
Teta’s
Catering



ITEM NO NAME DESCRIPTION SERVES PRICE QTY

DIPS

1 Hommus Chickpea and Tahini dip vg, v 10-12 $42.5

2 Hommus w lamb Chickpea and Tahini dip topped with lamb and pine nuts 10-12 $55.7

3 Babaghonouj Smokey eggplant & tahini dip 10-12 $48.6

4 Toum Traditional garlic dip 10-12 $40.5

5 Labne House made thickened yoghurt dip 10-12 $48.6

SALADS

6 Tabouli Parsley salad with bulghur, mild spices & fresh herbs 10-12 $58.7

7 Fattoush
Lettuce, tomatoes, cucumbers, radishes and crispy fried

bread
10-12 $58.7

SIDES

8 Pickles Mix of pickles and olives 10-12 $32.4

9 Lebanese bread Soft Lebanese bread 7 $5.1

10 Crispy bread Fried Lebanese bread topped with sumac and zaatar 10-12 $8.1

11 Rice Traditional white rice with vermicelli and almond slivers 10-12 $38.5
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ITEM NO NAME DESCRIPTION SERVES PRICE QTY

HOT MEZZE

12 Sambousik
Baked pastry filled with minced lamb, pine nuts, almonds

and mild spices
12pcs $81

13 Batata
Baked Potatos tossed w/coriander, garlic & topped

w/smoked paprika
10-12 $35.5

14 Kibbeh
Fried shell of meat & bulgur filled with minced beef, pine

nuts, onion & spices 
12pcs $86

15 Lady Fingers Filo pastry filled with cheese v 12pcs $60.7

16 Falafel Chickpea croquettes served with tahini v, gf, vg 12pcs $45.6

17 Arnabit
Baked and lightly fried cauliflower served with tahini and

pomegranate seeds v, gf, vg
10-12 $55.7

18 Batengen
Baked eggplant topped with yoghurt, garlic & paprika v,gf,

vg
10-12 $60.7

19 Calamari Lightly crumbled calamari with Aioli 10-12 $72.9

MEATS

20 Chicken Tawouk
Marinated chicken breast cooked on charcoal (best

served with toum) gf 
24 skewers $151.8

21 Lemon Garlic Chicken
Chicken breast tossed in our special lemon garlic sauce

(best served with rice) gf
24 skewers $161.9

22 Laham Meshwi Marinated lamb backstrap cooked on charcoal gf 24 skewers $188.3

23 Kafta Minced beef & Lamb mixed with onion and spices gf 24 skewers $164

24
Chicken Tawouk
(raw/marinated)

Marinated chicken breast on skewers  gf 24 skewers $126.5

25
Laham Meshwi

(raw/marinated)
Marinated Lamb backstrap skewers gf 24 skewers $141.7

26
Kafta 

(raw/marinated)
Minced beef & lamb skewers gf 24 skewers $135.6

PACKAGES

27 Package for 4
Batata, Falafel, Fattoush Salad, Pickles, Toum, 3 Chicken

skewers, 3 Lamb Skewers & Lebanese bread
4 $150.7

28 Package for 8
8 Haloumi, Batata, 8 Sambousik, Fattoush, Toum, baba

ganoush, 4 Chicken, 4 Kafta, 4 Lamb skewers & Lebanese
bread.

8 $383.5

29 The Office Lunch
10 Sambousik, 10 Kibbeh, 10 Falafel, 10 Lady fingers, Toum,
Hummos, 6 Chicken skewers, 6 Kafta skewers & Lebanese

Bread (Feeds 10-15 people)
12-15 $495.9

DESSERTS

30 Knafeh Sweet & Cheesy made with semolina & syrup Tray $80

31 Medovik Honey Cake
Twenty-four layers of honey-infused pastry soaked in

light, airy cream and finished with berries.
8-10 $75

Subtotal

Set-up fee

Delivery

Total:



2 5  B A B B A G E  R D ,
R O S E V I L L E  C H A S E  2 0 6 9

Special
instructions:

A D D I T I O N A L  N O T E S :

N O T  S U R E  A B O U T  Q U A N T I T I E S ?  L E T  U S  K N O W  A N D  W E  C A N  W O R K  O U T
T H E  Q U A N T I T I E S  F O R  Y O U  B A S E D  O N  Y O U R  N U M B E R  O F  G U E S T S .  

C A N C E L L A T I O N  P O L I C Y

O R D E R  C H A N G E S  C A N  O N L Y  B E  M A D E  3  D A Y S  B E F O R E  E V E N T  D A T E .
O R D E R  I S  N O T  S E C U R E D  U N L E S S  5 0 %  D E P O S I T  H A S  B E E N  M A D E .  A N Y
C A N C E L L A T I O N S  B E F O R E  1  W E E K  O F  E V E N T  D A T E  W I L L  B E  G I V E N  A

C R E D I T  F O R  T H E  D E P O S I T  M A D E .  A L L  O R D E R S  M U S T  B E  P A I D  I N  F U L L  5
W O R K I N G  D A Y S  B E F O R E  E V E N T  D A T E  U N L E S S  O T H E R  A R R A N G E M E N T S

H A V E  B E E N  W I T H  M A N A G E M E N T .

P A C K A G I N G

A L L  C A T E R I N G  I S  P R O V I D E D  I N  T A K E A W A Y  F O I L  C O N T A I N E R S .  
B U F F E T  S E T U P  I S  A V A L I A B L E  F O R  A N  A D D I T I O N A L  C H A R G E .

P H :  0 2  9 4 1 7  5 6 6 1

T E T A S E N Q U I R I E S @ O U T L O O K . C O M

B A N K I N G  D E T A I L S

A C C  N A M E :  H & K  O P E R A T I O N S  
B S B :  0 6 2 - 6 9 2

A C C  N O :  7 3 4 3  0 2 0 0
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