken Sausage

+ Grilled Mushrooms (v) SR

+ Pancakes (v) ™.

- Oatmeal with Cinnamon & Raisin
and Low-Fat Milk (n) (v)

(V) Vegetarion  (N) Nut (GF) Gluten Free

MINI
SANDWICHES

+ Halloumi and Mint Pesto (v)
+ Boked Falafel (v
+ Eggplant Corpoccio (v)
* Hummos and Grilled Veggies (v)
+ The Vegetarian Texan (v)
* Veggie Tortilla Triangle (v)
+ Chargrilled Vegetable & Feta Wrop (v)
» Tomato Mozzarella (v)
* Minted Halloumi & Vegetable (v)
* Mediterranean Vegetable (v)
+ Mexican Chicken
+ Right Bite Club
+ Chicken Msakhaon
* Tandoori Chicken
+ Chicken Arrobiata .
+ Chicken Arugula 7
+ Skinny Chicken Caesar

. Ch|cken Tikka & Minted Loboeh ,
+ Pocket / Wrop / Ciabatta

+ Chicken with Oven Roasted Tomoto & Splnoch

s Chlcken ltalioano
+ Pesto & Parmesan, Sundried Tomoto

+ Chicken Fajita

STARTERS *.

* Spicy Tomato & Onion Roulade (v ;
+ Spinach ond Feta Sponokop|tos
» Vegetable Summer Rolls (v)
+ Zucehini Mozzarella Rolls (v)
+ Whole Meal Labneh Fatayer (v)
+ Whole-Wheat Spinach Fatayer (v)
+ Vegetable Quesadillas (v)
* Halloumi and Tomato Skewers (v)
+ Vegetarian Wine Leaves (v)
« Curried Potato & Green Peas Puff (v)
+ Low-Fat Labneh & Zaatar on Rye Bread (v)
» Flavored Goat Cheese Balls (v)
+ Vegetable Crudites with Dips (v)
+ Arayes Kofta
+ Oriental Minced Beef Pie (Lohm Bi Ajeen) -
+ Whole-Wheat Meat Sombousek ¥
+ Adobo Chicken Quesadillas
+ Assorted Mini Pizzas
+ Assorted Mini Quiches
+ Chicken Sausage Roll
¢+ Kafta Rall'in Puff Pastry
+ Assorted Vol-au-vent
» Assorted Skewers
+ Pomegronate Meat Pies
« Hummus Stuffed Mini Kibbeh

“PEOPLE WHO LOVE TO £AT ARE
ALWAYS THE BEST PEOPLE.”

- JULTA CHELD

+ Cheese Fojita Steak
-+ Beef Shawarma

+ Chicken Avocado
BBQ Pulled Chicken
+ Turkey ond Cheese
- Smoked Turkey & Cheese 89 -~
* Turkey & Spinach !
+ Spicy Egg & Bacon

* Philly Steak & Cheese
+ Steok Fajita

.

* Roost Beef Dijonnaise Y’ ;
« Rustic Roast Beef "-

* Oriental Beef Lettuce D,
* Horseradish and Cucumber Roast
* Crunchy Tuna Saolad

+ Tuna Melt

+ Kale & Corn Tuna

+ Vegetable ond Salmon

+* Smoked Salmon and Avocado on Multiseed Toast

+ Smoked Salmon & Low-Fat Cream Cheese
on Rye Bread

+ Fish Escolope

+ Tandoori Prawn

+ Skinny Prawn Caoesar

* Grilled Vegetable with Hallourni

MAIN DISHES

+ Date and Chicken Togine
+ Chicken Kabsa
+ Sweet-Chili Chicken with Brown Rice
» Grilled Chicken with Potato Mash
+ Chicken Biryani
+ Chicken Shawarma
+ Thai Chicken Curry
+ Roasted Chicken Breast with Vegetaoble Medley
+ Spiced Chicken Malai Tikka
’ .L‘_emon & Thyme Roasted Chicken and Potato
Chicken and Mushroom Whole-Wheat Fussily
eren Goddess Chicken and Zucchini Pasta
+ Spinaech and Ricotta Stuffed ChickenBreasts
+ Chicken Coriander Sizzle
+ Chicken in Mdkhani Sauce with
Aromatic BiryaniRice

+ Cod Tikka Skewers with Cumin Rice
served with Tomato Chutney. /

+ Cod Fish Siyyadieh

+ Cod Fish Machbous

+ Lime-& Coriander Cod Fish Pasta

+ Baoked Cod with Lemon-hert-Crust and
Parslied Potatoes with Sautéed-Spinach

. ProWn and Vegetable Egg Noodles™-.

