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Location:Prince Abdul Aziz Bin Musaid Bin Jalawi Street
Al Sulaimaniya Dist.

TEL
055 3467 333
055 3276 333
050 3407 M4

WE ARE HONORED TO WORK WITH YOU
DO NOT HESITATE TO CONTACT US FOR FURTHER PROJECTS
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© Chicken Liver & Makanek o Soujouk
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© Spinach Pie
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Fattouch
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Corn salad
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Armenian Salad
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¢ Quinoa Salad
W Sha il

&

¢Halloumi Salad
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© Green Fava Salad € Chef Salad ¢ Pasta Salad
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© SND. Salmon
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¢ SND. Tuna
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© Spinach w/ Cheese Pie
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© Oriental Rice w/
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e G

¢ Poella
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© Freekeh Meat
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¢ Okra w/ Meat
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¢ Jarish

¢ Iraqi Ouzi
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© Mahashi Mix
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® Bacha & Hisami
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o Beef Stroganoff
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© Kebbeh Arnabyeh
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©Beef Pepper Sauce
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Boiled veq.
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Turki Farced
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Zucchini Gratin
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Fettuccini Alfredo
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Spicy Fish white
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Penne Bechamel

Yasmine Chicken

Chicken Provencal
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© Potato Gratin
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Ol >3l &=

¢ Fatteh Chicken

7\_>-3 i

¢ Pasta Cheese
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¢ Artichoke Stew
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¢ Risofto Mushroom
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© Spaghetti Bolognese
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© Chicken Supreme
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® Penne Pasta
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¢ Risotto Chicken
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¢ Spicy Fish Red
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Rosto Filet
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Fatteh Baja
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Potato Stew
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Chiken w/ Potato
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Tap Kapi Chiken
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Buried Chicken
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Penne Bechamel

Spinach w/ Meat
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Chiken w/ Saffron
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¢ Fagjita
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¢ Truffle Stew
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© Indian Chiken
SR ader

¢ Louisiana Chiken
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¢ Mashed Potato &
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Potato Souflee
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Mashed Spinach
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© Kafta w/ Cherry ¢ Moroccan Tajin ¢ Veg. Lasagna

© Napoli Chicken ¢ Yoghurt Kafta © Chicken Crispy
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¢ Penne Gratin ¢ Spaghetti ¢ Chicken w/ Onion
w/ Chicken Carbonara Cream
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ADDITIONAL ITEMS
FOR THE CATERING MENU
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Sheep & Camel : Jlxl 4 0l =)

¢ Grilled Lamb w/ Rice
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¢ Grilled Lamb Cutted In Half On Two Plates w/ Rice
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® Boneless Lamb Farcedw/ Rice Or Pasta &Rice Under
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© Boneless Lamb Farced w/ Freekeh
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¢ Boneless Lamb Farced w/ Fava Rice & under
Jsdl ) a5 Jpdll ) pooms o Oy

¢ Boneless Lamb Farced w/ Vine Leaves & Rice Under
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® Boneless Lamb Farced w/ Truffle Rice & Under

© BonelessLamb Cutted @ Boneless Cutted In Long Shape

© Boneless Cutted In © Boneless Lamb Cutted & Whole Camel
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¢ American * MANGO @ Cocktail
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¢ Lemonade oMango Mint
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o Strawberry o Pink Lemonade
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¢ Minted Lemonade
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© Warbat
C)\_a)j

©®Baklava
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® Fruit Tarts
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oMini Cake

¢ Date Balls
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©® Quwamat

© Blueberry Roll
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® Cream Caramel
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© Cheese Cake Cups

¢ Chocolate Roll
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¢ Ashta Kounafa
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Sweets
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€ Tiramisu
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¢ Mafroukeh
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© Chocolate Tarts
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¢ Boulboul Net
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© Mouhallabeyeh

© Cinnamon Roll
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© Cheese Kounafa

© Jelly Strawberry
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© Muffin Chocolate
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¢ Basboosa Ashta
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© Cookies Chocolate
Yy Syi ;88

¢ Custard
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¢ Awamat
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¢ Donuts Mix
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o Jelly Orange

© Muffen Vanilla
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© Cookies Vanilla
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¢ Cheese Cake
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¢ Pistachio Tarts
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¢ Balah El Cham
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¢ Basboosa Plain
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¢ Basbousa ¢ Profiterol
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o Atayef Walnuts © Créme Brulee
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¢ Asabeaq Zainab ®Maakaroun
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o Layali Loubnan © Warbat Ashta
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¢ Mouhalabyeh o Ismaliyeh w/
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© Maamoul Ashta Flot © Karabij Walnuts
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¢ Mafroukeh
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¢ Créme Brulee
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¢ Mouchabak
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o Atayef Ashta
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BREAKFAST
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¢ /aatar
—F]
¢ Falafel
S

< Balila w/ Qil
o A

# Koodsyah
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¢ Shakchouka

¢ Ashata & Honey
J—e 9 i3

o Fatteh Eggplant
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¢ Fava Beans Jar
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© Grilled Halloumi
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© Sunnyw/ Kawarma
Lopgldl eor oy

@ Fatteh Vine Leaves

@ Fava Beans w/
Tahina

© Hammus
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¢ White Cheese

oBuh‘er & Honey
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¢ Chicken Liver
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¢ Mougalgal Meat
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QScrombled Egg
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¢ Balila w/ Tahina

o Fatteh Foworegh
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¢ Fatteh Makadem
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¢ Labneh Al Khan
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¢Fava Beans w/ oil

¢ Qlive Plate
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¢ Lamb Liver
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¢ Butter & Jam
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¢ Ashata & Jam
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¢ Fatteh Hammus
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¢ Akkawe Cheese
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¢ Hammus w/ Meat
Lolll o aa

© Sunny Side Up Egg

o

o Mougalgal Chicken

¢ Tahina & Molasses

¢ Fatteh Hammus w/

Tahina
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