
Beirut, badaro, next to Sweet Industry & AUCE
@DarinesCatering

NEW YEAR MENU



s a l a d s

Harmony smoked salmon salad
Made of fresh greens, berries, capers, and mushrooms;
served with sesame ginger dressing.

Golden chicken ceasar salad
Layered with crisp romaine lettuce, tender chicken, parmesan, and 
crunchy croutons; served with classic ceasar dressing.

Roasted eggplant mozzarella salad
Made of mozzarella balls with roasted eggplants and crisp apples;
served with balsamic sauce.

Fresh goat cheese garden salad
Layered greens with goat cheese balls, sweet dried apricots, and 
crunchy walnuts; served with lemon mustard dressing.

 100$
�

 65$
�

 70$
�

 80$
�

 8-10 prs�

Crab salad  65$
�Crab  enriched with avocados, mangos and edamame, salad

 served with lemon mustard sauce



5 person

Refreshing shrimp avocado salad
Enriched with quinoa, avocado, mangos, marinated shrimps with 
vibrant garnish; served with rich balsamic dressing.

100$/10 prs
�

65$/5 prs
�

S t a r t e r

Rainbow sushi cake ( 5 pers)
75$ 

Kani crab cake (5 pers) 65$ 



H o t  s t a r t e r  Q u i c h e  3 0 c m  �

Tomato Basil Quiche
A light, �avorful quiche featuring the bright, fresh notes of tomato 
and basil.

Spinach and mushroom Quiche
A savory blend of sautéed spinach and melted cheese with earthy 
mushrooms

Chicken and mushroom Quiche
A hearty quiche �lled with tender chicken and mushrooms in a creamy 
savory mix.

Smoked salmon Quiche with spinach
A rich quiche featuring the distinctive taste of smoked salmon 
paired with fresh spinach, inspired by Nordic �avors.

45$
�

 50$
�

50$
�

55$
�

Artichoke delight quiche
A delicate, �avorful quiche made with tender artichoke hearts for 
a re�ned taste.

 55$
�

Goat Cheese Quiche  55$
�A delicate quiche made with creamy goat cheese and fresh herbs

Asparagus Quiche  55$
�A light, savory quiche with tender asparagus and creamy �lling



L e b a n e s e
s e c t i o n

Stuffed vine leaves 55$�

Kibbeh with hommos  55$
�

Sambousek Jebneh/ dozen 7$
�

Sambousek Lahmeh/ dozen 7$
�

Lebanese Kebbeh/ dozen  12$
�

Pesto kebbeh/dozen  18$
�

Pumpkin kebbeh/dozen  18$
�Beetroot kebbeh/dozen  18$
�

(10 prs)�

Fatayer Sbenekh /dozen 6$
�

Batata  harra  35$
�

(10 prs)�

(10 prs)�



M a i n  C o u r s e s  t o  Fe a s t  
O n  e a c h  s e r v e  1 0

Tender salmon �llet baked to perfection, served with a medley of 
charred seasonal vegetables.

Slow-roasted lamb leg infused with warm spices, paired with 
fragrant oriental rice or assorted vegetables

Golden roasted whole turkey served with aromatic oriental rice and roas-
ted nuts

Perfectly roasted whole turkey accompanied by a side of freshly 
grilled seasonal vegetables

Herb-�lled chicken roulade served with creamy pasta and sautéed 
sauced vegetables.

 160$
�

 150$/3kg
�

 180$/6kg
�

 200$
�

 120$
�

Oven-Baked Salmon with Grilled Veggies

Lamb Gigot with Oriental Rice or Veggies 

Whole Turkey with Oriental Rice

Whole Turkey with Grilled Veggies 

Chicken Roulade with Pasta & Sauced Veggies 

Seafood Paella 
An indulgent dish of mixed seafood simmered in fragrant rice and 
Mediterranean spices

 150$
�

Ravioli or gnocchi with mushroom sauce 
Ravioli or Gnocchi in a creamy white sauce with sautéed 
spinach and mushrooms

 120$
�




