
Family-style Lunch
Shared at the Table

45 per guest | Family-style Lunches include:
Mother Dough Bakery Bread with Local Creamery Butter

Folly Coffee Roasters Regular & Decaf Coffee
Wesley Andrews Hot Tea

Please inquire about dietary restrictions

Menu Sample, please see below for more options



1st Course



Taste of Morocco
Hummus, Shakshuka, Moroccan Olives, Tzatziki, Tahini Dip






Main Courses 



Harissa Prime Rib Kebab



Couscous Salad



Grandma's Salmon & Chickpeas



Spicy Moroccan Fried Chicken & Pearl Waffles





Dessert



Assorted Mini Desserts
Gluten-free and Vegan options available upon request



Family-style Lunch
Shared at the Table

More options to customize your menu

1st Courses
Choose one. Choose two for an additional 10 per guest



Taste of Morocco

Hummus, Shakshuka, Moroccan Olives, Tzatziki, Tahini Dip



Wedge Salad
Roquefort, Red Onions



Pommes Frites

Truffle Aioli & Remoulade



Tabouleh Salad
Vegan






Main Courses
Choose up to three selections



Spaghetti, Mussels & Clams

Charmoula Pesto



Salad Niçoise
Local Greens, Seared Tuna, Potato Crisps, Moroccan Olives, Haricots

Verts, Onions, Hard Boiled Eggs, Tomatoes & Champagne Vinaigrette
Add Anchovies 3 per guest



Harissa Prime Rib Kebab

over Couscous Salad



Grandma's Salmon & Chickpeas



Spicy Moroccan Fried Chicken & Pearl Waffles



Vegan Tagine
Seasonal Vegetables, Saffron, Onion & Garlic Marmalade, Chickpeas, Dates & Almonds






Family-style Dinner
Shared at the Table

79 per guest | Family-style Dinners include:
Mother Dough Bakery Bread with Local Creamery Butter

Folly Coffee Roasters Regular & Decaf Coffee
Wesley Andrews Hot Tea

Please inquire about dietary restrictions

Menu Sample, please see below for more options



1st Course



Taste of Morocco
Hummus, Shakshuka, Moroccan Olives, Tzatziki, Tahini Dip



Main Courses 



Grandma’s Salmon and Chickpeas



Meshwi Chicken

Half Chicken in Moroccan spices, grilled and charred with its
sauces 



Rigatoni Primavera 

Seasonal roasted Vegetables, Garlic and Herbs (vegetarian)





Dessert



Assorted Mini Desserts
Gluten-free and Vegan options available upon request



Family-style Dinner
Shared at the Table

More options to customize your menu

1st Courses
Choose one. Choose two for an additional 10 per guest



Taste of Morocco

Hummus, Shakshuka, Moroccan Olives, Tzatziki, Tahini Dip



Winter Greens and Moroccan Carrot Salad
With Orange Blossom Vinaigrette and Candied Carrots 



Lamb Cigars

Phyllo-wrapped Moroccan Ground Lamb, Toasted Powdered Almonds, Harissa Aioli 



French Moroccan Mussels
With Green Pesto Charmoula, Chickpeas and Coriander 






Main Courses
Choose up to three selections



Grandma’s Salmon and Chickpeas



Meshwi Chicken

Half Chicken in Moroccan spices, grilled and charred with its sauces 



Rigatoni Primavera (vegetarian)
Seasonal roasted Vegetables, Garlic and Herbs



Beef Shoulder Tagine

Elephant garlic, almonds, dates 



Vegan Tagine
Seasonal Vegetables, Saffron, Onion & Garlic Marmalade, Chickpeas, Dates & Almonds






Optional Sides
10 per guest, per selection

 
Pommes Frites

Asparagus Ras Al Hanout
Eggplant Discs 


