
 

 

Appetizers 
 

Falafel  
A vegetarian mixture of chickpeas, fava beans and fresh herbs.   

Served with Sesame-tahini sauce.  $7.95 

 

Stuffed Grape Leaves (Served Cold)  
Our Greek version of dolmas consists of young, tender, grape leaves, stuffed 

with rice and flavorful herbs.  Served with our delicious tzatziki sauce.  $7.95 

 

Dolmas with meat (Served Hot)  
Tender grape leaves filled with seasoned lean ground beef, fresh tomato, rice and 

flavorful seasonings.  Baked in a tangy tomato sauce.  $9.95 

  

 

Dips  
 

Hummus 
A puree of chickpeas, tahini, fresh garlic, olive oil  

and fresh lemon juice.  A delectable dip!  

Small $44.95  (Serves 20-25)  Large $69.95  (Serves 40-50) 

 

Baba Ganosh 
A scrumptious mixture of seasoned, baked eggplant,  

blended with tahini, fresh garlic, olive oil and fresh lemon juice 

Small $44.95  (Serves 20-25)  Large $69.95  (Serves 40-50) 

 

Yogurt-Cucumber** 
A fusion of yogurt, cucumber, fresh mint leaves, crushed walnuts and herbs.   

Small $44.95  (Serves 20-25)  Large $69.95  (Serves 40-50) 

 

Party Trays 
 

Choose 6 items 

Hummus, Baba Ganosh,  

 Yogurt-Cucumber**, Tabuli, Falafel,  

Grape Leaves, Kalamata Olives, Feta Cheese, Roasted Red Peppers.   

Serves 15-20 as an appetizer.  Served with Pita Bread.  $59.95 

 

 

ALLERGY ALERT   **Some of our dishes contain walnuts**, pine nuts**, pistachios**  

and/or almonds**.  Our Pesto Sauce contains a combination of pine nuts** and almonds**. 
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Salads 

 

Gyros Salad 
Fresh vegetables, Greek dressing, gyros meat and tzatziki sauce on hearts of romaine lettuce.  

Small $45.95 (Serves 8-10)  Large $73.50 (Serves 15-20) 
 

Greek Salad 
A large bed of romaine lettuce topped with fresh vegetables, Greek feta cheese 

and Greek olives.  Finished with Paymon’s famous Greek dressing.   
Small $44.95 (Serves 8-10)  Large $71.95 (Serves 15-20) 

 

Bruschette Salad** 
Plump roma tomatoes, roasted red peppers, the finest Greek feta cheese, fresh basil and garlic on a bed of romaine 

lettuce with pita strips, drizzled with balsamic-pesto dressing and virgin olive oil.   

Small $44.95 (Serves 8-10)  Large $71.95 (Serves 15-20) 
 

Fatosh Salad** 
Romaine lettuce with fresh green onions, red bell peppers, parsley, cucumbers, 

tomatoes, toasted pita strips, pine nuts and our tangy lemon-herb dressing.   
Small $44.95 (Serves 8-10)  Large $71.95 (Serves 15-20) 

 

Caesar Salad 
A generous portion of romaine lettuce tossed with caesar dressing,  

Garnished with croutons and parmesan cheese.   

Small $34.95 (Serves 8-10)  Large $55.95 (Serves 15-20) 
 

Tabuli Salad 
This Mediterranean classic combines chopped parsley, bulgur wheat, tomatoes, cucumbers, onions and  

fresh mint leaves.  Tossed with our “house” seasonings, extra virgin olive oil and fresh lemon juice.   

Small $34.95 (Serves 16-20)  Large $55.95 (Serves 35-40) 
 

Quinoa Tabuli Salad 
Very similar to our traditional Tabuli salad but made with Organic White Quinoa.  

This Tabuli is also made with a smaller ratio of Parsley and more Quinoa than bulghur.  

Small $44.95 (Serves 16-20)  Large $71.95 (Serves 35-40) 
 

Roasted Beet Salad**  
Roasted red and golden beets, mixed greens, red onions, walnuts**, goat cheese  

topped with a pomegranate-dijon vinaigrette. 

 Small $44.95 (Serves 8-10)  Large $71.95 (Serves 15-20) 
 

Kale Salad**  
Kale, red onions, garbanzo beans, pine nuts, dates and goat cheese, tossed in a balsamic-date dressing. 

Small $42.95 (Serves 8-10)  Large $68.95 (Serves 15-20) 
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Entrees 

 

Spinach Pie (Spanakopita) 
A delicious fillo dough pie made with spinach, onions, imported feta cheese  

and Paymon’s mouth-watering spices.  $112.95 Full Pan    $68.95 Half Pan  
 

Fesenjan** 
This Persian delicacy combines boneless chicken breast slowly cooked with crushed walnuts  

in a tangy semi-sweet pomegranate sauce.  $155.95 Full Pan     $94.95 Half pan  
 

Chicken Curry 
A classic Indian dish popular in the Mediterranean.  Boneless, skinless chicken breast slowly cooked  

in a well-seasoned, homemade curry sauce.  $155.95 Full Pan     $94.95 Half pan  
 

Eggplant Parmesan  
Fresh eggplant coated with Italian bread crumbs, layered with roasted whole garlic,  

marinara sauce and topped with mozzarella cheese.  $116.95 Full Pan    $70.95 Half Pan  
 

Moussaka 
A Greek classic!  A layered, baked casserole of sliced eggplant, onions, potato, ground beef 

and our tasty seasonings.  $116.95 Full Pan    $70.95 Half Pan  
 

Penne Pasta with Marinara Sauce 
Served with a tasty homemade marinara sauce, fresh basil & parmesan cheese.   

