" TURKISH & MEDITERRANEAN CUISINE
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GUESTS

ITEM EACH 10 20 30 40 50
APPETIZERS
Hurrnmus S8 580 5160 H240 5320 400
Cacik 58 580 5160 5240 5320 5400
Kepagiu 58 S8 $160 5240 5320 $400
Ezmea ] chi| 5160 5240 5330 CADD
Babaganush 58 580 5160 5240 5320 5400
Dolma &8 S0 s180 240 5320 £400
Piyaz LE 80 5160 240 5330 S400
Muhammara Lt 80 5160 240 5320 S400
SALADS
Anatalian Salad £10 £100 2200 5300 S400 5500
sShepherd's Salad 510 S100 5200 %300 SA00 S500
HOT APPETILZERS
Sigara Bareg %10 5100 200 5300 S40 LS00
Falatel Plate 510 5100 200 2300 400 Sa0d
ENTREES
Chef Special Kofte L3z L S44.0 SEAD a0 21, 100
Chicken Shish 20 AL 400 SE00 HB00 51,000
Larnbs Shisk 524 S240 2480 S720 H0a0 51,200
Maniti 520 ALY 2 SE00 SE00 504,200
Salmon 524 S2d40 SR80 5720 960 51,200
Veggie Mausakka &20 £200 S40{ SE00 800 41,000
Mousakka §22 $2720 Sd40 a0 SE30 51,100
Gorkr 522 $220 S440 SE60 $E8D 51,100
SWEETS - PER PIECE
Baklava | 540 B0 2130 5160 S 20 i
Prafitorole 44 540 380 5120 5160 sz

b

All entrées include Turkish Garden Salad and howse-made pilaf

CRSOY B53-9700 - info@anatoliankitchen,com




