ETHIOPIAN MOBILE KITCHEN MENU CATERING MENU
JMEAT & VEGGIE COMBO

\
/)J VEGETABLE SELECTION: INJERA OR PITA

¢

e COLLARD GREENS OR HALF AND HALF
_/ BEEF CHICKEN LAMB COOKED IN A GARLIC GINGER SAUCE SERVES 3-4 - $24
39 $8 $11 RED LENTILS (SPICY) 3 VEGGIES

INJERA OR PITA
OR HALF AND HALF
SERVES 3-4 - $32

COOKED IN A RICH BERBERE SAUCE
INCLUDES ONE MEAT AND 2 VEGGIES SERVED
WITH INJERA OR PITA BREAD CABBAGE

*MEATS ARE GRILLED WITH ONIONS, JALAPENOS, AND BERBERE SAUCE COOKED IN A TURMERIC SAUCE WITH
POTATOES AND CARROTS

BEEF STEW AND 2 VEGGIES
‘ INJERA OR PITA

{ OR HALF AND HALF
C-JJ )VEG ETARIAN COM BO J GINGER C.ARSLPIZII:::\ERIC SAUCE SERVES 4-8 - $ 10 /PERSON

)

N

R

o ADD AYBE- ETHIOPIAN HOME

_/ 3 VEGGIES GREEN BEANS MADE CHEESE $2/ PERSON

$8 CARROTS SIMMERED IN A GARLIC ADD ONE EXTRA VEGGIE $2

GINGER SAUCE A PERSON
INCLUDES VEGGIES SERVED WITH INJERA OR PITA BREAD OMATO SALAD DORO WAT AND 2VEGGIES
FRESH DICED TOMATOES, RED ONIONS $13/PERSON

ADD AYBE - ETHIOPIAN HOME-

MADE CHEESE - $2/ PERSON

J ADD EXTRA VEGGIE - $ 2/PER-

AND SEEDLESS SERRANO PEPPERS
J DRESSED WITH APPLE CIDER VINEGAR

VEGETABLE SELECTION:

)

RED LENTILS (MIsSER wOT) GREEN BEANS (FOosoLIA) STEWED CABBAGE (TIKIL GOMEN) 4 MEAT COMBO N SON
[NZAKIE ENCIESIRRIIESADEE. Dk Do BRI ot Tl o ke T mRas DORO WAT, SEGA WAT, ALECHA BEG ALECHA TENDER LAMB STEW
WAT AND 2 VEGGIES, AND 2 VEGGIES
SPLIT PEAS (ALICHA KIK) BEET SALAD (KAYSIR BE' DENICH) -:gxﬂ?;ﬁtﬁ.gg?ﬁﬁﬁﬁ“ INJERA OR PITA $ 12/ PERSON
:TJLI:IAZ:T: scf(ik:p e .'ii?:sf;iosmz.s,sc';ﬁv'"“mm IN A MILD VINAIGRETTE DRJESSING ADD EXTRA VEGGIE- $ 2/PERSON
$22/PERSON
COLLARD GREENS COMES WITH AYBE CHICKEN TIBS AND 2
Couons e oo (ETHIOPIAN CHEESE) VEGGIES
ADD A VEGGIE $2 /PERSON INJERA OR PITA
2 Diet ROITIED \_ J OR HALF AND HALF
y WHITE RICE AVAILABLE SERVING - $ 9/PERSON
élt;ﬂ% Coke Sprire.  water ADD ONE VEGGIE -
$1.25 $1.25 $1.25 $1.25 *DESCRIPTIONS" $2/PERSON
DORO WOT-
- CHICKEN AND BOILED EGG STEW. \_ J
- SEGA WOT
O O L TENDER BEEF COOKED SLOWLY WITH
[} [} POTATOES.
= ALECHA BEG

TENDER CUBED LAMB STEW COOKED
SLOWLY IN A TURMERIC SAUCE WITH
POTATOES.
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©BERBERE ETHIOPIAN CUISINE. ALL RIGHTS RESERVED.

*MENU PRICES ARE SUBJECT TO CHANGE

*MINIMUM ORDER REQUIRED - CONTACT US FOR DETAILS
*24 HOUR NOTICE REQUIRED FOR ALL ORDERS

*BECAUSE WE ARE A FOOD TRAILER, OUR HOURS OF OPERATION
AND LOCATION MAY VARY.




