
 
Standard, Buffet-style meal 

$16.75/person + taxes 

Choose one item from each category for the whole group  

 

Pita for Dipping 

 

Choice of Dip  

 Moutabel: Smokey eggplant blended with 

yogurt , tahini, freshly squeezed lemon, 

and garlic (V) 

 Hummus: a smooth and flavourful blend 

of chickpeas, lemon, tahini, and garlic (V) 

 

Choice of salad  

 Tabouleh: Whole grain bulgur tossed with 

fresh tomatoes, cucumbers, lettuce, 

parsley, mint, and lemon (V) 

 Salatah Naameh (Green salad): Fresh 

tomatoes, cucumbers, onions, parsley and 

mint tossed in a light lemon and olive oil 

dressing (V) 

 Salatet Malfouf (Cabbage salad): Crisp and 

refreshing cabbage tossed in a light 

pomegranate-sumac dressing and topped 

with pomegranate seeds, parsley, and mint 

(V)  

 Salatet Batata ( potato salad): Cubes of 

potatoes tossed in a light lemon mint 

dressing (V)  

 

Rice 

 Spiced Cashew rice  

 Rice with vermicelli (V) 

 

Contact us at hello@karamkitchen.com or 

call 289-237-2995  

Choice of Side 

 Yalanji: Ground beef ( or vegetables) and 

rice blended with spices and rolled into 

vine leaves (V option available) 

 Kibbeh: A distinctive blend of meat ( or 

vegetables) and spices stuffed in a bulgar 

crust (V option available)   

 Falafel: Tasty chickpeas fritters seasoned 

with onion, garlic, parsley, and a special 

blend of spices (V) 

 Fatayer (pies): An assortments of our pies  

*can include zataar, ground beef, cheese, 

or spinach (V  option available) 

 

Choice of Main dish  

 Kofta Kabab: Ground lamb and beef 

blended with parsley and spices and 

barbecued to perfection.  

 Shish Tawook: Yogurt marinated cubes of 

savoury chicken skewered and grilled.  

 Grilled Chicken: Pieces of whole chicken 

seasoned and grilled.  

 Shish Burak: meat dumplings stewed in a 

rich yogurt sauce.  

 Chef’s choice: ask about our chef’s weekly 

special dish (V option available)  

 

 Cost sensitive option for $14.25/person 

 ( same menu items without the side)  
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