
All major credit cards accepted 

Couscous Catering 

Catering Menu 

202-689-1233 

www.couscouscatering.com 

Intimate Dinners—Private or Office Parties 

Corporate Events  - Weddings 

Mediterranean Cuisine 

Carry Out 

Eat In 

Catering 

aziz@couscouscatering.com 

202-689-1233 

Preset Menu 
Minimum 12 /Order 

P e r  
G u e s t  

Algiers 
Hummus, Grape Leaves, Spinach and Feta Cheese Pie, Falafel, 
Chicken Kabob, Basmati Rice, Assorted Baklava - Bread 

2 1  

Constantine 
Tajine with Lamb, Prunes & Raisins, Salmon with Ras El-Hanout 
Spice, Grilled Vegetables, Basmati Rice, Carrots Salad, Cucumber 
& Tomatoes Salad, Vegetables Couscous, Baklavas - Basket of 

3 5  

Hippone La Royale 
Hummus, Grape Leaves, Chicken Shawarma (wraps), Falafel Sand-
wiches, Cucumber & Tomato Salad, Vegetables Couscous, Bakla-
vas & Cookies - Bread  

1 7  

Mediterranean 
Lamb Meatballs, Hummus, Sautéed Potatoes, Mixed Green Salad, 
Baklavas & Cookies - Bread.  

1 5  

Vegetarian Delight 
Hummus, Grape Leaves, Spinach and Feta Cheese Pie, Falafel, 
Chicken Kabob, Basmati Rice, Assorted Baklava - Bread 

2 0  

Couscous Cafe offers wide choices of dishes for all your catering needs. Our 
dishes are freshly prepared with outmost attention to details and with the best in-
gredients. You can count on our experience and professionalism to make your 
parties a success.We cater for all occasions, corporations, non-profit organizations, 
and universities, cultural and religious institutions. 

You can solicit our catering services by Web or by phone . 

 48 hours advance notice required for orders or cancellation  

 Same  day order can not be  guaranteed 

 Delivery fee  apply minimum  $10.00 

 70% same day cancellation fee will apply. 

 Limited delivery area. Please contact the management for details.  

 Special Orders Available Upon Request.  

 Send your catering request via email: aziz@couscouscatering.com 
or 202-689-2033 

 Prices and items are subject to change without notice.  

 Chef's Suggestions 
 Party Consultations 
 Themed Decor 
 Bar & Accessories 
 Mise en place 

 Breakdown/cleaning 
 Delivery 
 Fancy Equipment Rental 
 Bartenders/Wait Staff Service 



 Hot Entrees Platters 
All Entrees Served with Rice or 

Couscous 

S m a l l  
( 1 0 - 1 2 )   

L a r g e  
( 2 0 - 2 2 )   

 L u n c h  D i n -
n e r  

W e e k -

L u n c h  D i n n e r  
W e e k -

e n d  

Chicken Kabob 
Marinated in Saffron, Turmeric, garlic 

1 0 5  1 1 5  2 0 5  2 2 5  

Lamb   Kabob 
Marinated in garlic & lemon, 

1 2 0  1 3 0  2 3 5  2 5 5  

Lamb   Meatballs 
Cooked in preserved lemon sauce & 

9 8  1 0 8  1 9 5  2 1 5  

Chicken Basteela Pie 
Pulled chicken, spice, Almond, eggs 

1 2 0  1 3 0  2 3 0  2 5 0  

Chicken Curry 
Cooked in Coconut milk Sauce, Carrots, 

1 0 5  1 1 5  2 0 5  2 2 5  

Vegetable Couscous 
  

8 0  9 0  1 6 0  1 8 0  

Couscous With Lamb & Vegeta-
bles 

1 3 5  1 4 5  2 6 0  2 8 0  

 Hors D’Oeuvres 
Minimum 3 dozens/Order 

D o z e n  

 L u n c h  D i n n e r  
W e e k -

e n d  

Potatoes Frittata Cake ( Tapas ) 1 2  1 3  

Spinach Pies 1 3  1 4  
Crostini Crowned with Ratatouille 1 2  1 3  

Mushroom Pies 1 5  1 6  

Vegetables Brochette 1 3  1 4  

Chicken Brochette 1 5  1 6  

Grilled lamb lollipops 
Marinated in Fines Herbs Lemons and Garlic 

2 8  3 0  

Black Tiger Shrimps with Tartar Sauce 1 6  1 6  

Chicken Basteela Pie ( Miniature ) 1 8  1 8  

Dried Apricot Rosette 1 5  1 5  

Miniatures Mediterranean Pizza 1 0  1 0  

Lamb Meatballs (1 1/2 Oz.) 1 1  1 1  

Tuna Salad Tartlets 1 0  1 0  

 Cold Sandwiches L a r g e  S m a l l  

Hummus Sandwich 1 0 0  5 0  

Chicken Caesar Wrap 1 4 0  7 0  

Tuna on Croissant 1 4 0  7 0  

Turkey on Whole Wheat Wrap 1 4 0  7 0  

 Hot Gourmet Sandwiches L a r g e  
( 2 0 - 2 2 )  

S m a l l  
( 1 0 - 1 2 )  

Chicken Shawarma Gyro 1 9 0  9 6  

Lamb Shawarma Gyro 2 0 8  1 0 8  

Falafel Sandwich 1 9 0  9 6  

Desserts 
S m a l l  L a r g e  

Homemade Baklavas 2 2  4 2  

Rice Pudding 2 0  4 0  

Almond Bars (Kalb El Luz) 2 6  5 2  

Mini Brownies 1 5  2 8  

Fruit Salad Display 3 5  6 5  

French Miniature Pastries   2 5  4 8  

 Salad Platters (Cold) L a r g e  

( 2 0 - 2 2 )  

S m a l l  
( 1 0 - 1 2 )  

Hummus Platter & Pita 4 5  2 5  

Baba Ghanouj & Pita 6 0  3 2  

Cucumber & Tomatoes Salad 5 4  2 8  

Carrots Salad 
Sautéed in coriander, garlic, cilantro  

5 4  2 8  

Couscous Salad 
Zucchini, butternut squash, carrots, chick peas 

5 9  3 0  

Fattouch 
Lettuce, with toasted pita, sumac, green pepper  

5 8  3 0  

Lentil Salad 
Red onions, parsley, tomato, olive oil   

5 8  3 0  

Beets Salad 
Red onions, parsley, tomato, olive oil   

5 8  3 0  

Ratatouille / Shakshouka 
Eggplant, tomatoes, zucchini & onions 

7 0  3 6  

Mediterranean Salad 
Romaine lettuce, tomato, red onions, Feta Cheese, 
olives, Dijon Vinaigrette 

6 8  3 6  

Potatoes Salad 
Red onions, tomato, Eggs, Lemon  

7 0  3 6  

Tzatziki Salad 
Plain yogurt, cucumber mint, garlic  

5 8  3 0  

Tabouleh Salad 
Burgul, parsley, tomato & red onions 

6 8  3 6  

Vegetarian Grape Leaves 5 9  2 8  

Chicken Salad 
Cubed Chicken Curry & Saffron with raisins apples & 
chopped almonds 

7 2  3 8  

Halal Meat Available 


