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APPETIZERS

(RECOMMENDED AS PASSED)
Caprese & Salami Skewers

Smoked Salmon Canape’ W/ Dill Cream Cheese

Shrimp Ceviche Spoons

Teriyaki Glazed Chicken Skewers W/ Roasted Sesame Seeds
Sauteed Shrimp Skewers W/ Chimi Glaze

Watermelon & Feta Cube Skewers
Spicy Clamato Shrimp Shooter

Honey Glazed Meatball Skewers

Garlic Potato Croquette Skewers

APPETIZERS

(RECOMMENDED AS PASSED OR SHARED)

Caramelized Cherry Tomato Goat Cheese Crostini
Hummus W/ Herb Roasted Pita Chips

Calamari W/ Sweet Chili Sauce

Goat Cheese Mushroom Crostini

Charcuterie Board (Served only as shared appetizer)
Mushroom Julienne

Assorted Cheese Puff Pastry Turnovers 2



SALADS

Noor House Salad
mixed greens, goat cheese, beets, balsamic vinaigrette

Caprese Salad
ripe tomatoes, fresh mozzarella, fresh basil, balsamic glaze

Caesar Salad
romaine, shaved parmesan, creamy Caesar, crostini

Antipasto Salad
fusilli, grape tomatoes, olives, salami, bell peppers, feta

Greek Salad
cucumbers, tomatoes, red onions, feta, kalamata olives

Tabboulleh
bulgur, parsley, mint, tomatoes

Quinoa Pineapple Salad

sweet pineapple, multigrain quinoa, grape tomatoes, red onions

Garden Salad
mixed greens, tomato, cucumber, ranch dressing



MAIN COURSE

Steak
Ribeye Steak W/ Chimichurri sauce

Chicken
Grilled Boneless Skinless Chicken Breast
white wine & mushroom sauce

Fish
Teriyaki Honey Glazed Salmon Filet

Ham
Garlic Infused Carved Ham W/ Gravy

*Lamb
Lamb Chops W/ Chimichurri sauce

*Noor Specialty Board (Served family style only)

Lamb Chops

Ribeye Steak

Chicken Breast

Herb Roasted Yukon Gold Potatoes
Roasted Campari Tomatoes
Blanched Asparagus

SIDE DISHES

Garlic Mashed Potatoes

Herb Roasted Yukon Yellow Potatoes
Basmati Rice

Chef's Choice of Seasonal Vegetables

*AVAILABLE ONLY FOR 3 ENTREE FOOD PACKAGES



TEX-MEX OPTION

Barbacoa

Birria

Chile Colorado
Mexican Rice
Beans
Spaghetti Verde

Tortillas, Onions, Lime, Cilantro

BUFFET

MEDITERRANEAN OPTION

Garlic Infused Carved Ham W/ Gravy

(Beef or Salmon Substitute $5/person extra)
Skinless Chicken Tights W/ Creamy Mushroom Sauce
Basmati Rice

Herb Roasted Yukon Yellow Potatoes

Greek Salad or Antipasto Salad

Caesar Salad or Mixed Green Salad W/ Ranch
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