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Welcome to  our  cater ing  services  !

At  Azkitchenus  ,  we  take  pr ide  in  o f fer ing  except ional  cater ing

services  ta i lored  to  your  unique  needs .  Our diverse  menu

features  a  de l ight fu l  array o f  d i shes  f rom e legant  appet izers  to

mouthwater ing  entrees  whether  you are  p lanning  a  corporate

luncheon,  a  br idal  showers ,  baby showers ,  graduat ion ceremony,

corporate  events .  Our team i s  committed  to  de l iver ing  exquis i te

f lavors  and impeccable  service .  Explore  our  menu,  and le t  us

create  an unforget table  cul inary exper ience  for  you and your

guest s .



Chicken lemon Tagine
(Chicken,  caramel ized  onions ,  house  made preserved

lemon and Moroccan o l ives )

Moroccan Vegetable  Couscous  “V”

Moroccan Beef  Tagine  with  Caramel ized  prunes  and
Almonds

Fish  Meatbal l s  Tagine  

Baked f i sh  with  saf fron and roasted  mushrooms

 Assortment  o f  Moroccan Sides
(Zaalouk,  Carrot  with  charmoula ,  beets  sa lad and

cucumber  with  orange  b lossom)

Moroccan Marinated Cucumber  and tomatoes  Salad 

Individual  Chicken Past i l las  

Individual  Seafood Past i l las

Moroccan Marinated Medley Ol ives  with  Haris sa
Chemoula 

Khobz  
(Housemade Moroccan Bread )

. . . . .and more ! !

M O R O C C A N  B U F F E T
S T Y L E



Chicken Biryani
(Chicken,  basmati  r i ce ,  onion cooked on s low cook in

a warm sp ices )
Nihari  

(  Bee f  shank cooked in  a  th ick  and de l i c ious  gravy)

Butter  Chicken  
(Chicken breast  cubed in  a  creamy coconut  sauce   )

Butter  Chickpea “V”  
(Chickpea cooked in  a  creamy red cad cashew sauce   )

Tandoori  Chicken
(Chicken breast/ th ighs  marinated in  a  homemade sp ice

blend)

Gri l led  Chicken Tikka  
(  Gri l l ed  Chicken breast  /  th ighs  marinated with  our

house  made t ikka masala  sp ices )

Tofu Tikka Masala  (V)
(Tofu cooked in  a  gravy of  tomatoes ,  and warm sp ices )

Chana Chaat
(Cooked chickpea,  red  onions ,  bo i l ed  potatoes  seasoned

with fresh  herbs  and chaat  masala  )

Homemade Chapat i s
(whole  wheat ,  sa l t  and water)

Assortment  o f  Appet izers  
(Pani  Puri ,  samosas ,  chutneys . )

P A K I S T A N I  B U F F E T
S T Y L E



Gri l led  Chicken with Zaatar
(Chicken Breast  marinated in  homemade b lend sp ices )

Chicken Shawarma Skewers  with  Tahini  Sauce
(Cubed chicken breast  seasoned with  house  shawarma

blend,  and topped with  our  spec ia l  tahini  sauce

Mediterranean Chickpea Quinoa Salad
(Quinoa,  chickpeas ,  red  onions ,  ce lery  and fresh  herbs)

Greek Roasted Lemon Baby Potatoes
(Yukon potatoes ,  gar l i c ,  l emon seasoned with  our  house

Greek  seasoning)

Cilantro  Lime Pi laf
(Rice ,  l ime ju ice  and fresh  herbs)

Garl ic  Lemon Hummus 
(Opt ional  :  Orig inal  or  with  kalamata o l ives )

Mediterranean Roasted Veggies
(Zucchini ,  mushrooms,  tr io  be l l  peppers/  onions)

Greek Marinated Ol ives

M E D I T T E R A N E A N
B U F F E T  S T Y L E



Caprese  Fr i t tata
(Organic  eggs ,  grape  tomatoes ,  bas i l ,  gar l i c )

Spinach and Art ichoke  Fr i t tata
(Organic  eggs ,  Spinach,  Art ichoke  and fresh  herbs)

 Veggie  Hash with Ground Meat
(cubed potato ,  red  onion,  seared ground meat  o f  choice ,

and kale )

Chicken Salad served in  Butter  Lettuce
(Shredded chicken breast ,  grapes ,  ce lery ,  red  onion,

rai s ins  mixed in  a  homemade yogurt  cashew dress ing
and served in  butter  l e t tuce)

Avo Pesto  Toast
(Mashed avocado pesto  on sourdough bread topped

topped with  grape  tomatoes ,  p ick led  onions  
& microgreens)

Banana Oat  Muff ins
 (GF,  DF)

Double  Chocolate  Muff ins  
(GF,  DF,  V)

Vani l la  Chia pudding  
(Creamy chia ,  and topped with  house  granola  and

frui t s )

Mini  Blueberr ies  Waff les  (GF)
(Mini  waf f l e s  made with  oat  f lour ,  and served with  

our  house  jam)

B R U N C H
B U F F E T  S T Y L E



At Azki tchenus ,  we  a l so  o f f er  to  our  customers  a

de l i c ious  and heal thy p lant  based meals .  Heal thy

brunch exper ience ,  our  menu ce lebrates  f re sh

ingredients  and vibrant  f lavors  whether  your  guest s  are

vegan,  heal thy enthus iast s  or  s imply  cur ious ,  they wi l l

love  our  craf ted  d i shes .  S imply contact  us  to  customize

your  menu

 

P L A N T  B A S E D
B U F F E T  S T Y L E



S E R V I C E S

We of fer  you a  cater ing  service  that  takes  you on a

journey to  the  land of  Mediterranean f lavors .  We

transform your  tables  into  truly  art i s t i c  and

color ful  creat ions  that  wi l l  l eave  a  last ing

impress ion on your  guest s  and br ighten up your

recept ion venue .

Our meals  are  100% homemade and meticulously

crafted in our cozy kitchen where every dish is

prepared with love and car .  From the freshness

ingredients  to the f inal  presentation.  



E X T R A  S E R V I C E S

We of fer  a  comprehens ive  buf fe t  service  that  inc ludes

everything  you need for  a  memorable  event :

Tableware  Opt ions :  Choose  f rom our  eco-

fr iendly  porce la in  or  bamboo tableware  to

complement  your  buf fe t  se tup .

Ful l  Buf fet  Setup :  Our team handles  every

detai l ,  f rom A to  Z,  ensur ing  a  seamless  and

del ight fu l  buf fe t  exper ience  for  your  guest s .

Signature  Floral  Touch :  Our buf fe t s  come

with our  s ignature  f loral  decorat ion,  inc luded

in the  pr ice .  However ,  i f  you ’d  l ike  to  enhance

your  venue further ,  our  sk i l l ed  art i san f lor i s t

can create  bespoke  decorat ions  for  your

recept ion .



Azkitchenus


