Maggie’s Catering

BRINGING PARTIES TO LIFE




Maggie’s Catering

+358405058887

What To Do When Reaching Out

INFORM US:

Date

Time of delivery or pick-up Selected menu or budget per person
Number of attendance Allergies

Contact number Billing address (Email or E-invocing)

Address of delivery

Good To Know

ALL PRICES INCLUDE VAT Can’t see your favourit on the list?
DELIVERY FEE 20€/WAY Let us know and we will make it happen!
MINIMUM ORDER FOR 10 PEOPLE Budget?

Let us know your budget per person
and we will make it happen!




R E A DY M E N U S Maggic’s Catering

+358405058887

Maggiescateringhki@gmail.com

LUNCH MENU 30€

LUNCH MENU 1 LUNCH MENU 2
ON THE SIDE ON THE SIDE
Lentil Tabbouleh Salad Choose one salad from page 7
Hummus or Baba Ganoush Choose one mezze from page 5
MAIN DISH TO FILL YOU UP MAIN DISH TO FILL YOU UP
Chicken or Lamb Skewers (Vegan option: Vegan Kafta) Lamb Meatballs (Vegan option: Vegan Kafta in tomatoe sauce)
Garlic Potatoes Garlic Mashed Potatoes
SOMETHING SWEET SOMETHING SWEET
Lebanese Orange Panna Cotta (Vegan option: Baklawa) Select 1 sweet from page 5
MEETING MENU 20€ MEETING MENU 25¢€
FOR THE THIRST FOR THE THIRST
Coffee & Tea (Milk included) Coffee & Tea (Milk included)
Juice (Of your choice) Juice (Of your choice)
SNACK ON SNACK ON
Choose Chicken or Lamb Shawarma (Vegan option: Falafel Select 1 sandwich from page 6 (Vegan option: Select sandwich
Shawarma) from page 6)
SOMETHING SWEET SOMETHING SWEET
Baklawa Select 1 sweet from page 5
BREAKFAST MENU 15€ BREAKFAST MENU 18¢€
FOR THE THIRST SWEETS SPREADS
Coffee & Tea (Milk included) Smoothie Turkey
Juice (Of your choice) Panna Cotta with berries  Ham
Smoothie Orange or Apple Juice Salami
2 different cheeses
SNACK ON BREADS Aioli
Select 1 sandwich from page 6 (Vegan option: Select sand- Toast
wich from page 6) Ryebread
Croissant
SOMETHING SWEET
| VEGETABLES
Fruit Salad
Tomatoe
Cucumber

Salad




R E A DY M E N U S Maggic’s Catering

+358405058887

Maggiescateringhki@gmail.com

SOUP MENU 25€

SOUP MENU 1 SOUP MENU FREESTYLE
ON THE SIDE ON THE SIDE
Lebanese Green Salad Choose one salad from page 7
Hummus or Baba Ganoush Choose one mezze from page 5
SOUP SOUP
Choose your preferred soup from page 7 Choose your preferred soup from page 7
SOMETHING SWEET SOMETHING SWEET
Lebanese Orange Panna Cotta (Vegan option: Baklawa) Choose your preferred dessert on page 5
SALAD MENU 20€ MEETING MENU 25¢€
ON THE SIDE ON THE SIDE
Bread Bread
Hummus Hummus & Baba Ganoush
SALAD SALAD
Chicken or Shrimp caesar salad Choose your preferred salad from page 7
SOMETHING SWEET SOMETHING SWEET
Baklawa Select 1 sweet from page 5

MEZZE MENU 25¢€

MINIMUM ORDER FOR 10 PEOPLE

SELECT 6 MEZZES

Choose your preferred mezzes from page 5

CREATE YOUR OWN

MINIMUM ORDER 300€

SELECT ANYTHING OR EVERYTHING OF THE MENU

When happy with your selected dishes contact us and we will give you the price!




