


CANAPE
Makanak
Spiced Lebanese lamb sausage with 
pomegranate molasses & pine nuts

Shish Taouk
Marinated charcoal grilled chicken 
breast skewers

Lamb Kofta
Charcoal grilled spiced minced lamb 
skewers

Halloumi & Soujok Skewer 
A skewer of halloumi cheese and spicy 
Armenian sausage

Haloumi and Zaatar manousha
A mini manousha (Lebanese pizza) with 
halloumi and zaatar

Fruit Skewers 
Fresh seasonal fruit skewers

Halawiyat
A selection of mixed baklava & Turkish 
delight

Lebanese Food & Wine Pairing
£40.00 Per Person, Event start at 7pm,
include Canapes, a Buffet of Tasting Menu & 
Wine Pairing
Belly Dance show 8.15pm

BUFFET STYLE
Hummus Beiruty (V)
Spiced smooth chickpea dip with tahina, 

garlic, chillies & parsley

Moutabal (V)
Fried aubergine dip with tahina, strained 

yoghurt & garlic

Tabbouleh (V)
Chopped parsley, mint, onion, tomatoes 
& bulgar wheat mixed with an extra vir-

gin olive oil & lemon juice dressing

Fattoush (V)
Parsley, mint, cherry tomatoes, radishes, 
baby cucumber, spring onion, pomegran-

ate dressing, sumac & grilled bread

Feta Cheese Sambousek (V)
Pastry parcels filled with feta, halloumi & 
mint, served with a yoghurt dip

LAMB SAMBOUSEK
Pastry parcels filled with spiced minced 

lamb & pine nuts


