Gale Cuisine Catering

IRANIAN MENU

APPETIZERS

Choose Three

Stationed Passed
Olivieh Salad Koo Koo Sabzi and Naan
Kashk-E-Bademjan Hummus (or stationed)

SALADS

Classic Garden w/ Ranch Dressing
field greens | cucumbers | carrots | tomatoes
OR

Salad Shirazi

tews
Served with white rice

Fesejoon*
Ghormeh Sabzi
Ghaymeh Bademjoon

ENTREES

Choose Five | *Upcharged for $12/pp++, **Upcharged for $15/pp++

Polo Non-Rice Entrees
Baghali Polo w/ Mahicheh*
Shirin Polo
Zereshk Polo

Kashk Bademjoon
Lamb Chops**

Kabob
Chicken Kabob
Koobideh Kabob
Lamb Kabob**

EXTRAS

*Plus 25% Service Charge and 6% Tax (5.3% Tax at Poplar)*

Beef or Lamb Carving Station $14/pp + $200 Attendant (per station)
Whole Salmon Carving Station $10/pp + $200 Attendant (per station)

www.galacuisine.com



DESSERTS

Choose Two | *Upcharged for $4/pp++

Baklava Fernee
Fruit Platter Persian Ice Cream*

Tasting

One complimentary tasting is provided for clients on the Gold Package
Please Select: 4 Appetizers, 6 Entrees

Tastings are held exclusively on Tuesdays. Appointment availability will be sent approximately 4
months prior to your event. Maximum of 4 people may attend, and $50/pp thereafter.

Additional tastings are $50/pp.

Tastings are held at: Foxchase Manor
(8310 Chatsworth Dr., Manassas, VA 20109)

*Tastings are not included for Rehearsal dinners*

www.galacuisine.com



