
 



 

Catering Menu Imperial Fez 
Harirra, Moroccan Soup 

Lentils, Fava Beans, Chickpeas Seasoned with Various Moroccan Herbs and Spices. 

 

Shlada, Moroccan Salad  

* Zaalouk 
Moroccan Marinated Eggplant Dip 

*Byssara Dip 

Olive Oil, Cumin & Paprika 

*Steamed Broccoli, Spinach & Kale Sautéed  
With Garlic, Cumin, and Paprika.   

*Sweet Shredded Carrots 
Orange Juice, Orange Blossom, Pineapple, Raisins, and Cinnamon. 

*Sweet Beets 
Sweet Lemon & Olive Oil Dressing 

*Sweet and Spice Carrots 
Paprika and Chili flakes 

 

Fez Imperial Garden Salad  
Romaine and Iceberg Lettuce, Red Cabbage, Shredded Carrots, Moroccan Olives, Radishes, 

Broccoli & Scallions with a Side of Homemade Chef’s Signature Tamarin Dressing 

 

Chicken B'Stella 
Filo Dough Filled with Chicken, Spiced Eggs, Roasted Almonds, Nutmeg & Clove,  

Topped with Powdered Sugar, and Cinnamon 

 

Gluten Free B'Stella  
Chicken, Spiced Eggs, Roasted Almonds, Nutmeg & Clove,  

Topped with Powdered Sugar, and Cinnamon 

 

Vegetable B'Stella  
Filo Dough Filled with Moroccan Seasoned Vegetables Topped with our Sweet. 

 

Moroccan Mint Tea  
 

 

Moroccan Coffee  
 

 

Moroccan Dessert 
 

 

Please let us know your budget and we 

will help you make your menu. 
 

 



 

 

 

 

 

 

 

 

Catering Menu 

 
 

Chicken 
 

 

 Marinated Chicken kebab   

  Baked Chicken M’Hammer in Paprika Garlic Sauce   

  Moroccan Chicken Preserved Lemon & Olives    

  Chicken Apricot Sweet Onions and Raisins    

  Chicken Couscous   

 
 

Beef 
 

 

 Marinated Beef Tenderloin kebab   

  Sweet Chili Pepper Baked Beef Ribs    

  Fish & Shrimp 
 

 
 

 Baked Ginger Saffron Tilapia Filet  

With Capers and Sun-Dried Tomatoes Garnished with 

Moroccan Cured Olives & Lemons 

 

  Salmon Couscous   

  
Lemon Pepper Crispy Fish (Served with Lemon Pepper 

Sauce) 
 

 

  Marinated Shrimp Kebab    

  Shrimp Couscous   

 
 

Lamb 
 

 

 Marinated Lamb Kebab   

  Marinated Lamb Cutlets   

  Lamb Apricot Sweet Onions and Raisins    

  Lamb Morozia Sweet Onions & Plums    

  Baked Lamb Shank with Wild Mushroom    

  Lamb Couscous   

 
 

Vegetarian Dishes 
 

 

 Vegetable M’Hammer Paprika Moroccan Herb & Spices   

  Vegetable Couscous   

  Sweet Couscous Morozia   

  Jerusalem Artichoke with Cauliflower Ginger Saffron   

  Spicy Potatoes with Wild Mushrooms.   

 

 

Sides 

Corn, Exotic Mushrooms, Sweet Plums, Sweet Apricot, Moroccan 

Rice, Plain Couscous, Sweet Moroccan Onions with Raisins, 

Moroccan Bread, Moroccan Cured Olives 
 

 

 

 

 

 

Please let us know your 

budget and we will help you 

make your menu.



 