SET MENU ™

+358405058887

Maggiescateringhki@gmail.com

MENU 35€

INSTRUCTION TO MAKE LIFE EASIER CHOOSE

SELECT 5 DIFFERENT MEZZES READY TO ORDER MENU 35¢€

Make a selection of 5 different mezzes on page 3. MEZZES WARM DISHES
Hummus Lemon Chicken

SELECT 2 DIFFERENT WARM DISHES o

Make a selection of 2 different warm dishes on page 3. Baba Ganoush Lentil Risotto
Tabbouleh DESSERT

SELECT 1 DESSERT Tzatziki Orange Panna Cotta

Make one selection from the desserts on page 3. Falafel

MENU 50€ CUSTOMER TOP PICK

INSTRUCTION TO MAKE LIFE EASIER CHOOSE

SELECT 6 DIFFERENT MEZZES READY TO ORDER MENU 45¢€

Make a selection of 6 different mezzes on page 3. MEZZES WARM DISHES
Hummus Lemon Chicken

SELECT 3 DIFFERENT WARM DISHES

Make a selection of 3 different warm dishes on page 3. Baba Ganoush Lentil Risotto
Tabbouleh Shish Taouk

SELECT 2 DESSERT Tzatziki DESSERT

Make a selection of 2 different desserts on page 3. Falafel Orange Panna Cotta
Vine Leaves Baklawa

MENU 65€

INSTRUCTION TO MAKE LIFE EASIER CHOOSE

SELECT 7 DIFFERENT MEZZES READY TO ORDER MENU 55¢€

Make a selection of 7 different mezzes on page 3. MEZZES WARM DISHES
Hummus Lemon Chicken

SELECT 4 DIFFERENT WARM DISHES -

Make a selection of 4 different warm dishes on page 3. Baba Ganoush Lentil Risotto
Tabbouleh Lamb Meatballs

SELECT 3 DESSERT Tzatziki Shish Kebab

Make a selection of 3 different desserts on page 3. Falafel DESSERT
Vine Leaves Orange Panna Cotta

Baklawa

Ataeyf




SET MENU
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Maggiescateringhki@gmail.com

PITA ALWAYS INCLUDED

MEZZES

HUMMUS

A creamy dip made from mashed chickpeas, tahini (sesame
paste), lemon juice, and garlic.

BABA GANOUSH

Maggie’s faves. A smoky, smooth dip made from roasted egg-
plant, tahini, lemon juice, garlic, and olive oil.

TABBOULEH

A fresh salad made from finely chopped parsley, mint, toma-
toes, onions, bulgur wheat, lemon juice, and olive oil.

STUFFED VINE LEAVES

Grape leaves stuffed with a mixture of rice, tomatoes, onions,
parsley, and then slowly cooked in olive oil and lemon juice.

ARAYIS 2 PCS. +4€

Maggie’s faves! Fried filo dough stuffed with minced meat,
chicken or halloumi.

WARM DISHES

LEMON CHICKEN

Maggie’s staple dish! Marinated with middle eastern spices,
garlic and lemon.

VEGETABLE HALLOUMI STEW

Tagine of different kinds of vegetables, with halloumi made
with fresh tomato sauce and herbs.

SHISH TAOUK

Marinated chicken skewers, chicken breast marinated in a mix-
ture of yogurt, garlic, lemon juice, olive oil, paprika and cumin.

DESSERTS

BAKLAWA

Layered filo pastry, filled with copped nuts, and sweetened
with syrup.

OSMALIYI

Made with shredded filo dough, filled with ashta, topped with
pictachio.

Maggic’s Catering

TZATZIK]

Yogurt dip made from salted yogurt, cucumbers, garlic, mint,
and lemon juice.

FALAFEL 2 PCS.

Made from ground chickpeas, parsley, scallions, and garlic.
Deep fried making it cripsy and tender on the inside.

CORIANDER MUSHROOMS

Champignon and coriander flavour mashup.

FATTOUSH

Maggie’s faves! Made with mixed greens, tomatoes, cucumbers,
radishes, and toasted pita bread. Lemon and sumac dressing.

SAMBOUSEK 2 PCS. +4€

Small pastry filled with spiced meat, cheese, or spinach.

VEGAN SHISH AVAILABLE

LAMB MEATBALLS

Lamb, parsley, onion, and garlic. Lebanese spices with fresh
tomato sauce.

SPINACH OR LENTIL RISOTTO

Spinach/Lentil, leek, onion, garlic, herbs, lemon and rice. Fully
Vegan!

SHISH KEBAB

Marinated lamb skewer marinated in olive oil, garlic, lemon

juice, and a blend of spices like cumin, coriander, and sumac.

ATAEYF

Lebanese pancakes filled with ashta, topped with pistachio.

LEBANESE PANNA COTTA

Maggie’s faves! Milk pudding perfumed with rose water.
Flavours: Orange, Lemon, Berry mix and Lavender
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Maggie’s Catering

S HAWARMAS 1 6 5€ Served with aioli/tahini, tomato, greens wrapped in pita bread.
J

CHICKEN SHAWARMA

Chicken slices marinated in middle eastern spices, lemon,
apple cider vinaigrette, olive oil, garlic and oregano.

LAMB KAFTA PITA

Skewer of lamb, parley, onion, cinnamon, garlic, and middle
eastern spices.

FALAFEL EGGPLANT SHAWARMA

Maggie’s fave! Fried eggplant and vegetarian croquette with
onion, parsley, sumac and salad.

SANDWICHES

WALDORF CHICKEN 12€

Roasted chicken with Waldorf salad.

LAMB SANDWICH 12€

Rosemary lamb with roasted red peppers, onions and rocket.

SMOKED SALMON SANDWICH — 12€

Smoked salmon with lemon capers, dill mayonnaise and hore-
radish.

SMOKED SALMON 2.0 12€

Cucumber, smoked salmon, cream cheese, egg and lettuce.

TUNA SANDWICH 12€

Tuna, sweet corn, iceberg lettuce and citrus mayonnaise.

SUMMER DELIGHT 10€

Feta, baby spinach, peppers and sun-dried tomatoes.

CHICKEN PESTO 12€

Chicken, pesto, lettuce and semi-dried tomatoes.

Maggie’s FAVOURITE 12€

Lebanese grilled chicken with aioli and greens.

BEEF SHAWARMA

Beef entrecéte slices, marinated with middle eastern spices,
lemon, apple cider vinaigrette, olive oil, garlic and oregano.

HALLOUMI FALAFEL SHAWARMA

Vegetarian croquette with halloumi, corainder, parsley, and
middle eastern spices.

FALAFEL SHAWARMA

Falafel croquettes with loads of veggies.

GORGONZOLA SOURDOUGH—— 11¢€

Gorgonzola, pear and walnut on sourdough.

TURKEY SANDWICH 11€

Turkey, cranberry, alfalfa sprouts and camembert.

CHICKEN MUSHROOM 12€

Toasted chicken and mushroom.

BBQ CHICKEN 12€

BBQ chicken, lettuce, mayonnaise, crispy bacon and avocado.

PUMPKIN SANDWICH 10€

Roasted pumpkin, goat cheese and rocket salad.

GOLD ROAST 12€

Cold roast beef with sliced tomatoes, cheese, lettuce, pickles
and relish.

BRIE SANDWICH 11€

Brie with caramelised onion and lettuce.
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SALADS 15-18¢€

LEBANESE GREEN SALAD

Variety of greens with cherry tomatoes, cucumber and red
onion. Lemony, sumac and olive oil dressing.

CAESAR SALAD

Chicken or Shrimp, romano salad and caesar dressing.

SALAD NICOISE

Variety of greens with cherry tomatoes, green beans, kindney
beans, egg and tuna. Fresh herb vinaigrette dressing.

PASTA VEGETABLE SALAD

Rotini pasta, parmesan, olives, red onion, carrots and broccoli.
Italian dressing.

AVOCADO CHERRY TOMATO SALAD

Avocado, cherry tomato, chili and corriander. With lemon dress-
Ing.

SOUP 15€ All soups include bread

MEAT VEGETABLE SOUP

Beef, roots and potato.

FAKIR VEGETABLE SOUP

Indian lentil soup with curry, ginger, carrot, leek, potato and
zucchini.

LENTIL PACKSOI SOUP

Lentil, packsoi, carrot, potato, garlic, coriander, onion, leek and
loads of lemon.

St. GERMAIN

French pea soup.

Maggie’s Catering

MOZZARELLA TOMATO SALAD

Tomato, mozzarella, red onion, fresh basil and capers. Balsamic
vinaigrette olive oil dressing.

GREEK SALAD

Cucumber, tomato, green bell pepper, red onion, olives and
feta. Red wine vinaigrette, olive oil and oregano dressing.

ASIAN SLAW SALAD

Brussel sprout, slaw, broccoli and carrot. GInger and garlic
dressing.

LENTIL TABBOULEH

Maggie’s fave! Lentils, parsley, mint, tomato and green onion.
Olive oil, lemon juice, salt and pepper dressing.

FATTOUSH SALAD

Made with mixed greens, tomatoes, cucumbers, radishes, and
toasted pita bread. Lemon and sumac dressing.

CARROT GINGER SOUP

Carrot, ginger, coriander, coconut milk and variety of peppers.

LEBANESE CHICKEN SOUP

Chicken, carrot, potato, celery, parnip, cinnamon, bay leaf, cori-
ander, cardamom and lemon.

SALMON SOUP

Salmon, leek, potato, carrot, dill, cream, butter and allspice.

TOMATO GOAT CHEESE

Fresh tomato, goat cheese, rosemarie, cream. fraise, basil and
peppers.
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LEBANESE WARM DISHES 18€

STUFFED EGGPLANT WITH MEAT

Grilled eggplant, stuffed with minced meat and cherry toma-
toes. Can be made vegan.

GREEN BEAN MEAT STEW

Green beans, made with lamb or beef. Fresh tomato sauce,
cherry tomato and served with rice pilaf.

CHICKEN WHITE BEAN STEW

White beans, chicken, carrot, garlic, onion, cherry tomato, loads
of coriander, peppers and fresh tomato sauce with rice pilaf.

MIDDLE EASTERN CHICKEN

Vegetables, chicken leg with fresh tomato sauce with middle
eastern spices.

MIXED GRILL

Chicken tawuk skewer, lamb kafta skewe, beef skewer and
garlic potatoes and aioli.

PEA MEAT STEW

Pea and meat ragu, with carrots, potato, cherry tomato, tomato
sauce, cinnamon, coriander and middle eastern spices.

WARM DISHES AROUND THE WORLD 18€

BEEF STROGANOFF

Beef cubes, peppers, onion, tomato, pickles in cream sauce.
Served with mashed potatoes.

COQ AU VIN

Braised chicken with wine, lardons, mushrooms and garlic.
Served with potatoes or rice.

CHICKEN CASSOULET

Prepared with chicken, canneliini beans, and pork sausage.
Served with potatoes or rice.

CHILI CON CARNE

Chili peppers, meat, tomato sauce and various beans. Served
with rice.

STIFADO

Greek meat stew. Fresh tomato, vinaigrette, and herbs.

BOLOGNESE

Minced meat, bacon (optional), carrots, celery, fresh tomato
sauce, basil, oregano and pepper.

CHILI CON POLLO

Ch ili pepper, chicken, tomato sauce and various beans. Served
with rice.

CARBONARA

Celery, leek, bacon, cream, egg, pasta and parmesan.

MOUSSAKA

Minced meat, tomato sauce, herb, eggplant, potato, and
tomato. Béchamel sauce and mozzarella cheese.

SPANAKORIZO

Greek spinach risotto, spiced with lemon and herbs.

LASAGNE

Minced meat, bacon (optional), carrots, clery, fresh tomato
sauce, basil, oregano, peppers and béchamel and mozzarella.

POMODORO PASTA

Fresh tomato sauce, peppers, cherry tomato, garlic, onion,
basil, pasta and parmesan.




