SALAM'S CATERING

FALAFEL/V/GF ( with tahini )
MEAT DOLMEH/GF ( with tahini )
VEGGIE DOLMEH/V/GF ( with taziki )

1.85 /each
2.20 /each
2.00 /each

V (( VEGAN )) / VT (( VEGETERIAN )) / GF ((GLUTEN FREE ))

HUMMUS/V/GF----- 55/73/91/109
Garbanzo,tahinin, lemon, garlic

BABA GHANOUGH/V/GF ----- 73/102/131/160

Roasted eggplant, tahini, lemom, garlic

Roasted eggplent, garlic, kaskeh
TAHINI/V/GF-----55/73/91/109

sesame seed oil, lemom,garlic
TAZIKI/VT/GF----- 55/73/91/109

Sour cream,lemon,cucumber, garlic

MAST O MUSIR/VT/GF----- 73/102/131/160
Shallots, yogurt
LABNEH/VT/GH-----73/102/131/160
Strained yougurt

MAST O KHIAR/VT/GF-----55/73/91/109
Yogurt,cucumber, mint

MIRZA GHASIMI/VT/GF----- 75/104/133/162
Roasted eggplant, egg,tomato,garlic

GARLIC DIP /V/VT/GF----- 73/102/131/160
|Gar|ic, lemon, oil

( served other our complimentary fresh pita bread )

KASHKEH BADEMJAN/VT/GF-----73/102/131/160

SERVINGS-------- 10-20/20-30/30-40/40-50 PEOPLE

Served with tahini OR taziki sauce

( include lettuce , tomato, onion )
FALAFEL/V-----110/165/220/275

Deep fried garbanzo bean patties, parsley and onion
GYROS-----130/195/260/325

Thinly shaved slices of beef
KAFTA-----130/195/260/325

Grilled, seasoned ground beef

BEEF SHAWERMA-----130/195/260/325
Grilled beef marinated in special seasoning blend
CHICKEN SHAWERMA-----130/195/260/325
Grilled chicken marinated in special seasoning blend
CHICKEN KABOB-----130/195/260/325
Charbroiled breast

LAMB SHAWERMA-----130/195/260/325
From the leg, marinated with spices

VEGGIE/V-----110/165/220/275

Grilled zuchinni, yellow squash, red pepper, mushroom

MANAKISH/V 1.85 /each
Zahtar spiced flat bread.

JIBNEH/VT 1.85 /each
Mozzarella cheese, sesame seeds.
HARRA/V 1.85 /each

Roasted bell pepper,chilli, onion and spices

LAHM BIL-AJIN (Sfihah) 2.25 /each
Ground lamb, crushed tomato and spices.
SABANEKH/V 1.85 /each
Spinach, onion, sumac, spices.

LAHM 2.25 /each
Ground lamb, sautéed onion, select spices

LABNEH PIZZA/VT 1.85 /each

Yougurt, tomato, cucumber




V (( VEGAN )) / VT (( VEGETERIAN )) / GF ((GLUTEN FREE ))
10-20/20-30/30-40/40-50 PEOPLE

SERVINGS

Sauteed herbs, dried lime, red beans
Eggplant, tomato sauce, split peas, sautéed onion

FESENJOON /V/GF-----120/180/240/300

BEEF-----100/150/200/250
CHICKEN-----80/120/160/200

VEGGIE /V/GF 5.25/each
Zucchini,mushroom, yellow squash, bell pepper

CHICKEN /GF 6.50/each

Charbroiled breast marinated in a special kabob sauce

KAFTA /GF 7.00/each
Ground beef, onion, select spices
BEEF KABOB /GF  7.00/each

Prepared with savory seasoning rub.

LAMB /GF 7.00/each

From the leg, marinated in special spice blend.

BAKLAVA-----40/60/80/100
BAKALVA CAKE-----50/75/100/125
KNAFE-----55/83/110/138

RICE PUDDING-----50/75/100/125
PERSIAN ICE CREAM-----55/83/110/138

GHORMEH SABZI /V/GF-----120/180/240/300

GHEYMEH BADEMJAN /V/GF-----130/195/260/325

pomegranate molasses,walnuts
ADDS ON FOR THE THREE ITEM ABOVE

MIRZA GHASEMI /VT/GF-----120/180/240/300
|Roasted eggplant, tomato, egg, fresh garlic

SAFFRON RICE----- 70/105/140/175
Basmati rice , saffron
ZERESHK RICE----- 80/120/160/200

basmati rice ,saffron,barberry,

ADAS RICE----- 80/120/160/200
Basmati rice, saffron, lentil and raisin
BAGHALI POLO ----- 80/120/160/200
Basmati rice,fava beans, dill, saffron

SERVINGS-------- 10-20/20-30/30-40/40-50 PEOPLE

BEEF 19.25/per pound

CHICKEN 18.25/per pound

LAMB 19.75/per pound

LEMONADE 35/96 oz travel box
STRAWBERRY LEMONADE 35/96 oz travel box
ICE TEA 23/96 oz travel box
HOT TURKISH COFFEE 35/96 oz travel box
SOFT DRINK 2.25/each
BOTTLED WATER 2.00/each

FATTOUSH-----65/97/130/160
HOUSE SALAD-----60/90/120/150
SHIRAZI-----60/90/120/150
TABOULEH-----65/97/130/160




GUIDELINES

*To request a FREE Catering Consultation or to discuss your next event, please fill out our catering form on line
*We will respond to your request promptly OR you can call us at 503-648-6836

*We also offer free delivery within 3 miles for orders over $300

*Next day orders must be placed within 24 hours of the day of the event

*We require a 50% down payment when the order is placed & the remaining 2 days before the event

*We require a week notice for cancellation, or a cancellation fee will be applied

*18% service charge will be added to your invoice

*All cold & hot food served in disposable alummium trays and the serving utensils

PRICING

*Delivery available price based on location , day of event

*Disposable serving utensils available for $1.50 per person (napkin,plate, plastic cultery )

*services such as setup, cleaning, linen, plates, and silverware are all available

pricing based on the needs of your event

*Servers & bartendrs services available $25 per hour MINIMUM OF 3 HOURS ( per server or bartender )



