
Mediterranean Sharing Feast  

Menu 

Spanakopita 
Spinach, dill & feta tart encased with light filo sheets  

With toasted pine nuts 

The Obama Dip* 
Spinach & Yogurt 

Spinach with thick creamy yogurt infused 
with roasted cumin,,caramelised onions, rose petals  
*Named after the former first lady when we catered at the  

White House in 2014 

Beetroot Humus  
Roasted beetroot swirled with  

fresh humous with fresh mint &toasted hazelnut 
dressing 

Breads 
A selection of Mediterranean flat breads 

Main Sharing Plates 
Pan roasted sea bass with a pine nut & cherry tomatoes 

Sumac dressing  

Saffron Chicken  
Baby Chicken pieces, crispy skin, and 

 succulent inside marinated with za’atar, saffron  
served as Whole, in cut pieces or skewer 

Boneless Lamb  
Lamb pieces marinated in cumin, cinnamon, pomegranate molasses 

garlic and lemon for 35 hours and slow cooked for 4 hours.  

Smoked Paprika Chick Peas 
A tomato & smoked chick peas with a dill salsa verde 

Roasted Aubergine with saffron & lemon yogurt 
Spiced roasted aubergine layered with saffron & lemon infused 

yogurt dressing topped with chopped mint, toasted pine nuts and 
pomegranate seeds  

Fig & Feta Salad 
Baby spinach & Rocket with green 7 black figs with crumbled feta, 

caramelised honey walnuts with a balsamic dressings 

Wild Rice Salad 
with fresh herbs & honeyed nuts, smokey chick peas, 

chargrilled halloumi with fresh herbs & roasted nuts with 
pomegranate seeds  

Something Sweet- 
Complimentary Baklava, so good we sell these in Harrods 

Or  
Mini Chocolate Mousse Pots with raspberries 


