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four course menu
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Yoghurt dip
Assorted nuts
Hommus
Crisped Lebanese bread

Tabte S rrtora
Kasseri cheese
Haloumi cheese
Green and black olives
Lebanese bread
Baba ghanouj (smokey eggplant dip)

Snapper fillet in tahini sauce
served with saffron rice
Okra and lamb served with

Lebanese rice
Lebanese bread

@M

Rose of Damascus,
(shredded filo pastry topped with clotted cream and
crushed pistachio nuts, flavoured with rose water)
Lebanese coffee

$1200.00

Above menu for 12 generous adult servings. Pricing and menu
selections are subject to change according to season and
avallability of ingredients.

For more information and enquiries please call
0402 030 693
or visit
www.lebanesefeast.com.au
email
R . lebanesefeast@bigpond.com



