
APPETIZERS
HUMMUS   : Mashed chickpeas, blended with tahini paste & authentic herbs
BABAGONUSH  : Smoked eggplant puree with pure olive oil & authentic herbs
LABNEH   : Creamed yogurt, mixed with dill, mint. 
GREEK SALAD  : Fresh greens, cucumbers, tomatoes, grape leaves, corn, feta cheese. 
CHEESE PASTRIES : Phyllo scrolls stuffed with feta cheese, pan fried till golden
FFALAFEL   : Mixture of chicpeas, celery, carrots, parsley & tahini with spices.

ENTREES
CHICKEN KEBAB  : Char-grilled marinated chunks of chicken breasts 
CHICKEN ADANA  :  Char-grilled ground chicken mixed with Turkish spices
TURKISH MEATBALL  : Char-grilled Turkish style lamb/beef mixed patties 
TURKISH GYRO  : Thin slices of vertically grilled lamb Turkish gyro

DESSERT
BAKLAVA   : Layers of thin phyllo though filled with organic pastachios &  
       topped with honey syrup.

SIDES
  Turkish White Rice  Yogurt Sauce  Turkish Bread
  Grilled Veggies   Hot Sauce   Grilled Pita

PLEASE DO NOT FORGET TO ORDER PLATES/UTENSILS/SHARING SPOONS UNDER “SIDES” IF YOU NEED THEM

GOLD PACKAGE MENU

SERVED IN FAMILY STYLE TRAYS, MINIMUM 10 PERSON REQUIRED, FOOD IS PORTIONED
EXACTLY TO THE AMOUNT OF PEOPLE BEING SERVED. 

YOU MAY ORDER USING OUR CATERING WEBSITE BELOW, OR VIA PHONE CALL.

WWW.TURKISHCATERING.COM OR CALL (212)221-3333
QUESTIONS? INFO@TURKISHCATERING.COM


