
SALAD

Seasonal Greens with Baby Spinach, Lentils and Onion
in a Roasted Cumin and Garlic Dressing

VEGETARIAN MEZZE

Hummus with a Touch of Spicy Harissa

Smoky Eggplant Baba ghanoush

Tabbouleh: Bulgur Wheat, Tomato and Parsley Salad

Grape Leaves stuffed with Rice, Dill and Coriander

Egyptian-style Yogurt with Cucumbers and Garlic

accompanied by Tahini Sauce, Olive Oil and Traditional Dukkah

ENTREE PLATTERS

Grilled Chicken Breast with Baharat Spices, Lemon and Fresh Mint
over Toasted Pine Nut Couscous

Mediterranean Tuna Salad in Multi-colored Wraps
over Seasonal Baby Greens

BAKERY BASKET

Egyptian Fig and Date Bread, Whole Wheat Pita, Lavash Points and Crusty Bread

DESSERT

Baklava: Phyllo Pastry filled with Walnuts and Honey

Fresh Fruit Salad with Pomegranate Syrup

North African Almond and Butter Cookies

Apricot Rice Pudding with Pistachios

BEVERAGES

Soft Drinks and Spring Water

Coffee, Decaf and Mint Tea

exclus ive cater ing by

 

PHARAOH’S LUNCH BUFFET

KING TUT EVENTS . (646) 368.6751 . kingtutevents@robbinswolfe.com

Available Mon-Fri 11am or 12:30 pm by reservation only. 10 person minimum. 
Reservations must be made minimum 48 hours in advance.

$25.50 per person


