BASE MENU

Shiraz Restaurant - Special Events

First Course: M ezze/Appetizers

Shirazi Salad Hummus

Fresh cucumber, tomato, scallions with Ground garbanzo bean, sesame, lemon
special house dressing. and seasoning.
Borani
9 b
Mast O .Khl‘lr Roasted eggplant with yogurt, sautéed
Yogurt, cucumber, mint and fresh herbs. onions and garlic.

Mast O’ Moosir Dolmeh

Delicate mixture of yogurt and shallot. Rice and special herbs in grape leaves.

Sabzi Khordan & Pita ~ warmed over the grill.

Second Course: Entree

Chicken Kabob Beef Barg
Boneless chicken marinated in Mediterranean Filet Mignon delectably marinated,
season and grilled to perfection. and grilled to perfection.
Chicken Koobideh Beef Koobideh
Ground chicken mixed with Mediterranean Ground beef mixed with Mediterranean
spices, skewered, and grilled to perfection. spices, skewered, and grilled to perfection.

Rice & Tomato
Basmati rice - at its best with grilled tomatoes.

Beverages

Soft Drinks: Coke, Diet Coke, 7up. Coffee & Tea: Freshly brewed coffee and tea.




PREMIER MENU

Shiraz Restaurant - Special Events

First Course: M ezze/Appetizers

Shirazi Salad Hummus

Fresh cucumber, tomato, scallions with Ground garbanzo bean, sesame, lemon
special house dressing. and seasoning.
Borani
, .
Mast O 'Khlar Roasted eggplant with yogurt, sautéed
Yogurt, cucumber, mint and fresh herbs. onions and garlic.

Mast O’ Moosir Dolmeh

Delicate mixture of yogurt and shallot. Rice and special herbs in grape leaves.

Sabzi Khordan & Pita ~ warmed over the grill.

Second Course: Entree

Chicken Kabob Beef Barg
Boneless chicken marinated in Mediterranean Filet Mignon delectably marinated,
season and grilled to perfection. and grilled to perfection.
Chicken Koobideh Beef Koobideh
Ground chicken mixed with Mediterranean Ground beef mixed with Mediterranean
spices, skewered, and grilled to perfection. spices, skewered, and grilled to perfection.
Khoresh (Stew) 2x Rice & Tomato
Choose one Khoresh: Basmati rice + a specialty rice of your
Ghormeh Sabzi, Fessenjan, or Gheymeh. choice - with grilled tomatoes.
Desserts

Fruit Platter ~ OR -~ Baklava

Beverages

Soft Drinks: coke, Diet Coke, 7up. Coffee & Tea: Freshly brewed coffee and tea.




ROYAL MENU

Shiraz Restaurant - Special Events

First Course: M ezze/Appetizers

Shirazi Salad

Fresh cucumber, tomato, scallions with
special house dressing.

Mast O’ Khiar

Yogurt, cucumber, mint and fresh herbs.

Mast O’ Moosir

Delicate mixture of yogurt and shallot.

Cheese Plate

A delicious selection of cheeses
served with fresh herbs.

Hummus

Ground garbanzo bean, sesame, lemon
and seasoning.

Borani

Roasted eggplant with yogurt, sautéed
onions and garlic.

Dolmeh

Rice and special herbs in grape leaves.

Meat Plate

A delicious selection of cured meats
served with fresh herbs.

Pita ~ warmed over the grill.

Caesar Salad

Fresh romaine lettuce, croutons,
parmesan cheese and Caesar dressing.

Greek Salad

Romaine, cucumber, tomato, gree
pepper, olives, feta and Greek dressing.

Chicken Kabob

Boneless chicken marinated in Mediterranean
season and grilled to perfection.

Chicken Koobideh

Ground chicken mixed with Mediterranean
spices, skewered, and grilled to perfection.

Salmon or White Fish

Your choice of Salmon or Premium WAhite Fish,
served with Sabzi Polo.

Khoresh (Stew)

Choose one Khoresh:
Ghormeh Sabzi, Fessenjan, or Gheymeh.

Second Course: Entree

Beef Barg

Filet Mignon delectably marinated,
and grilled to perfection.

Beef Koobideh

Ground beef mixed with Mediterranean
spices, skewered, and grilled to perfection.

Shishlique

Rack of lamb perfectly seasoned
and grilled to perfection.

2x Rice & Tomato

Basmati rice + an additional rice of your
choice - with grilled tomatoes.

Desserts

Baklava ~ Bamieh - Fruit Platter

Beverages

Soft Drinks ~ Tea ~ Coffee




