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MOROCCAN KITCHEN

CATERING

1 GRAIN (3 POUNDS) 2 GRAINS (3 POUNDS EACH) 3 GRAINS (10 POUNDS EACH)

2 PROTEINS (1 POUND EACH) 2 PROTEINS (2 POUNDS EACH) 4 PROTEINS (2.5 POUNDS EACH)
TOPPINGS (8 POUNDS) TOPPINGS (16 POUNDS) TOPPINGS (40 POUNDS)

2 SAUCES (8 OUNCES EACH) 4 SAUCES (8 OUNCES EACH) 10 SAUCES (8 OUNCES EACH)

10 FATIMA BREADS 20 FATIMA BREADS 50 FATIMA BREADS

1 DOZEN SANDWICHES

BEEF TAGINE, CONFIT ONIONS, GREENS, SWEET BEEF KEFTA, CUCUMBER TOMATO, TAKTOUKA,
POTATO, PICKLED RED ONION CABBAGE FETA GOAT CHEESE, PICKLED RED ONION
CINNAMON RAISIN ONIONS, ZOA GREEN CABBAGE, TOMATO CHERMOULA, RED HARISSA

ROASTED LAMB, TAKTOUKA, PICKLED RED POTATO CAKE, ZAALOUK, CUCUMBER TOMATO,
ONION CABBAGE, WHITE BEANS, CUCUMBER FAVA BEAN HUMMUS, HARISSA AIOLI, TOMATO
TOMATO, GARLIC AIOLI CHERMOULA

ROASTED CHICKEN, CONFIT ONIONS, PICKLES SHRIMP, PICKLED RED ONION CABBAGE, MIXED

& OLIVES, ZAALOUK, PICKLED RED ONION GREENS, CINNAMON CARROTS, CUCUMBER

CABBAGE, MIXED GREENS, RED HARISSA TOMATO, TOMATO CHERMOULA, ZESTY MINT
AVOCADO YOGURT

TOPPINGS (SERVES 80) $50 ROASTED LAMB (SERVES 25) $75
PICKLES & OLIVES (SERVES 80) $70 BEEF KEFTA (SERVES 25) $60
FETA GOAT CHEESE (SERVES 80) $70 SHRIMP (SERVES 25) $75
ROASTED CHICKEN (SERVES 25) $60 POTATO CAKES (SERVES 20) $50
BEEF TAGINE (SERVES 25) $75 SAUCES (SERVES 16) $4.50
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MOROCCAN KITCHEN

CATERING

VG - VEGETARIAN | GF - GLUTEN FRIENDLY
(Ve)

SAFFRON JASMINE RICE (GF) Ccouscous QUINOA BROWN RICE (GF)

(GF)

BEEF TAGINE ROASTED LAMB

SHRIMP POTATO CAKE (VG)

(VG|GF)

ZAALOUK

(EGGPLANT) FAVA BEAN HUMMUS CUCUMBER TOMATO

TAKTOUKA

CINNAMON CARROTS SWEET POTATOES
(ROASTED PEPPERS & TOMATOES)

PICKLED RED
ONION CABBAGE PICKLES & OLIVES EGG POTATO SALAD

FETA CHEESE s % GARBANZO SALAD

WHITE BEANS LENTILS CINNAMON RAISIN ONIONS

LEMON GARLIC SPINACH CONFIT ONIONS ZUCCHINI

AVOCADO fe>" ROASTED TURMERIC — SBE8 ROASTED CORN

CAULIFLOWER
(VG|GF)

RED HARISSA HARISSA AIOLI ‘ TOMATO CHERMOULA

ZESTY MINT
AVOCADO YOGURT

ZOA GREEN HARISSA GARLIC AIOLI




