Pasha Grill

Authentic Turkish & Eastern Mediterranean Restaurant

Welcome to Pasha Grill, where we bring you the finest flavors of authentic Turkish and Eastern
Mediterranean cuisine. Our wedding catering packages are thoughtfully crafted using natural ingredients,
fresh herbs, and traditional cooking techniques to ensure an unforgettable culinary experience for you and
your guests.

Party Catering Packages

Option 1: Standard Package — $40.00 per Guest

Choice of 1 Cold Appetizer
Choice of 1 Hot Appetizer
Choice of 2 Hot Entrées
Choice of 1 Dessert

Option 2: Deluxe Package — $45.00 per Guest

Choice of 2 Cold Appetizers
Choice of 1 Hot Appetizer
Choice of 2 Hot Entrées
Choice of 1 Dessert

Option 3: Grand Package — $50.00 per Guest

Choice of 1 Fresh Cut Salad
Choice of 2 Cold Appetizers

Choice of 1 Hot Appetizer
Choice of 2 Hot Entrées
Choice of 1 Dessert



Catering Service & Staffing Options

Delivery & Buffet Setup Only: $50 flat fee
e Buffet Attendant (Buffet Server): $50 per person / per hour
e Table Server (Table Service & Dish Cleanup): $50 per person / per hour

Fresh Cut Salad Selection

* Included in the Grand Package ($50.00 per Guest)
e Choban Salad (Shepherd's Salad): Diced ripe Roma tomatoes, cucumbers, red onions,
sweet peppers, and parsley tossed with olive oil and red wine vinegar.
e House Salad: Fresh field greens and romaine hearts tossed with olive oil and lemon
juice.

Cold Appetizer Selection

* All cold appetizers are served with fresh pita bread.

e Hummus: Puréed chickpeas flavored with white pepper, a hint of garlic, tahini, fresh
lemon juice and olive oil.

e Patlican Salatasi (Babaganoush): Smoked eggplant purée flavored with tahini, olive oll,
sour cream and garlic.

e Spicy Ezme Salad: Finely chopped tomatoes, onions, and hot peppers mixed in olive oil
and herbs.

e Soslu Patlican (Eggplant w/ Sauce): Cubes of lightly fried eggplant combined with fresh
red and green peppers, onions and garlic in our homemade tomato sauce.

e Cacik (Tzatziki): A large side of our freshly made yogurt seasoned with minced
cucumbers, dill, dried and a touch of garlic.

e Kisir (Tabouli): Cracked wheat tossed with tomatoes, scallions, red peppers, celery and
parsley. Dressed with olive oil and lemon juice.

Hot Appetizer Selection

e Sigara Borek (Feta Cheese Rolls): Hot flaky phyllo pastries filled with Feta Cheese,
fresh dill and parsley.

e Falafel: Croquette of chickpeas flavored with parsley, dill and cilantro served with tahini
sauce.



Hot Entrée Selection

* All hot entrées are served with rice, steamed vegetables, and fresh pita bread.

Doner (Gyro) Kebab: Hand carved marinated ground lamb and beef, grilled traditionally
on a verticle rotisserie.

Lamb Adana Kebab: Seasoned ground lamb flavored with Turkish spices and grilled on
flat skewers.

Chicken Shish Kebab: Hand cut cubes of chicken breast in our special marinade and
chargrilled.

Spicy Chicken Shish Kebab: Seasoned hand cut cubes of chicken breast marinated in a
fresh chili sauce and chargrilled.

Chicken Adana Kebab: Seasoned ground chicken flavored with garlic, and grilled on flat
skewers.

Fillet of Tilapia: Baked fillet of Tilapia topped with homemade vegetable cream sauce
(mushrooms, zucchini, bell peppers, garlic and celery) served with rice and mixed greens
salad.

Mix Vegetable Grill: Flame-grilled sweet peppers, eggplant, zucchini, tomatoes,
mushrooms and sweet onions. Served with rice, tomato sauce and yogurt.

Dessert Selection

Baklava: Layers of thin phyllo dough stuffed with crushed pistachios and soaked in
house-made sugar syrup.

Rice Pudding (Sutlag): Traditional Turkish rice pudding baked in the oven until brown on
top.

Almond Pudding (Keskil): Smooth, creamy milk pudding made with ground almonds
and coconut, topped with fresh nuts.

Milk Custard (Kazandibi): Traditional Turkish oven-baked milk custard with a
caramelized bottom layer.
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