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Moussaka
Falafel

Arayes Kafta
Toshka

Hot Potato
Chicken Tagine
Lamb Liver

Mixed Cheese Tray
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Arab cuisine
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Mansaf With Lamb
Biryani Chicken or Beef
Mansaf Jordan (Gameed)
Kabsa Chicken or Lamb
Dawood Basha

Chicken with Vegetable
Yogurt with Lamb (Shakreh)
Yogurt Kibbeh

Ozzie with Nuts

Rice with Peas and Nuts
Stuffed Chicken
Moussaka

Moussaka with Meat
Artichoke with Bechamel
Fasolia (Beans) with Lamb
Quails

Barner Esbao

Steak with Mushrooms
Spinach with Lamb
Samke Harra

Rice with Noodles

Plain Rice
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Rosted Turkey

Roast Beef
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Mixed qgrills

Lamb Rack

BBQ Chicken

Beef(Filet Minion)

Kabbab

Shish Tawook

Burger

Mixed BBQ Vegetables
(Mushroom, Pepper, Zucchini)

Mixed grills
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Western cuisine
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Spaghetti with Meatballs
Pasta with Vegetables
_ Garlic Roasted Potatoes
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¢ Rice with Peas and Chicken
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Seafood
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Lol elow “J Basa Fish
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Grilled Fish
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Beef and Potato stew
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Dessert

Knafeh - Nabulseyeh

Um Alnarin with Cheese
Madlouka

Knafeh Balls with Cream
Warbat with Cream
Bassma with Cream
Osmalieh with Cream
Halawa with Cheese
Baklava

Fruit Tray

Fruits with Ashta & Honey
Cheesecake

Arabic Ice Cream

Arabic Ice Cream
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416-876-6623
ShamyatCuisine@hotmail.com
www.ShamyatCuisine.com




