
 

 
 

 

 
A message from the Chef... 
 

 
 
Please allow me to start by welcoming you to OMZ Catering, London’s finest Middle Eastern 
home cooking.   
 
My passion for cooking has driven me to share with you the rich cultural heritage I have been 
lucky to experience throughout my upbringing in my beautiful homeland, Jordan. Although I 
continue to seek inspiration from the burgeoning food culture of London and beyond, my aim is to 
remain loyal to the tastes, spices, and ingredients that make this cuisine so special and unique.  
 
Having spent two years training at Ferrandi, École Française de Gastronomie, and learning under 
the wing of the highly acclaimed two Michelin Star Akrame, discipline and rigour have since 
shaped my experiences and my mission as a food ambassador to share the most authentic flavours 
of the Middle East.  
 
We look forward to welcoming you as a member of the OMZ family and hope you enjoy the food 
as much as we enjoy making it.  
 
 
Sahtain! 
 
Omar Seikaly 
Founder and Head Chef 

 
 
 
 
 
 
 

 
 

 
  

 



 

STARTERS  
 

 حمص
HUMMUS  

Chickpea purée blended with tahini, lemon and garlic  
 

 حمص باللحمة
HUMMUS WITH LAMB 

Chickpea purée  blended with tahini, lemon and garlic topped with marinated lamb cubes 
 

  متبل الباذنجان
AUBERGINE MOUTABAL 

Smoky aubergine mixed with tahini, lemon and garlic 
 

  متبل الشمندر
BEETROOT MOUTABAL 

Sweet beetroot mixed with tahini, lemon and garlic 
 

  بطاطا حارة
BATATA HARRA 

Fried potato cubes with coriander, garlic, chilli and olive oil 
 

  مجدرة
MUJADDARA 

Cooked lentils and rice with cumin topped with caramelised onion,  
coriander and garlic 

 
  فول أخضر

FOUL AKHDAR 
Broad beans cooked with garlic, coriander and olive oil 

 
  فاصولیا بالزیت

FASOULIA BIL ZEIT 
French green beans cooked with tomato, onion, garlic and olive oil  

 
  بامیة بالزیت

BAMIA BIL ZEIT 
       Baby okra cooked with tomato, onion, garlic and olive oil  

 
 

 

 
 
 

 
 
 
 
 

 
 

 



 

FINGER FOOD 
 

 مسخن رول

MUSAKHAN ROLL 
Baked  Saaj rolls with chicken, onions, sumac and olive oil 

 
 برك بالجبنة

CHEESE BUREK 
Crispy rolls filled with feta cheese, parsley and oregano 

 

 برك باللحمة
LAMB BUREK 

Crispy rolls filled with spiced minced lamb, onion and parsley 
 

 كبة مقلیة
FRIED KIBBEH 

Fried meat and bulgur wheat stuffed with minced lamb, onions and pine nuts 
 

  كبة  یقطین
PUMPKIN KIBBEH 

Fried pumpkin and bulgur wheat stuffed with spiced spinach, chickpeas and onions 
 

 سمبوسك بالجبنة
CHEESE SAMBOUSEK 

Fried pastry filled with feta cheese, parsley and oregano 
 

 سمبوسك باللحم

LAMB SAMBOUSEK 
Fried pastry filled with minced lamb, onion and parsley 

 

  فطایر سبانخ

SPINACH FATAYER 
Fried pastry filled with spinach, onion, sumac 

 

  ورق عنب بالزیت

WARAK ENAB BIL ZEIT 
Stuffed vine leaves with rice, tomato & fresh herbs in a tangy lemony sauce 

 

 صفیحة باللحمة

SFEEHA 
Baked pastry with spiced  lamb, tomato, onion, chili and pine nuts 

 

  مناقیش بالجبنة

CHEESE MANAEESH 
Manaeesh with akkawi and mozzarella cheese topped with black sesame 

 

 مناقیش بالزعتر

ZA’ATAR MANAEESH 
Manaeesh with za’atar, sesame seeds and olive oil 

 



 

SALADS  
 

 فتوش

FATTOUSH  
Mixed salad with fried bread, sumac and pomegranate molasses dressing  

 

 فتوش الباذنجان
AUBERGINE FATTOUSH 

Mixed salad with aubergine, fried bread, sumac and pomegranate molasses dressing  
 

 سلطة فریكة
FREEKEH SALAD 

Baby spinach, lettuce, mint, pomegranate, spring onion, toasted almonds, 
lemon and olive oil dressing. 

