
Consuming raw or undercooked beef, lamb, fish, poultry, shellfish or eggs may increase your risk of foodborne illness.

gMade without Gluten vVegan pVegetarian

COCKTAIL HOUR MENU 
MEZZE BUFFET OR PASSED

Priced per person, minimum of 3 selections.

DIP TRIO STATION
Choice of 3 dips, served with veggies and pita  
for dipping $13

Hummus vg

Puree of chickpeas whipped with tahini, garlic, and 
lemon juice, finished with extra virgin olive oil

Seasonal Hummus v
Puree of chickpeas whipped with a seasonal flavor, 
tahini, garlic, and lemon juice, finished with extra virgin 
olive oil

Baba Ghanouj pg
Roasted eggplant whipped with tahini, yogurt, garlic,  
and lemon juice, finished with extra virgin olive oil

Yogurt & Cucumber (Laban bi Khiar) pg
Fresh Yogurt blended with finely diced cucumbers, garlic 
paste, lemon juice and mint

Mild Roasted Red Pepper & Walnut Spread 
(Mouhamra) vg

Roasted red peppers and walnut puree mixed with spices 
and pomegranate molasses, finished with extra virgin 
olive oil 

Feta Cheese Dip p
Feta Cheese blended with herbs and roasted red peppers 

MEZZE (BUFFET OR PASSED)
Kafta Meatballs 
Ground marinated tender beef and lamb with Almaza 
BBQ sauce $3

Mouhamra Phyllo Cups p
Roasted red pepper and walnut purée mixed  with spices 
and pomegranate molasses, finished with extra  virgin 
olive oil $3

Beef Bacon Wrapped Dates g
Stuffed with whipped goat cheese, lemon and herbs 
finished with a pomegranate-balsamic reduction $5

Salmon Kabob  g
Blackened salmon wrapped in smoked honey glazed  
beef bacon $5

Feta & Seasonal Fruit gp

Skewered feta and seasonal fruit with herbs $3
Spring/Summer: Watermelon or peach, mint, balsamic
Fall/Winter: Fig, mint,honey

Mini Ashta Cups p
Sweetened Lebanese cream layered served in a crispy 
phyllo cup, caramelized banana, crushed pistachios, fresh 
berries and honey drizzle $4

Za’atar Shrimp Cocktail Skewers g
Tossed with olive oil and za’atar and served with spicy 
harissa cocktail sauce $5

MEZZE (BUFFET ONLY)
Marinated Olives and Almonds gv

Warm almonds and Lebanese olives marinated in herbs 
and citrus $4

Goat Cheese Stuffed Peppers gp

Roasted mini sweet peppers stuffed with whipped 
goat cheese with lemon and herbs and finished with 
pomegranate-balsamic drizzle $5 

Honey Harissa Glazed Chicken Wings g
Crispy wings tossed in a tangy honey harissa sauce 
sprinkled with za’atar $5


