21 W. Washington Street, Athens, OH 45701
restaurant phone:(740) 594-3800
catering contact: Hilarie Burhans (740) 707-2167
email: restaurantsalaam@gmail.com
Restaurant Salaam APPETIZER Price List 9/2016
The following are some of the appetizers which we can provide for your event. Other
options are available; if you have a specific request, speak to Hilarie and we will do everything we can to accommodate you. For pickup or drop off (or drop off and set up) orders, we
can plate items for you on disposable platters (surcharge of $2/platter) or on our returnable
platters (no fee), or on your platters. We lend our chafing dishes for your hot foods, with a
minimal charge for chafer fuel. Our delivery and setup fee is $20 within the city limits and
$30 if outside the city limits but within a 20-mile radius of Restaurant Salaam.
We also have non-disposable dishes, flatware, and glassware available for your event, at
competitive prices. We can supply disposable dishes and flatware if arrangements are made.
We can provide staff for offsite catering at reasonable prices. Discuss this with Hilarie.
Some of the following items are available on very short notice. Others may need several
days notice. We suggest that you include at least a couple of vegan or vegetarian options,
and something gluten-free. It’s our experience that out of every group of 50 people, at least
one person is either generally or scrupulously avoiding gluten these days. If you know that
someone at your event has serious gluten sensitivity (celiac disease,) please let us know in
advance so we can be extra careful. (Please note that the term “gluten-free” used below
means that there is no wheat or other gluten-containing substance used as an ingredient in
the item. However, cross-contamination is possible and therefore we do not guarantee any
food to be completely free of allergens.)
Please also be aware that WHEN ORDERING ITEMS FOR FEWER
THAN 25 PEOPLE, we reserve the right to impose a surcharge of
$20. (Meze platter items and baklava are exempt from surcharge.) You are of course welcome to order foods “to go” from
our regular restaurant menu for smaller parties, at menu price.

Meze Platter: Hummous (Middle Eastern chickpea dip with
sesame tahini), Baba Gannoush (chargrilled eggplant dip with
sesame tahini), dolmas (rice-stuffed grape leaves) plus assorted
olives and roasted red pepper, served with our house-made
bread and/or toasted pita triangles with Zaatar (sesame seed,
sumac, thyme and salt). Except for breads, these items are Vegan and gluten-free (if you know you
have guests with gluten issues, we can provide some corn chips or vegetables for dipping. We can put

this on one large platter or have individual serving dishes for various components.
$2.95/person.



Hot Artichoke Dip with our house-made bread OR seeded crackers Vegetarian. $2.25/
person



Assorted vegetable tray with remoulade dip. Vegetarian, gluten-free. $2.25/person



Fresh asparagus and/or sugar snap or snow peas (depending on availability) lightly
blanched and served with a sesame-soy-ginger dip. Vegetarian, gluten-free. $2.50/person



Beef meatballs with pomegranate barbecue sauce $2.25/person



Caprese Skewers (skewered fresh mozzarella pearls with grape
tomato and fresh basil). Vegetarian. $2.00 person



Hummous platter garnished with olives and served with housemade bread. served with our house-made bread and/or toasted
pita triangles. Vegan and gluten-free (if you know you have guests with
gluten issues, we can provide some corn chips or vegetables for dipping.

$1.50/person


Baba gannoush (chargrilled eggplant and tahini dip) with housemade bread. served with our house-made bread and/or toasted
pita triangles. Vegan and gluten-free (if you know you have guests with gluten issues, we can provide
some corn chips or vegetables for dipping. $1.75/person

Feta Torta (sun-dried tomato pesto, basil pesto, and a fetacream cheese mixture are layered to create a dramatic presentation
when unmolded; served with house-made bread or French bread.)
Vegetarian. $2.50/person
Caponata (a Sicilian eggplant dish with peppers and celery,
similar to ratatouille) with French bread. Vegetarian. $2.00/person




Tyropite (Greek cheese-filled baked phyllo pastry triangles.) Vegetarian. $1.50/
person



Baked Indian-spiced chicken wings, with yogurt cilantro dip $3.00/person



Spanakopita (Greek baked phyllo pastry triangles with a spinach, dill, egg and
cheesefilling.) Vegetarian. 1.25/person



Chevre Arabesque (small balls of goat cheese with pomegranate molasses and
chopped dates, rolled in candied spiced pecans.) Vegetarian. $2.00/person

Beverages


Freshly brewed iced Moroccan Mint tea (a green tea with mint), or iced herbal Wild
Raspberry tea, with sweeteners available $.75/person



Hot coffee and decaf coffee in press pots, with Snowville half
and half and sweeteners available $1.50/person



Coke, Diet Coke, or Sprite in cans, on ice $.50/can



San Pellegrino Orange or Lemon soda, on ice $.75/can

Sweets
(If you’d like cakes or other special desserts, please make arrangements with Hilarie.)


Walnut Baklava and/or Cashew Fingers $1.50/person



Turkish Coffee Truffles dusted with cardamom, cocoa and Turkish coffee $1.50/
person