  

  تبولة

TABBOULEH  
Finely chopped parsley, tomatoes, onions, mint, cracked wheat,  

lemon and olive oil dressing 
 

  سلطة ملفوف
MALFOUF SALAD 

Finely sliced cabbage with mint, lemon and olive oil dressing 
 

 سلطة بلدي
BALADI  SALAD  

Finely chopped parsley, mint, cucumber, tomato, spring onion, chili 
lemon and olive oil dressing 

 

  شمندر
ROCKET AND BEETROOT SALAD 

Diced beetroot, baby rocket, feta, walnuts, balsamic vinaigrette  
 

 خیار باللبن
CUCUMBER YOGURT SALAD 

Strained yogurt with sliced cucumbers, garlic and mint 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

 

 



 

FATTAT 
 

 فتة حمص
FATTET HUMMOS  

Chickpeas with fried pita bread, cumin, yogurt and tahini sauce, 
 pomegranate, mint and pine nuts 

 
 فتة باذنجان

FATTET BAITENJAN  
Aubergine with fried bread, tomato sauce, yogurt and tahini sauce,  

mixed nuts, coriander and pomegranate  
 

  فتة كفتة
FATTET KAFTA 

Spiced kafta balls with fried bread, tomato sauce, yogurt and tahini sauce, 
 mixed nuts, coriander and pomegranate 

 
 

 
KIBBEH 

 
 كبة لبنیة

KIBBEH LABANIEH 
Fried meat and bulgur wheat stuffed with minced meat and sautéed onions cooked  

in a yogurt sauce topped with sautéed garlic and coriander  

Served with vermicelli rice 

 
 كبة بالصینیة

KIBBEH BIL SANIEH 
Baked bulgur wheat and meat cake stuffed with spiced minced lamb, onions and pine nuts 

 

SHISH BARAK 
 

  شیشبرك

SHISH BARAK 
Lamb and pine nut dumplings cooked in a yogurt sauce flavoured with  

sautéed garlic and coriander 
 

  شیشبرك و فول أخضر

SHISH BARAK OU FOUL AKHDAR 
Beef dumplings and broad beans  with pine nuts cooked in a yogurt sauce  

flavoured with sautéed garlic and coriander 

 

 باشا وعساكره

BASHA WA ASKARO 
Shishbarak and Kibbeh cooked in a yogurt sauce flavored with garlic and coriander 

 

 



 

STUFFED VEGETABLES 
 

 محشي كوسا وباذنجان

MAHSHI KOUSA OU BAITENJAN  
Mini eggplants and courgettes stuffed with spiced minced meat and rice cooked  

in a rich tomato and garlic sauce 
 

  شیخ محشي باللبن

SHEIKH MAHSHI BIL LABAN 
Mini courgettes stuffed with spiced minced meat and sautéed onions cooked in a garlicky 

 yogurt sauce topped with dried mint and pine nuts 

 

  شیخ محشي باللبن

SHEIKH MAHSHI BIL BANDORA 
Mini courgettes stuffed with spiced minced meat and sautéed onions cooked in a garlicky 

 yogurt sauce topped with dried mint and pine nuts 

 

 محشي أرضي الشوكي

STUFFED ARTICHOKES  
Spiced minced meat and sautéed onion stuffed artichoke hearts  

with lemon sauce topped with toasted pine nuts 
 

 

STEWS 
 

  بامیة

BAMIA 
Baby okra stew with succulent lamb cooked in a rich tomato sauce  

flavoured with coriander and garlic  
 

 فاصولیا

FASSOULIA 
Fine green bean stew with succulent lamb cooked in a rich tomato sauce 

 

 بازیلیا

BAZELLA 
Green pea and carrot stew with succulent lamb cooked  in a  

rich tomato and cinnamon sauce 
 

  سبانخ

SABANEKH 
Spinach stew with minced lamb, coriander and garlic topped with pine nuts 

 

**All stews served with vermicelli rice  
 

 



 

MEAT 
 

  منسف

JORDANIAN MANSAF 
Lamb shoulder cooked in dried yogurt made from sheep’s milk (Jameed) infused with cardamom 

 Served with yellow rice topped with toasted almonds and pine nuts. Complimentary sides: chilli, spring onion and radish 

3 kg Meat (Feeds 6-8 people) | 4 kg Meat (Feeds 8-10 people) | 5 kg Meat  (Feeds 10-12  people)  
 

 خروف محشي

WHOLE STUFFED LAMB 
With spiced rice, minced lamb and mixed nuts. Served with yogurt.  

