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Similar to the tapas of Spain, mezeluri of 
Romania, and antipasto of Italy, the Lebanese 
Mezze is an array of small dishes placed before 
the guests creating an array of colors, flavors, 
textures and aromas. This style of serving food is 
typical of entertaining and ideal for groups. 
Mezze may be as simple as pickled or raw 
vegetables, hummus, baba ghanouj and bread, or 
it may become an entire meal consisting of grilled 
marinated seafood, skewered meats, a variety of 
cooked foods and raw salads and an arrangement 
of desserts. Most of the dishes are not spicy and 
the variety can be tailored for each function 
depending on your specific requirements.

Desserts such as baklava and coffee are usually 
served after the meal, though there are many 
more options which can be catered for your 
function, such as Ossmalieh - a sandwich of 
ashta (Lebanese clotted cream) between two 
layers of caramelised angel-hair wheat, fresh fruit 
platters, ice creams, and bespoke cakes.

The Lebanese family cuisine also offers a range 
of dishes, such as stews or yakhnehs, which can 
be cooked in many forms depending on the 
ingredients used and are usually served with meat 
and rice with vermicelli. Meejana offers a 
number of these dishes which can be prepared as 
larger versions of our mezze to be shared.

Menu prices start from £25 per person for a good 
selection of Mezze. For £30 we can include some 
of our grilled meats, and for £35 we would 
include some of our yakhnehs, all to share. An 
additional £5 on any menu would include 
balkava and tea or coffee, though this can be 
added on the day. You just need to select your 
budget and we will arrange the rest. If you are 
having a true celebration, ask about our special 
centrepiece dishes which can include:

Kharouf Mhashi
- Whole Stuffed Lamb with Ouzi rice
Molokhia with Rice
- Chicken with Molokhia sauce
Syadieh with Rice
- Whole Sea Bass with a delicately spiced sauce

Or any of our speciality desserts.


