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LADINO

EVENTS & CATERING OPTIONS




BAR BUYOUT

$50 PER PERSON: 3 DIPS + 4 PASSED BITES

$35 PER PERSON: 3 DIPS + 1 PASSED BITE

For guests looking for a smaller gathering by the bar with the option of self-service items

and passed options while they mingle and socialize with their peers

CHOOSE 4 SAVORY PASSED BITES

Pishkado Crudo-tahini vinaigrette, cucumber,
red onion, radish

Kibbeh Nayeh—wagyu beef tartare,
bulgur,aleppo, pecand olive relish, gem lettuce

Zucchini Fritters—green squash, feta, herbs,
harissa tzatziki

Saganaki Bites—batter-fried Kefalotyri cheese

Duck Kofta—freekeb pilaf, sunchokes,
pomegranate, pickled sumac onions

Mushroom Shawarma-peanut salsa, roasted
root vegetables, onion salad, toum

Saffron Chicken-apricot couscous, schug labneb,
moroccan carrot salad

Pork Souvlaki—grilled lemon potatoes, marouli
salad, crumbled feta, mustard dressing

Wagyu Denver Steak-Add $5 pp

CHOOSE 3 DIPS
with fresh baked sourdough pita bread

Hummus-marinated chickpeas, tabini, tatbila,
ras el hanout

Tirshi-butternut squash, harissa, pepita chili crisp
Spicy Feta—fresno peppers, aleppo, garlic, oregano
Beet Muhammara-caraway candied pecans, dill

Fire-Roasted Corn-labneb, zaatar, sivri peppers

DESSERTS
Replace any of the savory choices or add $7 pp

Ice Cream Sandwich—-phyllo, kefalotyri,ackawi,
local honey, pistachio, chocolate

Mini Supangle—chocolate, orange, almond,
sesame,texas honey

Baklava—walnuts, dates

Olive Oil Date Cake—candied Texas pecans

Menu items are subject to seasonal change



PASSED EVENTS

CHOOSE 4: $45 PER PERSON
CHOOSE 5: $55 PER PERSON

Passed events are designed to be lively, interactive, and guest-focused.
Expect unique presentations, skewered bites and composed small plates.

A typical passed event menu includes
your choice of four or five items

SAVORY SWEET
Replace any of the savory choices or add $7 pp
Hummus
Pishkado Crudo Ice Cream Sandwich
Kibbeh Nayeh Mini Supangle
Zucchini Fritters Baklava
Olive Oil Date Cake

Saganaki Bites

Kofta

Mushroom Shawarma

Saffron Chicken

Pork Souvlaki

Wagyu Denver Steak Add $5 pp

Menu items are subject to seasonal change




SEATED DINNERS

$75 PER PERSON

Ladino seated dinners are a great way to experience the traditional
Mediterranean way of dining “Mezas de Alegria” style, sharing the large
variety of menu options as you would if hosting a family event at your table.

Our servers will pass signature small bites, inspired by our core menus,
followed by a seated, multicourse dinner—served family-style or individually
plated.

Our chefs will curate a variety of our mouthwatering dips to be enjoyed with
our signature fresh baked sourdough pita followed by a selection of cold
Meze, hot meze, grilled items and desserts.

Menus are thoughtfully crafted to reflect the portions and quality of our
large-party restaurant offerings or elevated to suit a special occasion.
Ideal for weddings, corporate events, and private celebrations.




LADINO BUFFET

$55 PER PERSON, MIN. 30

Enjoy our menu offerings in a self serve style, with station attendants that
will guide you through our offerings.

Start with a selection of our signature dips and pita. Make your way
through our cold meze offerings and hot and grilled items.

A STANDARD BUFFET MENU INCLUDES
2 Dips

1-2 Cold Meze

1-2 Hot Meze

2 Mangal Entrees

1 Dessert

Menu items are subject to seasonal change




HUMMUS BAR

$25 PER PERSON, MIN. 25

The Ladino Hummus Bar is a fun interactive addition to your party or gathering. Whether you
choose a passed bites event, buffet or a seated dinner, let our chefs serve you individual bowls of
our signature hummus with a variety of toppings, condiments and our fresh baked sourdough pita.

TOPPING OPTIONS CONDIMENT OPTIONS
Fried Marinated Eggplant Tahini

Smoked Mushrooms Green Tahini

Marinated Chickpeas Tzatziki

Crispy Cauliflower Harissa

Seasonal Peppers Tatbila-lemon chili sauce
Grilled Pork Souvlaki Garlic Toum

Saffron Chicken Mediterranean Chili Crisp
Green Falafel Add $3 pp

Beef & Lamb Kofta Add $5 pp

Confit Lamb Ribs Add $5 pp

Menu items are subject to seasonal change




DROP-OFF & PICK-UP

$45 PER PERSON, MIN. 20

Most of our delicious Mediterranean offerings are perfect for catering your lunch

or dinner needs to your home or office. Each course includes 1 large tray.

CHOOSE 1DIP
with fresh baked sourdough pita
bread

Hummus-marinated chickpeas,
tabini, tatbila, ras el hanout

Spicy Feta—fresno peppers, aleppo,
garlic, oregano

CHOOSE THOT MEZE

Roasted Cabbage-amba tahini,
smoked tomato daga, falafel crumble

Menu items are subject to seasonal change

CHOOSE 1 COLD MEZE

Beets and Leeks—onion, garlic, dill,
citrus

Shepherd's Salad—cucumber, tomato,

onion, pepper, pickled zaatar, berbs,
tulum cheese

CHOOSE 1 MANGAL

Saffron Chicken—apricot couscous,
schug labneh, Moroccan carrot salad

Pork Souvlaki—grilled lemon potatoes,
mustard dressing, marouli salad




MANGAL EXPERIENCE

$110 PER PERSON, MIN. 25

Mangal is the traditional charcoal grill used widely in Greece, Turkey and all over

the middle east. It is what makes our grilled items at Ladino so special and provides

their unique flavors and aromas that we all love so much.

Choose the mangal experience and we will setup our outdoor charcoal grill in your

backyard or venue and provide an unforgettable Ladino style grill experience with

our signature kebabs, grilled meats and unique offerings. Paired with traditional

fresh baked Laffa (Saj bread) and a variety of salads and condiments.

CHOOSE 4 SKEWERS & KEBABS
Saffron Chicken

Texas Wagyu Shish

Adana Kebab

Lamb & Beef Kofta

Pork Souvlaki

Lamb Souvlaki

Grilled Seasonal Vegetables
Arayis—Meat-stuffed grilled pita
Chicken Halloumi Kebab
Cevapi

Harissa Shrimp

Opyster Mushroom Shawarma
Loukaniko-Greek pork sausage
Makanek-Lebanese beef sausage

Lamb Sweetbreads

CHOOSE 5 SIDES & SALADS
Sour Cabbage Salad

Shepherd’s Salad

Smoked Tomato Tatbila

Amba Grilled Vegetables
Marinated Roasted Peppers
Onion & Sumac Salad

Tabouleh

Cucumber Salad

Sauces & Condiments Included:
Green Tahini
Tzatziki

Amba Chili Crisp

Garlic Toum

Harissa/Schug

Menu items are subject to seasonal change




LADINO

QUESTIONS? READY TO ORDER?
Tap or scan the QR code to get started
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