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Puff pastry case, avocado
mousse, homemade smoked
salmon, caviar & chive.

$30/DZ.

Fmoked Felmon
CRowbades

Pita crisp, smoked salmon
roulade stuffed with chive
cream cheese.

$27/DZ.
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SHibbet & Labneh

Beef and bulgur croquettes &
labneh cheese

$ 24/DZ.
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{ibbeh S

stuffed with caramelised onions,
peppers & walnuts - creamy
hummus & yogurt sauce

Gumphin
oons |,

$ 30/DZ.







$ 20/DZ.
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Sbalowme CBites

Watermelon, halloumi cheese,
fresh mint & za'atar.

$ 26/DZ.




Labneh Cheese Balls rolled in
sumac, za'atar, black sesame
seeds, dried cranberries, chives,
crushed pistachios... on an
oregano pita crisp

$ 24/DZ.



Lahem Ajeen
Spinach Fatayer Triangles
Meat Fatayer Squares
Rkakat - Phyllo Cheese Rolls
Meat Kibbeh Balls
Vegetarian Kibbeh Balls
Meat Samboussik (half-moon)

Cheese Samboussik (half-moon)

$ 18/DZ.







Crispy wonton cracker, seared
sesame tuna and a soy-maple _
sauce.

$ 42/DZ.

Sealeyy Gy

Crispy wonton cracker, seared
scallop & avocado-corn salsa.

$ 42/D7Z.
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Lobster Ry
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$ 50/DZ.




Miri %@4/ Pters

Pita pocket, falafel patty, with tahini
(tarator) coleslaw and pickled turnips

$ 22/DZ.

otiind Shdes

Brioche sesame bun, grilled halloumi
cheese, veggies and za'atar

$ 36/DZ.




Stakafel Soons

Mini falafel ball, tahini sauce
(tarator), mint & pickled turnip.

$ 22/D7Z.

St Banak, Shoons

Handmade Lebanese meat
dumpling topped with a yogurt
sauce and coriander pesto.

$ 26/DZ. I
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Himp & D

Kataifi Shrimp Tempura &
Tahini-Parsley Dip
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Sumac Ghicken

’

wrapped in village bread

(markouk), with mint-yogurt
dipping sauce

//,/ $ 30/DZ.




Hummus
Baba Ghanouj
Hummus & Muhammara

$ 22/DZ.
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PRICE UPON
REQUEST






Orders should be placed at least 48 hours prior to the event.
Delivery service is available for a minimum order of 250S (before
taxes), at a fee of 25-50S (some conditions may apply).

How many hors-d'oeuvres will my guests eat?

e 2-4 pieces per person, 30-60 minutes before dinner, cocktail hour

e 5-6 pieces per person, 1.5-2 hour event, preceding dinner time
e 8-10 pieces per person, 2-4 hours event, heavy hors d'oeuvres
e 12-15 pieces per person 4+ hour event, dinner replacement

Our platters will be delivered in disposable containers.
White porcelain platters and white tablecloths are available upon
request.

ed appetizers,

Please specify allergies if any.

‘. 5 Solémer

1805 Sauve West, Montreal, QC H4N 3B8
@solemermtl 514-332-2255

#solemer info@solemer.com
www.solemer.com




