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A Lo Carte Pty Tiays
10-15 People 15-20 People
HOMMOUS 4200  74.00
(18 PCS OF BREAD / 3 DOZEN)
SPICY HOMMOUS 47.00  84.00
(18 PCS OF BREAD / 3 DOZEN)
BABA GHANOOJ = @ 48.00  86.00
(18 PCS OF BREAD / 3 DOZEN)
GARLIC 4500  80.00
RICE PILAF ¥ 40.00  70.00
(WITH SLIVERED ALMONDS)
RAW OR GRILLED VEGETABLES ¥ 45.00  80.00
e GARDEN SALAD 40.00 75.00
FATTOUSH SALAD 45.00  80.00
GREEK SALAD ¥ 50.00 90.00
TABBOULI 55.00  90.00
GHALLABA - VEGETARIAN 80.00  140.00
GHALLABA - CHICKEN © 110.00 195.00
GHALLABA - MEAT 135.00 235.00
SHAWARMA - CHICKEN 115.00 195.00
4 SHAWARMA - MEAT 150.00  260.00
SAUTEE - CHICKEN 115.00 195.00
SAUTEE - MEAT 140.00 235.00
DAVID BASHA @ 130.00  220.00
KOSHARY @ 90.00 155.00
MJADRA © 90.00 155.00
40.00  70.00

BAKLAVA (35 /75 PCS)
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increase your risk of food borne illness.
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Dozen
FALAFEL 20.00
FRIED KIBBEE 30.00
SPINACH PIES 21.00
MEAT PIES 21.00
CHICKEN WINGS 22.00

Platter

(24 PCS)
STUFFED GRAPE LEAVES  VEG.  20.00

MEAT  30.00 :
Family Eve s 7 et
eat%én? /’Wea/b; Corporate Events
(MINIUM 10 PCS) , Office Meetings
DEBONED CHICKEN BREAST 7.79 Birthdays
CHICKEN KABOB (sHisH TAWOOK) 8.79 Graduations
BEEF KABOB 9.79 - Anniversaries
LAMB KABOB 9.79 . Weddings
LAMB CHOPS 10.79 Wedding Rehearsals
KAFTA (MEAT OR CHICKEN) 4.79 B Showers
SALMON FILLET 9.79 2
SHRIMP KABOB 9.79 I
Delivery Available X

5 MILES $20.00
5-10 MILES $30.00
10-20 MILES  $50.00

Dine In Catering
is also available at La Marsa
Please call and speak directly
with a local La Marsa Manager
(Individual Plates or Family Style)

VEGETARIAN & VEGAN GLUTEN FREE VEGETARIAN @

Some dishes may include a blend of olive and peanut oil. Please
consult a manager if you are allergic to peanut oil. Please ask about
menu items that are cooked to order or served raw. Consuming

raw or under cooked meats, poultry, seafood, shellfish or eggs may

Step Up To Fealth & Flavon



Creqie a Flavor Filled

VEGETARIAN GHALLABA (STIR FRY)

Y 3 for Family & Friends in 4 Easy Steps:

MOUSAKA: Baked Eggplant — Egyptian Style

STEP 1: Select an Option with (3) Sides

All options include: Fresh Baked Pita
& La Marsa’s Signature Garlic Spread!

Option A: VEGETARIAN 16.99 PP
Option B: POULTRY 17.99 PP
Option C: RED MEAT 21.99 PP

Minimum Order: 10 People
Individual Packaging Available + 1.00 PP

Step 2: Choose your Entrée(s)

POULTRY

DEBONED CHICKEN: White, Dark, or Mixed
(Classic or Lemon Oregano add .50)

SHISH TAWOOK (CHICKEN):
(Classic or Lemon Oregano add .50)

CHICKEN SHAWARMA
CHICKEN GHALLABA (STIR FRY)
CHICKEN SAUTEE

CHICKEN KAFTA

RED MEAT
BEEF KABOB

LAMB KABOB
MEAT GHALLABA (STIR FRY)
MEAT SAUTEE

MEAT KAFTA
MEAT SHAWARMA

MJADRA: Baked Lentils, topped with

KOSHARY: A Traditional Egyption Dish

STEP 3: Choose your Sides

STEP 4: Add a Dessert

VEGETARIAN A

Don’t Forget...
¢ Drinks: water/fresh squeezed juices/pop 1
¢ Plates & Silverware

caramelized onions « Extra Appetizers, Entrées or Sides

Our Most Popular Selection: I

Deboned Wm

W|’rh Rice Pilaf, House Salad, Hommous. §

Side Options Include:
RICE PILAF (with Slivered Almonds)
HOUSE SALAD s
HOMMOUS
BABA GHANNOOJ
FRENCH FRIES or HOUSE FRIES

SOUPS: Crushed Lentil | Chicken Vegetable

Lamb. Chili Served with Fresh Baked Pita and La Marsa’s

Signature Garlic Spread.
Side Upgrades:

FATTOUSH SALAD
GREEK SALAD . -5 *:‘ e
TABBOULI SALAD ™
GRILLED VEGETABLES

+1.00 PP
+1.50 PP
., + 1.50 PP
+1.00 PP

BAKLAVA +1.95 PP - =
RICE PUDDING +2.99 PP =
OMA AL +3.99 PP




