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P A R T Y  P L A T T E R S

P I T A  &  C R U D I T E

Pita   $3/each
Crudite Platter  (ser ves 12-14)  $30

S A L A T I M
ser ves 8-10; includes 5 pita

Labneh  with pink peppercorns, shallots and mint  $45
Lutenitsa  with roasted eggplant, tomato and red pepper  $45

Muhammara  with hazelnuts, ci lantro and chil i  oi l   $45 
Pickled Vegetables  market selection  $45 

Baba Ganoush  charred scall ions  $45

H U M M U S
ser ves 8-10; includes 7 pita

Tahini  with Aleppo pepper and extra virgin ol ive oi l   $45
Jerusalem Breakfast  with soft cooked egg, pickles, harissa and onions  $55

S A L A D S
ser ves 10-12

Israeli  Salad  with cucumbers, tomatoes and sumac vinaigrette  $36
Fattoush  with local greens, seasonal vegetables and crispy pita  $34

B I T E S
per piece pricing

Falafel   $3/ea
Lamb Kebab  with matbuca, tahini  and herbs  $5/ea

P L A T T E R S

Safta Sampler  includes 10 pieces of pita, tahini  hummus,labneh,
baba ganoush, muhammara, lutenitsa and vegetable crudites (ser ves 10-12)  $125

S W E E T S
Pistachio Baklava  with honey & rose syrup (ser ves 12)  $45

Assorted Cookies   $14/dz

Menu items and pricing are subject to change due to seasonal variety  
at the chef’s discretion. 



3330 Brighton Blvd
Denver, CO 80216

720-408-2444
hello@eatwithsafta.com