With freekeh, minced lamb and mixed nuts. Served with yogurt. 
 

 فخدة خروف

ROASTED LEG OF LAMB 
Slow roasted with rosemary and garlic. Served with spiced rice, minced meat and nuts 

 

 قوزي موزات

LAMB SHANK QOUZI 
12-hour slow cooked lamb shank on a bed of fragrant rice topped with carrots, green peas, nuts and sultanas 

6 Shanks  | 8 Shanks |  10 Shanks 
 

  كفتة بالصینیة

KAFTA BIL SANIEH 
Meat patties mixed with parsley and onions topped with potato  

and tomato baked in a rich tomato sauce 

 

 كفتة بالطحینة

KAFTA BIL TAHINI 
Meat patties mixed with parsley and onions topped with potato and  

caramelized onion baked in a light tahini sauce 

 

 داود باشا
DAOUD BASHA 

Meat kaftass cooked in a fragrant tomato, onion and garlic sauce  

topped with toasted pine nuts 
 

  مقلوبة

MAQLUBA 
Succulent lamb, fried aubergines and cauliflower cooked with aromatic rice and herbs  

garnished with toasted almonds 

 

 أوزي صرر

OUZI SURAR 
Baked crispy pastry filled with spiced lamb, rice, green peas and mixed nuts 

 

 



 

 

CHICKEN 
 

 ملوخیة

MLOUKHIEH 
Egyptian style Jute Mallow with shredded chicken 

Served with a side of toasted bread and a  lemon-chilli sauce 

 

  فریكة
FREEKEH  

Roasted chickens with fire roasted cracked green wheat cooked  

with aromatic spices topped with toasted almonds 

Served with yogurt 

2 chickens  | 3 chickens 
 

 كبسة

KABSA  
Spicy rice and chicken topped with almonds and raisins 

Served with a side of hot Daqqus sauce 

2 chickens  | 3 chickens 
 

  دجاج محشي

DAJAJ MAHSHI 
Roast stuffed chicken with rice or freekeh and minced lamb on a bed of extra stuffing 

Mini chicken  Minimum of 6 chickens per order 

Whole chicken | Minimum of 2 chickens per order 
 

 

  مسخن

MUSAKHAN 
Roasted chicken baked with sautéed onions, spiced, sumac, olive oil  

and toasted pine nuts served over fresh naan bread 

Whole chicken | Minimum of 2 chickens per order 
 

  مقلوبة

MAQLUBA  
Succulent chicken, potato, tomato, aubergines and cauliflower cooked  

with aromatic rice and herbs garnished with toasted almonds 

2 chickens£  | 3 chickens 

 

 

 

 

 

 



 

 

SEAFOOD 
 

 صیادیة

SAYADIEH 
Cod fish served over aromatic brown rice, caramelised onions 

 and pine nuts served with a Tahini  sauce 
 

 هامور مشوي

BAKED HAMOUR 
With aromatic herbs and spices. Served with Tahini sauce 

 

 سمكة حارة

SAMKEH HARRA 
Sea Bass with coriander, cumin, garlic, tomato and chilli 

 

DESSERTS 
 

 رز بالحلیب

RUZ BI HALEEB 
Rice pudding with rose water, pistachio, rose petals 

 

 مهلبیة

MUHALLABIEH 
Milk pudding with pistachio and rose syrup 

 

 هریسة

HAREESEH 
Sweet semolina cake topped with almonds 

 

  عیش السرایا

AISH AL SARAYA 
Caramel bread pudding with Ashta topped with pistachios and rose petals 

 

 مغلي

MUGHLI 
Caraway pudding topped with mixed nuts and dessicated coconut  

 

 

 


