
NAÏM 
CATERING
we’d love to be part of your next feast!

12ea | 84 
18ea | 117
24ea | 144

× Chicken Shawarma, yoghurt sauce (gf, dfo) 
× Lamb Merguez Sausage, harissa (gf, df)
× Plant Based Meatballs, harissa (gf, df)
× Plant Based Chicken, t yoghurt sauce (gf) 

SKEWERS 

CLASSIC HUMMUS (v, gfo) | 58
homemade hummus with marinated olives,
tomato salad, crispy chickpeas

MEZZE PLATTER (v, gfo) | 60
turmeric cashew cheese, almond romesco, 
lemon & olive tapenade, tahini yoghurt slaw

MUHAMMARA & CHEESE PLATTER (v, gfo) | 62
savoury walnut & pomegranate molasses
spread, marinated black tahini, candied pepitas

CARROT FALAFELS (v, gf) | 22
a dozen falafels, side of tahini yoghurt sauce

EXTRA BREAD (gfo) | 12
6 pcs za’atar flatbread or 3 pcs pita

BRAISED LAMB SHANKS (gf) | 95
3 pcs of slow braised, bone-in lamb shanks, 
pomegranate harissa glaze
 
CHICKEN SHAWARMA (gf) | 80
grilled marinated chicken thighs, tahini yoghurt
sauce 
vegan option- ‘Chicken’ Shawarma 
 
BRAISED BEEF CHEEKS (gf)  | 85
mouth watering & tender, spiced tomato sauce
vegan option- FABLE Mushroom Meat
 
GRILLED SQUID (gf) | 65
grilled tender squid, lemon za’atar dressing, 
garlic yoghurt sauce
vegan option- Braised Jackfruit

SPREADS & DIPS LARGER PLATTERS

WARM PEARL COUS COUS (v) | 45
cous cous, roasted cauliflower & kasundi dressing
 
RAZ AL HANOUT POTATO (v, gf) | 35
spiced crispy baby potatoes, tahini yoghurt sauce

SPINACH RICE PILAF (v, gf) | 45
fluffy basmati, ginger, spinach & lemon dressing

SAUTÉED GREENS (v, gf) | 35 small | 45 large
seasonal greens, confit garlic oil 

SALADS & SIDE PLATTERS

comes with flatbread

MONT BLANC MOUSSE (v, gfo) | 45
decadent and airy dark chocolate mousse, sweet
chestnut puree, crumbled filo pastry
 
WHOLE PERSIAN LOVE CAKE (gf) | 40 half | 75 full
spiced almond & pistachio cake, greek yoghurt 

ASSORTED SLICES (vegan, gf) | 65
12 pcs of seasonal flavours 

DESSERT PLATTERS


