Mediterranean Gourmet

Flavors of the Mediterranean Menu
(Plated Dinner)

Silver Platter Appetizers
(Choose as Many as You would like Served)

Dolmas
Handrolled Grape Leaves stuffed with Rice and Marinated in Lemon Juice and Olive Oil

Hummus
Garbanzo Beans, Garlic and Ginger blended into a Dip accompanied by Pita Bread

Grilled Kafta
Mediterranean Spiced Ground Beef Grilled served open faced on Grilled Pita Bread and finished
with Fresh Kauai Tomatoes. Accompanied by Hummus

Falafel
Broad Bean Patties, Seasoned and Fried Crispy accompanied by a Tahini Dipping Sauce

Spinach Fatayers
Delicate Pastry filled with Spinach and Mediterranean Spices, Rolled and Fried Golden Brown

Salads
* All Ssalads are Served with Pita Bread and Hummus

(Choose one)
Greek Salad
Organic Mixed Greens topped with Feta Cheese, Kalamata Olives, Red Onions,
Cucumbers and Peperoncinis, finished with a Light Balsamic Vinaigrette

Cucumber Salad
Finely Sliced Cucumbers tossed with chunks of Feta Cheese and finished with 3 Light
Balsamic Vinaigrette



Grapefruit, Chicken & Pistachio Salad
Sliced Fresh Kauai Grapefruit, Grilled Chicken and Chopped Pistachios mixed together
and served on a bed of Organic Kauai Greens

Lentil Salad
Lentils tossed with Cherry Tomatoes, Cumin and Lemon Juice

Tabouleh Salad
Finely Chopped Parsley, Green Onion and Tomato tossed with Wheat Bulqur, Lemon and
Olive Ol

Fattoush Salad
Hearts of Romaine, Tomato, Green Onion and Radish finely chopped, tossed in a Spicy
Lemon Salad Dressing and covered with Crumbles of Toasted Pita Bread

Lubia Salad
Green Beans and Tomatoes stewed with Garlic. Served Chilled

Entrees
(Choose three)

Shawarma
Thinly sliced Tri-Tip Steak marinated and slow cooked in a special blend of Mediterranean
Spices and served with Hummus

Kousa Mahshu
Small Zucchini stuffed with seasoned Rice and Beef finished in a Light Tomato Base

Kabobs
Chicken, Steak, or Lamb cooked to perfection on a skewer with Onion and Bell Peppers.
Served with Hummus

Pan Seared Harrisa
Pan Seared Fresh Island White Fish in a Harrisa (spicy) Tomato Sauce

Mediterranean Gyro
Roasted and Thinly Sliced Lamb & Beef Gyro Meat accompanied by Babaganush & Tzatziki
Sauce

Mixed Vegetable Lamb Stew
Spicy, Tomato Based with Fresh Chunks of Vegetables and Lamb



Accompahiments
(Choose a Starch and a Vegetable)

Roasted Potatoes with Coriander
Lentils and Rice
Saffron Rice
Grilled Eqgplant
Whole Baked Tomato
Stuffed with Ground Lamb, Pine Nuts and finished with a Spicy Tomato Sauce. (Vegetarian
version available)
Hummus
Stuffed Swiss Chard Leaves
Chard Leaves stuffed with Ground Beef and Chopped Pistachios

Dessert
(Choose One)

Baklava
Delicate pastry filled with Coconut, Walnuts or Pistachio slowly baked and topped
with 3 Fine Rose Water Syrup

Crepes
Handmade crepes stuffed with Ricotta Cheese and finished with a Cinnamon Rose
Water Syrup

Mediterranean Tapioca
Homemade Rice Pudding topped with a Kauai Honeyed Rose Water Syrup

Wedding Cake Cutting Service
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