
Catering MenuCatering Menu

CATERING@MOTEKCAFE.COM
305-799-5364



MezzesMezzes

HUMMUS ROASTED EGGPLANT.......................75
caramelized onions, pine nuts, parsley, s’chug, pita, crudite

HUMMUS TEHINA............................................65
24 oz tahini, olive oil, s'chug, pita, crudite

MOTEK SAMPLER PLATTER............................120
24 oz hummus, 24 oz choice of second dip,24 oz  Israeli
salad, pita
babaganoush
matboucha
tzatziki +10
labneh za’atar +5

TZATZIKI........................................................65
24 oz labneh dip with cucumber, dill, olive oil, pita, crudite

MIXED PICKLES ...............................................45
pickled cauliflowers, carrots, Israeli pickles, fresno
peppers, shifka peppers

LABNEH ZA’ATAR...........................................60
24 oz cured yogurt dip with olive oil, za’atar, pita, crudite

LEBANESE VEGGIE CRUDITES..........................45
raw veggie crudités for dipping 

(SERVES 6-8)

BABAGANOUSH..............................................65
24 oz grilled eggplant dip, pomegranate, za’atar, pita,
crudite

MATBOUCHA..................................................65
24 oz spicy tomato dip, pita, crudite

SMASHED AVOCADO......................................65
24 oz avocado mix, pita, crudite



Sandwiches, Burgers & WrapsSandwiches, Burgers & Wraps

JERUSALEM GRILLED CHEESE BITES............................75
24 pieces,  swiss cheese in freshly baked Jerusalem bread, shifka aioli

CRISPY CHICKEN SCHNITZEL SANDWICH...................125
12 minis made on freshly baked challah bread

WRAP PLATTER............................................................125
16 mini wraps, choice of protein, baby greens, roasted tomatoes and tahini
*Available at Motek Downtown only

CHOOSE FROM:
Falafel
Sabich eggplant & egg
Grilled chicken +15
grilled Faroe Islands salmon +35

(SERVES 6-8)

SaladsSalads
ISRAELI................................................65
Tomatoes, cucumber, parsley, scallions, olive oil,
lemon bell peppers, mixed greens, cabbage

FENNEL POMEGRANATE.......................65
Fennel, orange, pomegranate, goat cheese,
sumac candied pecans, and lettuce

BEET AND ARUGULA............................65
Arugula, beets, walnuts, feta cheese

CRUNCHY CABBAGE............................65
Crispy shallots, toasted almonds, mint leaves,
ja’ala seed mix, mint honey vinaigrette

CAULIFLOWER TABBOULEH.................65
Cauliflower pomegranate, pine nuts, scallion, 
parsley, mint

ZA’ATAR GREEK...................................65
Cucumber, tomatoes, kalamata olives, red onion,
goat feta, lemon, za’atar spice mix

ARAYES BURGER SLIDERS...............................................90
16 pieces, tahini and s’chug. Choice of fries or mixed greens salad

VEGGIE ARAYES SLIDERS.................................................85
16 pieces, tahini and s’chug. Choice of fries or mixed greens salad

EGGPLANT SALAD...............................65
Roasted Japanese eggplant, tahini, pine nuts, 
parsley, mint



SidesSides
FRIES...................................................55
Fries served with ketchup. 
ZA’ATAR FRIES with harissa aioli +10

(SERVES 6-8)

MAJADRA  RICE....................................55
Majadra cumin spiced rice with lentils  jasmine rice

CAULIFLOWER COUSCOUS.................65
Gluten-free and grain-free rice made with
cauliflower, carrots, fresh herbs and spices

NANA RICE...........................................55
Nana mint jasmine rice
*Available at Motek Downtown only

BUILD YOUR OWN PITA......................102
Your choice of:
falafel
sabich eggplant & egg
chicken shawarma +20 
lamb shawarma +40

Protein PlattersProtein Platters

FAROE ISLANDS SALMON..................110
Your choice of simply grilled, harissa honey
glazed, or shawarma spiced.

CRISPY CHICKEN SCHNITZEL...............110
 Harissa aioli and lemon wedges 

SAFTA’S BEEF SHISH  KEBAB..............115
Marinated with fresh herbs, tahini, harissa aioli,
cherry tomatoes, sumac onion

CHICKEN SHISH KEBAB.......................95
Tahini, harissa aioli, cherry tomatoes, sumac
onion

GRILLED CHICKEN...............................85
Tahini, harissa aioli

TURKISH LAMB SHISH KEBAB............125
Tahini, harissa aioli, green long hot pepper,
sumac onion, cherry tomatoes

FALAFEL PARTY.................................102
Pita, Israeli salad, hummus, tahini, amba sauce



SweetsSweets

BABKA BREAD PUDDING.................................75
12 inch tray of freshly baked loaf of chocolate babka made
with nutella

ASSORTMENT BAKLAVA & RUGELACH ...........110
16 pieces baklava, 8 pieces chocolate rugelach

KNAFEH..........................................................75
12 inch tray of kataifi shredded phyllo, cheese, pistachio
and vanilla rose syrup

BAKLAVA........................................................75
32 pieces of phyllo, rose syrup, pistachio

(SERVES 6-8)

RUGELACH.....................................................75
16 pieces chocolate rugelach



Catering for social and corporate events
Event planning services available

events@motekcafe.com


