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bowls bases proteins toppings toppings toppings toppings pita easel
& cutlery tray tray tray large medium small tray sign
forks vermicelli rice chicken kebab romaine lettuce classic hummus toum (garlic whip) green bell peppers pita bread “catered
knives seasonal grains chicken shawarma baba ghannouj sumac onions Kalamata olives pita chips by NAYA”
napkins seasonal greens braised beef shawarma cucumber yogurt Lebanese pickles fetacheese

kaftalamb kebab tomatoes pickled turnips sauce bottles

falafel cucumbers lemon tahini

roasted cauliflower cabbage slaw spicy red pepper

seasonal protein zesty jalapeno

thznk.yo:ri:or answer this quick survey
2;': ::ilrr:gb a? about your experience
we hope you \

enjoy your meal! tell us how we did!

learn more at eathaya.com
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tomatoes cucumbers cabbage pickled hummus baba toum cucumber

ghannouj (garlic whip) yogurt

slaw turnips
@@ @@ 616

sauces
sumac Lebanese Kalamata green bell feta lemon spicy zesty
onions pickles olives peppers cheese tahini red pepper jalapeno
sauce sauce sauce
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hot bites '
highlight Zih il S ~
I g I g fried chickpea blend of four cheeses aMiddle Eastern Lebanese pastry with

croquettes packed wrapped in phyllo doughand snack made of bulgur, a crispy dough, filled
with flavor fried to golden perfection onions and beef with spinach
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CONTAINS dairy wheat sesame spicy @ mild FRIENDLY vegetarian vegan @halal




