Catering Menu
Hors D’Oeuvres / Mezze
Hot Hors D’Oeuvres

Cold Hors D’Oeuvres
VEGETABLE CRUDITE

SPINACH PIE TRIANGLES
Garden-fresh spinach, feta and onion in a light,
flaky fillo pastry ……………...……………………..

18.95/
dozen

FRESH FRUIT PLATTER

GRILLED VEGGIE SKEWERS

17.95/
dozen

4.25/
Assortment of elegantly cut fresh garden veggies
person
and our house dip…………………………..

A sweet & juicy assortment of berries, melons,
red & green grapes, pineapple, orange slices.
(Selection and prices may vary seasonally).…...

FRUIT & CHEESE KABOB
A beautiful display of fresh fruit and assorted
cheese cubes on skewers …………………………..

AUTHENTIC HUMMUS PLATTER
Pureed chickpea with tahini and lemon, with
pita triangles……………………………………..

Seasoned & marinated …………………………..
4.25/
person

4.95/
skewer

3.75/
person

3.75/
person

GULF SHRIMP COCKTAIL
Plump medium peeled & chilled shrimp (60-70
per platter) served with tangy cocktail sauce &
lemon wedges…………………...………………….....

SMOKED SALMON
Smoked salmon garnished with lemon wedges
and thinly sliced onion. 4-6 pound filet, served
with crackers ………………..………...……….

MEDITERRANEAN PLATTER
Stuffed grape leaves, feta cheese, cured
Mediterranean black & green olives, & pita
chips, garnished with cherry tomatoes &
pepperoncini peppers ………………...…………...

MINI SANDWICHES
Assortment of ham, turkey, salami, cheese,
cucumber & cream cheese sandwiches on fresh
mini rolls …………………………………...…………...

WATER CHESTNUTS IN BACON
Savory whole water chestnuts wrapped in lean,
dry-cured bacon …………………………….…....

CHICKEN KABOB

BEEF TENDERLOIN KABOB
Succulent seasoned beef tenderloin on skewers

MEDITERRANEAN CHICKEN WINGS

TACO DIP
Mild seasoned cream cheese, layered with
cheddar cheese, lettuce, tomato, black olives &
scallions. Served with corn tortilla chips.
Serves 15-20 …………………………………………...

Crispy veggie rolls with sweet & sour and hot
mustard sauce ………………………...…………..

Mediterranean-seasoned marinated chicken
breast on skewers …...………...…………………..

BABA GANOUSH PLATTER
Middle Eastern fire-roasted eggplant dip with
tahini, garlic and a splash of extra virgin olive oil,
with pita trianges………………………...

COCKTAIL EGG ROLLS

46.95

Oven-baked chicken wings with Middle Eastern
seasoning. Served with your choice of sauce....

SWEDISH MEATBALLS
Mini beef meatballs in a rich white gravy………..
From
87.95

(Market
price)

ITALIAN MEATBALLS
Mini meatballs in marinara sauce ………………..

13.95/
dozen

15.95/
dozen
24.65/
dozen

39.95/
dozen
13.95/
dozen

13.95/
dozen
13.95/
dozen

BEEF & DUXELLE EN CROUTE
From
99.95

(Market
price)

4.95
person

A petite version of Beef Wellington, an elegant
favorite. Beef tenderloin medallions with a
shitake, oyster and mushroom cream duxelle,
seasoned with shallots, thyme & garlic and
nested in a flaky French puff pastry …………..

PRIME RIB (MINIMUM 50 PEOPLE)
Exquisitely tender seasoned prime rib roast,
served on mini French roll with horseradish .….

ROASTED LEG OF LAMB (MINIMUM 50 PEOPLE)
16.95/
dozen

Tender marinated leg of lamb, served on mini
rolls……………….……………………………………..

GOURMET CARVING TURKEY (MINIMUM 50 PEOPLE)
Tender and juicy gourmet turkey roast, served
on mini French rolls …………...…………………..

39.95/
dozen

7.95/
person

7.95/
person

5.95/
person

Catering Menu
Salad & Dessert
Dessert

Salad
CLASSIC CAESAR

PER PERSON

Crisp romaine with tomato, sliced egg, parmesan
cheese, home style croutons & classic Caesar
dressing ……………………………….

