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Persimmon & Pomegranate Salad (gf )
Served on a bed of Spinach with Figs, Toasted Walnuts, Feta Cheese and Balsamic Vinaigrette  

Small (serves 20) . . .  $ 79  |  Large (serves 35) . . .  $ 115

Brie & Cranberry Crostini 
Melted Brie with Cranberry & Rosemary  

on Toasted Baguette 
Small (40 pieces) . . .  $ 95 

 Large (80 pieces) . . .  $ 175

Caprese Skewers (gf ) 
Cherry Tomatoes & Mozzarella with Pesto 

Small (30 pieces) . . .  $ 85 
 Large (60 pieces) . . .  $ 158

Holiday Lamb Sirloin or  
Beef Filet Mignon Kebabs (gf) 

Dozen Mini Skewers  . . .  $ 90 
 Dozen Large Skewers  . . .  $ 168

Bite Size Lamb/Beef  . . .  $ 51

Pomegranate Chicken Skewers (gf ) 
Dozen Mini Skewers . . .  $ 81 

Dozen Large Skewers . . .  $ 144

Pumpkin Cake Bites 
Bite-sized pieces of our house-made  

Pumpkin & Cinnamon Cake 
Small (serves 30) . . .  $ 99 
Large (serves 50) . . .  $ 165

La Med Moussaka (gf ) 
Traditional Layered Greek Casserole  

with Eggplant, and Veggies 
1/2 pan (serves 8-12) . . .  $ 95

Holiday Couscous 
with Dried Apricots, Cranberries 

and Toasted Almonds   
 (serves 30) . . .  $ 72

Roasted Brussels Sprouts (gf ) 
in a Maple Syrup Glaze   

 (serves 30) . . .  $ 125 
add bacon . . .  $ 150

Roasted Russet Potatoes  
with Rosemary (gf ) 

 (serves 30) . . .  $ 105  |  add bacon . . .  $ 130

Holiday Baked Ham (gf ) 
with Pomegranate Glaze  

and Fall Vegetable Garnish 
 (serves 30) . . .  $ 150

Hot Apple Cider /  
Moroccan Mint 

House-made Hot Apple Cider with 
Cloves, Cinnamon and Orange

96 oz container (serves 15-20) . . .  $ 45

Chocolate Mousse & 
Muhalabiye Shots
 Creamy pudding with  
rosewater & pistachio)  

min order of 10  . . .  $ 4.50 each

Turkey & Cranberry Levant Rolls 
Sliced Turkey Breast, Cream Cheese  

and Cranberries Rolled in Lavash   
Small (40 pieces) . . .  $ 105 
Large (80 pieces) . . .  $ 205

b H O L I D AY  M E N U  B



b H O L I D AY  M E Z A  B

b H O L I D AY  H A P P Y  H O U R  B

20 Guest Minimum . . .  $ 32 per person (increases in increments of 10 guests)

20 Guest Minimum ... $ 19 per person (increases in increments of 10 guests)

Choose six of the following items: 

Salads (choose one) 
Persimmon & Pomegranate Salad (vegan, gf)

-
Organic Green Salad (vegan, gf)

-
Pesto Orzo with Tomatoes, Kalamata Olives & Feta

-
Caprese Skewers with Cherry Tomato,  

Pesto & Mozzarella (gf)

Caprese Skewers with Cherry Tomato,  
Pesto & Mozzarella (gf, contains nuts)

-
Turkey & Cranberry Levant Sandwich 

-
Mini Spinach and Feta Fillo (vegetarian)

-
Mini Chicken Cilicia

Brie & Cranberry Crostini with Rosemary
-

Mini Falafel (vegan, gf)
-

Dolma (vegan, gf)
-

Roasted Brussel Sprout Skewers
-

Beef or Lamb Sirloin Skewers (+$4)

Fruit and Cheese
-

Vegetable Crudite (vegan, gf)
-

House-made Pumpkin Cake Bites
-

Goat Cheese & Walnut  
Stuffed Dates (+$1)

Hot Entrées (choose two) 
Pomegranate Chicken Drumsticks or Kebabs (gf)

-
Lamb Lule Meatballs (gf)

-
Beef Kafta Kebabs (gf)

-
Grilled Organic Vegetables with Tofu (vegan, gf)

-
Holiday Baked Ham with Fall Vegetable Garnish (gf)

-
Lamb or Veggie Moussaka (gf) +$4 

-
Lamb or Beef Sirloin Kebabs (gf) +$4

-
Salmon Kebabs (gf) +$4

Sides (choose one) 
Holiday Cous Cous (vegan, contains almonds)

-
Rice Pilaf (vegan, gf)

-
Roasted Russet Potatoes with Rosemary (gf)  

Add bacon: +$2

Dessert 
House-made Pumpkin Cake Bites

Appetizers (choose three) 
Hummus (or dip of your choice) with Pita Bread (vegan, gf)

-
Spinach and Feta Fillo (vegetarian)

-
Falafel (vegan, gf)

-
Turkey and Cranberry Levant Rolls

-
Roasted Brussel Sprouts with Maple Syrup Glaze (gf)  

Add bacon: +$2
-

Brie & Cranberry Crostini with Rosemary

Celebrate the Holidays with La Mediterranée’s Award-Winning Catering