$69.95 Full Pan     $49.95 Half Pan  
 

Penne Pasta with Pesto Sauce** 
We sauté mushrooms with white wine and blend in our pesto sauce.  It’s finished with a touch of cream  

and served over Barilla penne pasta.  $95.95 Full Pan    $66.95 Half Pan  
 

Baked Kibbe**  
An assemblage of ground beef, pine nuts, sautéed onions, cracked wheat and 

imported spices then baked.  $116.95 Full Pan    $70.95 Half Pan  
 

Chicken Scaloppini 
Medallions of chicken breast sautéed with artichoke hearts, capers and mushrooms.  Served with angel hair pasta 

in a lemon-butter sauce and sprinkled with ratatouille. $124.95 Full pan    $75.95 Half Pan  
 

Fettuccini Alfredo 
This popular Italian dish is made with fresh asiago and parmesan cheeses.  Creamy with a hint of garlic and 

sprinkled with fresh chopped roma tomatoes and green onions.   $116.95 Full Pan    $70.95 Half Pan   
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Chicken Marsala 

Boneless chicken breast lightly floured then sautéed with olive oil, 

 marsala wine, garlic, onions and mushrooms.  $124.95 Full pan    $75.95 Half Pan  
 

Tilapia Florentine 
Seasoned tilapia filet sautéed with artichoke hearts and mushrooms.  Served with angel hair pasta  

and topped with our lemon-butter sauce over a bed of spinach sautéed in fresh garlic and olive oil. 

$124.95 Full Pan    $75.95 Half Pan  
 

Chicken Parmesan  
Boneless chicken breast breaded with Italian seasonings and baked with roasted garlic,  

marinara sauce and mozzarella cheese.  $124.95 Full pan   $75.95 Half Pan  
 

Spaghetti Bolognese 
Our hearty meat sauce made with fresh ground chuck, Italian sausage,  

onion, Italian herbs and marinara sauce.   
 

Broiled Chicken Kabob (min. 10 orders) 
Boneless chicken breast marinated with lemon juice, olive oil, onions, and 

imported spices then rotisserie broiled over an open flame.  $14.95 
 

Broiled Steak Kabob (min. 10 orders) 
The finest cut of choice top sirloin steak and vegetables  

marinated in tasty spices then skewered and rotisserie broiled.  $16.95 
 

Broiled Lamb Kabob (min. 10 orders) 
Select cut of lamb and vegetables marinated and rotisserie broiled over an open fire.  $19.95 

 

Broiled Ground Beef Kabob (Koobideh) (min. 5 orders) 
This is a traditional Persian dish of lean ground beef marinated with onions and  

imported spices and rotisserie broiled over an open flame.  $13.95 
 

Chicken Tandoori (min. 10 orders)  
A delicious Indian specialty!  Boneless, skinless chicken breast marinated in a  

scrumptious tandoori sauce then broiled.   $14.95 
 

Broiled Vegetable Kabob (min. 10 orders) 
Skewered and broiled slices of zucchini, peppers, onions, mushrooms and eggplant  

 on a thin layer of marinara sauce and served with hummus and basmati rice.  $11.95 
 

Broiled Salmon  
Fresh, Atlantic salmon filet seasoned with herbs and spices then char broiled.  $17.95 

 

Tunisian Vegetable Stew with Couscous  
A delicious and healthy stew made with sweet potato, green bell pepper, cabbage, tomatoes, onions,  

garbanzo beans and tomato broth. Topped with feta cheese. $87.95 Full Pan    $53.95 Half Pan 
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Side Extras      

Half Pans (Serve 15-20)    Full Pans (Serve 30-40) 

Basmati Rice - $20.00 Half Pan  $35.00 Full Pan 

Vermicelli Pilaf - $30.00 Half Pan  $50.00 Full Pan 

Mediterranean Vegetables - $30.00 Half Pan  $50.00 Full Pan 

Chicken Breast $4.95 ea.    Meatballs $3.00 ea. 

 

Desserts 
 

Mama’s Baklava 
Made fresh from the finest layers of buttered fillo dough, stuffed with 

California crushed walnuts, almonds, cinnamon, and a few secret ingredients. 

 $59.95 (Serves 12) 

 

Tiramisu 
From the Italian translation “Pick me up” this tasty dessert has layers  

of coffee liqueur soaked ladyfingers surrounded by fresh creamy Mascarpone cheese. 

A light dusting of espresso powder tops off this magnificent pastry.  

$64.95 (Serves 12) 

 

Mama’s Greek Rice Pudding 
This creamy dessert is made from fresh cream, sugar, vanilla and calrose rice 

then it’s finished with sprinkled cinnamon.  A great way to end any meal! 

$44.95 (Serves 12-14) 

 

Chocolate Cake 

For the Chocolate lover we have this rich cake made with a layer of Chocolate Fudge  

topped with shaved Milk Chocolate, Chocolate frosting and Chocolate sprinkles. 

$74.95 (Serves 14) 

 

 

Mama’s Baklava was awarded “Best Dessert” at the annual BITE of Las Vegas 

 
*WARNING, thoroughly cooking FOOD of animal origin, including but not  

limited to beef, EGGS, FISH, lamb, POULTRY or SHELL STOCK reduces the 

RISK OF FOODBORNE ILLNESS. Young children, the elderly and individuals 

with certain health conditions may be at a higher RISK if these foods are consumed 

raw or undercooked. 