2.95

2.95

MIXED GREEN SALAD
Spring greens tossed with cucumber, grape
tomatoes, shredded carrots, croutons and served
with a choice ot two dressings

FRESH FRUIT SALAD
A sweet & juicy assortment of fresh berries, melons,
red & green grapes, pineapple and orange slices ..
(Selection and price may vary seasonally.)

TABOULEH
A classic Middle Eastern favorite. Minced parsley,
tomato, onion, cucumber, cracked wheat, lemon,
mint & extra virgin olive oil.

CUCUMBER & YOGURT
With garlic & mint

2.95

3.95

ASSORTED BARS & SQUARES
Pecan chocolate chunk, luscious lemon squares &
chocolate raspberry tangos. Something for
everyone!...........................................................................
......

26.95/
Dozen

STRAWBERRY TORTECAKE
4.95/
Person

3.95

AUTHENTIC HOMEMADE BAKLAVA
Layered fillo dough, walnuts, pistachios and orange
blossom syrup ...…………………………..

3.95

3.95

4.95/
person

BLACK FOREST CAKE
Fresh whipped cream, three layers of moist, madefrom-scratch chocolate cake, and a delicious cherry

3.25

4.95/
person

CHOCOLATE LAYER CAKE
A tower of three rich layers of chocolate cake
nestled amongst equal layers of pure, smooth
chocolate cream

ORIENTAL SALAD
Crisp Romaine, Mandarin oranges, slivered roasted
almonds, grape tomatoes, and toasted-sesame
vinaigrette.

16.95
Dozen

A tempting arrangement of mini fresh-baked
chocolate chip cookies & bite-sized homemade
brownies.
8-12……….$24.95
12-15……$28.95
15-20…...…$34.95
20– 25.….$39.95

Three scrumptious layers of the best cake you have
ever tasted, wrapped in a thick, dairy-fresh whipped
cream & strawberry filling. Topped with a fresh
strawberry slice.

FATTOUSH
Crisp romaine, tomato, cucumber, onion, bell
pepper, mint, lemon, olive oil & sumac, with toasted
pita croutons.

Chocolate chip, oatmeal raisin, macadamia nut,
butter pecan……..………………………

BITE-SIZED DELIGHTS:

GARDEN SALAD
Fresh iceberg & romaine lettuce with tomato,
cucumber, sweet green pepper, shredded carrots
and your choice of assorted dressings ………………...

FRESH-BAKED COOKIE TRAY

4.95/
person

CHOCOLATE MOUSSE CAKE
White chocolate mousse, chocolate mousse and
rich ‘chocolate decadence,’ layered to make a
chocolate-lover’s dreams come true …….

4.95/
person

NEW YORK VANILLA CHEESECAKE
Cream cheese, sugar, whole eggs and pur vanilla.
This smooth and creamy cheesecake will be the best
you’ve ever tasted.

4.95/
person

Catering Menu
GENERAL INFORMATION
Thank you for entrusting Sababa with your catering needs!
We are committed to serving you fresh, delicious food prepared with care and attention to detail,
always presented attractively and invitingly.

Custom Menus:
Sababa offers custom-designed menus in addition to the items described here. From elegant to
casual, large or small, it is our pleasure to serve you. Please speak with us to co-create your personalized menu.

Our Location or Yours:
Our dining room is available to host your next private party. Talk to us about planning your special
event.

Presentation:
All selections, hot and cold, are presented fully garnished and ready to serve. Chafing dishes are
available upon request. Additional charges may apply.

Beverage Service:
Full bar service available.

Rental Equipment:
We are able to provide the finest in all necessary rental equipment. Prices available upon request.

Delivery:
Trip charges range from $20-$50 depending on distance. Please contact us for exact delivery
charges.

Cancellations:
Cancellation fees may apply and will be confirmed when your order is placed.

Staffing:
We offer the finest in service personnel. Our staff are dressed in black and white and conduct
themselves in a polished and professional manner.
Wait staff: 100/5-hour minimum - 20/each additional hour
Bartender 150/5-hour minimum - 30/each additional hour
Staffing prices are per person. An 18% service/gratuity charge is added to all events.

Pricing:
Prices are subject to change, except in the case of confirmed orders. Applicable State and
County taxes are added to all orders. Down payment required on large orders.
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