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202-683-1233

All major credit cards accepted
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Hot Entrees Platters Small
All Entrees Served with Rice or (1024
Couscous
Lunch Din
ner

Week
Chicken Kabob 105 115
Marinated in Saffron, Turmeric, garlic
Lamb Kabob 120 130
Marinated in garlic & lemon,
Lamb Meatballs 98 108
Cooked in preserved lemon sauce &
Chicken Basteela Pie 120 130
Pulled chicken, spice, AlImond, eggs
Chicken Curry 105 115
Cooked in Coconut milk Sauce, Carrots,
Vegetable Couscous 80 90
Couscous With Lamb & Vegeta- 135 145

bles

Cold Sandwiches

Hummus Sandwich
Chicken Caesar Wrap

Tuna on Croissant

Turkey on Whole Wheat Wrap

NN

Small

Halal Meat Available

Large
(20-22)
Lunch Dinner
Week-
end
205 225
235 255
195 215
230 250
205 225
160 180
260 280
Large
50 100
70 140
70 140
70 140

Hors
Minimum

Potatoes Frittata C

Spinach Pies
Crostini Crowned

Mushroom Pies
Vegetables Broche
Chicken Brochette
Grilled lamb lollipc

Marinated in Fines Herbs Lemons and Garli:

Black Tiger Shrimp
Chicken Basteela P
Dried Apricot Rose
Miniatures Medite

Lamb Meatballs (1
Tuna Salad Tartlet

De

Homemade Bakla
Rice Pudding
Almond Bars (Kalb
Mini Brownies
Fruit Salad Display

French Miniature P