- Black < Shrimp Linguini

* Thai Greefy Curry Prowns

+ Teriyaki Selmon Donburi

+ Orange Glazed Salmon Fillet with
Ginger Wilted Spinach

e

+ Beef Stroganoff s
- Beef and Sweet Potato Stew She H
+ Beef Shawarma ~
+ Spaghetti Bolognaise
+ Schezwan Beef and Vegetable Egg Noodles
+ Tandeori Beef in Cumin Chili Sauce
served with Vegetables & Chopatti

.+ Beef and Potato Hot Pot Stew
™ Mohshi Batata - Stuffed Potato with

Minced Beef in a Tomato Sauce
+ Beef Biryoni
« Stir FriedBeef Noodles
+ Kafta Bil Tehini

¢+ Green Pea Mac and' Cheese

*+ Vegetable Lasagno ; 5Y\
+ Vegetable Quiche = °

- Pumpkin Kiobeh =

« Moudardara ¥ -

+ Artichoke and Potato Gratin

- Vegetable Tojin = &

+ Vegetable Biryani

* Mushroom & Kale Barley ‘Risotto"

+ Vegetarion Thai Curry with Quinoa

+ Quinoa Tabbouleh (v

Wi

SALADS

« Beetroot and Goat Cheese (v)

+ Greek Salad (v) »
+ Rocca Mushroom (v)

* Fresh Garden (v)

» Fruit and Nut Moroccaon Couscous (v) .

+ Fattoush (v) T

« Oriental (v) g z
+ Spinach.and Orzo (v) |

+ Couscous and Slow. Roosted{\/eggie (v)

+ Quinog, Chickpea aond Date (v) %

* Puy Lentil (v) :

+ Grilled Vegetable and Red Quinoa (v)

<

Roasted Pumpkin and Spinach (v)

* Goat Cheese Fruit'and Nut (v)
+ Skinny Coleslaw (v)
* Hearty Harvest (v)
+ On Beet (v) 1 A .

» KALEidoscope (v) g

+ Grilled Vegetable with Low-Fat Halloumi Cheese (v)
* Buckwheat ond Prawn

* Prown with Mango ond Avocado Ceviche

- Traditional Nicoise

+ Mediterranean Chicken Pasta

+ Thai Steak and Noodles

+ Chinatown Chicken

- Moroccan Chicken Cquscous
+ Minty Tikka

* Prown & Zoodle

+ Rumi's Concoction
* Peri-Peri Chicken

» Cuban Quinoa Bowl
+ Beef Satay

DESSERTS

\’ \

+ Tiromisu

+ Fudge Pudding with Crunchy Brownie Bit
+ Fruit & Nut Chocolate Balls - PC

+ Mississippi Mud Cake

+ Chocolate Fudge Layer Cake
+ Peanut Butter Cookies

+ Crunch Bran Cookies

* Ricotta & Chocolate Tort

+ Sticky Chocolate Date Cake

+ Tongy Orange Coke

* Marble Coke

+ Rocky Rooad Bars

s+ Clossic Carrot Cake

+ Coconut Pineapple Upside Down Cake
+ Strawberry Millefuiele

+ Mini Eclairs

* Mini Chocolate & Hazelnut Tartelette

- Velvety Fudge Pudding

* Mango Cream Shooter

»* Citrus White Chocolate Profiterole

+ Peonut Butter Pie

+ Mango, Pineopple and Basil Tartar
* Red Fruit Tortar &
+ TJoaosted Coconut Pineapple Skewers

+ Pineapple Carrot Cake (Whole)

+ Ginger Coffee Cake (Whole Loaf) GF
+ Lemon Cake (Whole)

+ 'Chocolate Cake (Whole)
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