—— CATERING MENU ——

MOES MEDITERRANEAN

~

10-12 PEOPLE s250 | o VAR g

1 Chicken or Gyro tray -+ 10pc Dolmas
-1 Salad tray » 320z Hummus
1 Rice tray » 320z Tzaziki

10 Pita Bread » 320z Hot Sauce
\-10pc Falafel

f 18-20 PEOPLE St

- 1 Chicken » 20pc Dolmas

* 1 Gyro tray - 20pc Falafel

- 2 Salad tray * 640z Hummus

- 2 Rice tray * 640z Tzaziki

o 20 Pita Bread - 640z Hot Sauce
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$800

- 1 Chicken 1 tray Dolmas
-1 Gyro tray - 1 tray Falafel

- 1 Beef tray * 960z Hummus

- 2 Salad tray * 960z Tzaziki

- 3 Rice tray » 960z Hot Sauce
s 35 Pita Bread

I WE AT

3
\

2 10 PEOPLE

- 20 Skewer Kebab * 10pc Falafel

1 Rice tray » 320z Hummus

- 1 Salad tray » 320z Tzaziki

- 10 Pita Bread - 320z Hot Sauce
\-10pc Dolmas

$300
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@ 805 439-2341




