GOOD MOOD FOOD
MADE FOR SHARING

CATERING MENU




- pelle pumbind]

The sunbird is delighted to bring you our Mediterranean wholefoods,
bowls, wraps, hummus and salads. We are healthy, fresh and sustainable -

we call it Good Mood Food!

We cater for all occasions; from intimate gatherings, corporate get
togethers to large events. Our food is best served buffet and family style.
We are happy to cater to your specific requirements and customize your
order. Service staff and crockery rental also available.

Building 6 Central Park, Leopardstown, D18 VE22

Prices correct as at December 2024




SHARING PLATTERS

Beautifully arranged platters for communal dining.

A selection of our most An assortment of bite- A variety of grilled
popluar dips and bites: sized wraps, including: proteins with sides:

e Hummus e Lebanese Chicken e Moroccan-Spiced Beef
e Baba Ghanoush e Moroccan-Spiced Beef ¢ Lebanese-Style Chicken
e Tabbouleh e Breaded Halloumi
e Fresh Bread e Falafel
(pita or flatbread)

Served with garlic sauce,
chilli, fresh bread and rice

Mini (10 wraps): €100
Small (serves 10): €45 Small (20 wraps): €200 Small (serves 10): €90
Large (serves 25-30): €140 Large (40 wraps): €400 Large (serves 25-30): €150

SIDES:
Falafel: €1 per piece / Breaded Haloumi sticks: €1.5 per piece

DESSERTS & SWEETS
Baklawa: Layers of flaky pastry, nuts, and sweet syrup.
« Small Tray (25 pieces): €28 / « Large Tray (50 pieces): €50

Lebanese Rice Pudding: (Roz bel Haleeb) Creamy, delicately flavored
and topped with pistachios. €2 per serving




CREATE YOUR OWN BOWL BUFFET

Enough for everyonel!

STEP 1I: * Rice: Fluffy and aromatic, lightly seasoned.
Choose your base | * Quinoa: Protein-packed and nutritious.
Start with one (or more) | « Hummus: Smooth, creamy, and rich with tahini.

of our foundations:

» Mixed Greens: Fresh and crisp, a healthy choice.

STEP 2: * Falafel: Crispy and spiced chickpea fritters.
Choose your » Lebanese-Style Chicken: Juicy, marinated with warm spices.
proteins » Moroccan-Spiced Beef: Tender and aromatic with bold seasoning.
» Breaded Halloumi: Golden-fried, salty cheese sticks.

STEP 3: e Lettuce * Fresh Salsa ¢ Jalapefios « Cucumber ¢ Chickpeas
Add your toppings ¢ Pickled Red Onion ¢ Cheese ¢ Pickled Red Cabbage ¢ Olives

STEP 4: Complete your dish with one or more of our signature sauces:

Choose your sauces Tahini Sauce * Garlic Mayo « Chilli Sauce ¢« Chipotle Mayo
e Spiced Yoghurt

HOW IT WORKS
* Your buffet will be arranged with labeled trays for bases, proteins, toppings, and sauces.
» Guests can build their own bowls, choosing from the options provided.
e Our team will deliver and set up the buffet to ensure a seamless experience.
* Guests can fill up their bowls as much as they like.
» We will include takeaway packaging for any food left over.

€15 per person







