


PARIY SICE IMECCAS

Vermicelli Rice serves 7-10persons. $29
Brown Rice serves 7-10 persons. $34
Mujaddara serves7-10persons. $39
Hummus serves 12-15 persons. $44
Spicy Hummus  serves 12-15 persons. $49
Baba Ghannouj serves 12-15 persons. $59
Cucumber w/Yogurt serves 12-15 persons. §44
Batata Harra serves 7-10 persons. $49
Fried Cauliflower serves7-10 persons. $49
Steamed Veggies  serves 7-10persons. $39
Falafel Tray 40pcs serves 7-10persons. $59
Grape Leaves 60pcs  serves 7-10persons. $89
Fried Kibbeh 20pcs  serves 710 persons. $79
AMMATOLI Moussaka  serves 6-10 persons. $99
Mezza Party Combo $79

Choose six regular size mezzas for your party!

hummus, spicy hummus, labne, grape leaves (10pcs),

falafel (10pcs), batata harra, fried kibbeh (3pcs), mediterranean
fries, fried cauliflower, mujaddara, cucumber and yogurt,

beets salad, tahini salad, pickles and olives.

PARTY SICE SALADS

small party tray large party tray

serves 7-10 serves 12-15
AMMATOLI House Salad $49 $79
AMMATOLI Shepard Salad ~ $49 $79
Mediterranean Coleslaw $44 $74
Fattoush Salad $44 $74
Greek Salad $44 $74
Tabbouleh Salad $54 $84
Arugula & Beet Salad $54 $84

DESERIS AND ERIRAS

“av'Knafeh 147 Tray serves 7-10 $96
Baklawa Half Tray serves 12-24 $54

iAntep Pistachio Baklawa Tray serves 12 $79

“v'Basbousa Semolina Coconut Cake serves 8-10 $56
Pita Bread 6pcs $4
80z Sauces, Garlic, Tahini, Tzaziki,Habanero, $5

Spicy Garlic Lemon Sauce, Green Tomatillo Sauce,

Harissa Sauce.

All catering orders are served with complimentary pita,
sauces, utensils and plates based on number of persons served.



CHEF DIITA SPECIALS

8-10 person servings.

MANSAF $325

Lamb Shanks slowly cooked in a goat yogurt sauce made from "Jameed" normally

served on a thin layer of bread and turmeric rice that is cooked in some of the lamb broth,
and finally topped with toasted pine-nuts and almonds...

Jameed is hard balls of dried and salted goat yogurt

OUZI SPICED RICEWITH LAMB $325

Cooked aromatic spiced rice, english peas and carrots, leg of lamb.

KABSSAWITH LAMB $325

Braised lamb shoulder, tomato, onions, carrots and peppers seasoned basmati rice
with Kabssa spices, raisins, roasted pine nuts and almonds.

SAYYADIEH $325

Fisherman’s Dish, the combination of spiced rice cooked in fish broth, fresh white fish filet,
drizzled with tahini sauce and topped with fried onions and nuts.

MAKLOUBEH $325

Makloubeh in Arabic means upside-down rice with tender lamb cubes cooked with
delicious layers of eggplants, cauliflower and potatoes, garnished with nuts and dry fruits.

MLOUKHIEH $245

Jew’s Mallow served with rice, chicken, olives, pita and a side of salad.
It is really a stew fit for royalty, the leaves are slowly cooked in a homemade,
hearty chicken broth and dressed with garlic, cilantro, and lemon juice.

BAMYEH $295

Okra Stew with lamb made Levantine style cooked in a farm fresh tomato sauce!

KAFTA BIL-SINIYEH $245

Warmly spiced lamb kafta patties baked in the most delicious sauces..
kafta in a creamy, tangy tahini sauce with potato and cauliflower or baked kafta
in a farm fresh tomato sauce with potato and eggplant.

MALFOUF $245

Stuffed cabbage with rice and ground lamb, seasoned with Baharat -
middle eastern spices and lots of fresh garlic... who doesn't love garlic!

WAR'A INAB $245

Grape leaves stuffed with a perfectly seasoned beef and rice mixture and tender
leg of lamb chunks.

MUSAKHAN $245

Traditional Palestinian dish, whole rotisseri chickens, cooked onion softened with
extra virgin olive oil, pine nuts and tangy sumac, warm fresh baked bread.

All Chef Dima Specials require a one week notice.

AMMATOLI Mediterranean Bites
285 E. 3rd St., Long Beach, CA 90802
TEL: (562) 435-0808

www.ammatoli.com



