
In Lebanon to eat is to feast and in doing so we 

evoke a sense of celebration.  The idea is to share, 

so start with the basics... Mezza... Hummus, 

Kibbi, Fried Potatoes and Tabouleh. Let the 

bread act as your utensil with which to eat.      

Use it to scoop up the food...Sahtein!

Catering Menu

THE LOS ANGELES TIMES SAYS:
“One of the best restaurants 

in Belmont Shore.”
“The best shawarma for miles.”

“Open Sesame food has it all, flavor,
simplicity, a healthy lightness, in fact 

all the best qualities that we associate 
with good Mediterranean Food.”

THE PRESS TELEGRAM SAYS:
“The chicken was irresistible, flawlessly

grilled and so juicy!”

DAILY BREEZE:
“As dining adventures go, an evening at 
Open Sesame is a first-rate experience”

DINE IN • TO GO • CATERING

MANHATTAN BEACH
2640 N. Sepulveda Blvd.

Sepulveda and Marine in Manhattan Village.
Between Ralph’s and Chili’s.

PHONE: 310-545-1600
Delivery available by LABITE.COM

Order online at opensesamegrill.com

LONG BEACH (HALAL)
5215/5201 East 2nd Street

PHONE: 562-621-1698
Order online at opensesamegrill.com
EMAIL: info@opensesamegrill.com

Gratuities and local applicable taxes not included in price. 
Prices are subject to change.
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  Per Person

CHICKEN TAWOOK  8.99
Skewered cubes of marinated, charbroiled chicken breast.

CHICKEN SHAWARMA 8.49
Tender marinated chicken breast and thigh cooked on an 
upright spit then sliced.

BEEF SHAWARMA 8.99
Marinated beef steak, cooked on an upright spit then thinly sliced.

BEEF KABOB 9.99
Skewered cubes of marinated sirloin steak, charbroiled.

LAMB KABOB 9.99
Skewered cubes of seasoned lamb, charbroiled.

KAFTA 7.99
Skewers of extra lean ground top sirloin and lamb mixed 
with parsley, onion and spices, charbroiled.

SHRIMP  10.59
Marinated in garlic, olive oil, cilantro and pepper. 
Charbroiled to perfection. (9 pieces)

FILET MIGNON KABOB 10.59
Filet Mignon marinated in our special spices and charbroiled 
to perfection. (5 Pieces)

LAMB CHOPS  Per Chop 3.99
Succulent French cut lamb chops marinated in fresh lemon 
juice, garlic and olive oil, charbroiled over an open flame.

ROASTED ONION & TOMATO KABOB 1.99

DESSERTS 

BAKLAWA
An exotic flaky phyllo pastry filled with pistachios or walnuts.

NAMMOORA
An exotic semolina style pastry.

Small Tray includes an assortment of the above desserts (12 pieces) 19.99              
Medium Tray includes and assortment of the above desserts (24 pieces) 38.99  
Large Tray includes an assortment of the above desserts (48 pieces) 59.99

K’NAAFEH 
An exoctic semolina wheat pastry assembled with sweet cheese                  
or ashta, topped with orange blossom syrup.

Minimum order 20 piece tray  49.99

BEVERAGES 
An assortment of Iced Teas, Sodas & Bottled Water are available upon request.

SKEWERS 
& KABOBS 

Min. 15 Person Order Required



We Cater 
To You!

Open Sesame Catering is the perfect solution for corporate events, 
wedding receptions and home entertainment. We use only the 

freshest ingredients prepared in a wholesome and flavorful way. Special 
touches, which go above and beyond the expected, are evident in our 

team’s personal attention to detail and flexibility, and because our menu 
is as varied as it is exciting, you can tailor your event to be the exact 

experience and budget you desire.

Customize your meal from our Combination Menu and/or our A La Carte 
Menu and then decide how you would like Open Sesame to be involved in 
your event.  Our Catering Specialists are skilled in large-scale events such as 
weddings, private parties, receptions, business conferences and meetings.

• For orders over 50 persons, we require a 24-hour reservation notice.
• Delivery charges within a five-mile radius of Open Sesame are free 

with a $250 minimum order.
• Delivery charges will apply for all orders over a five-mile radius.
• Chafing Dishes available for an additional charge of $20 per dish
• Plastic utensils are available for an additional charge of $0.89 per 

person. This includes Plate, Serving Spoon, Tong, Fork, Spoon, Knife, 
Napkin and  Salt and Pepper.

Ordering Info & Services

Catering Combos
We’ve made it easy to order by combining our favorite dishes to create 
delicious complete meals for you to choose from, but don’t forget we’d 
love to create a custom menu that perfectly suits your needs.

Minimum 15 Person Order Required Per Person 

COMBINATION #1  16.99
Choice of Chicken Tawook, Beef Kabob, Kafta, Lamb Kabob, Beef Shawarma, 
Chicken Shawarma or a combination of all of the above.
Choice of Tabouleh Salad, Fattoush Salad, Open Sesame Salad or 
a combination of all three.  
Choice of Hummus, Baba Ghannouj or a combination of both.                            
Choice of Falafel with lettuce, tomato, pickles and Tahini or Grape Leaves.  
Served with Roasted Onion and Tomato Skewer, Rice, Pita and Garlic Sauce.

COMBINATION #2     13.99
Choice of Chicken Tawook, Beef Kabob, Kafta, Lamb Kabob, Beef Shawarma, 
Chicken Shawarma or a combination of all of the above.  
Choice of Tabouleh Salad, Fattoush Salad, Open Sesame Salad
or a combination of all three.  
Served with Hummus, Pita and Garlic Sauce. Add Rice for $0.95  

COMBINATION #3 - VEGETARIAN ��   $9.99 
Hummus, Baba Ghannouj, Grape Leaf (1 piece), Falafel (2 pieces).
Served with Choice of Salad, Pita, Tahini Sauce, Lettuce, Tomato and Pickles.

APPETIZERS Min. 15 Person Order Required  Per Person 

HUMMUS ��   3.49
A smooth medley of crushed chickpeas, garlic, lemon juice and 
tahini sauce, drizzled with extra virgin olive oil. Served with pita. 
(Top with: kibbi stuffing, chicken or beef shawarma for $1.99)

SPICY HUMMUS ��  3.49 
Our Hummus blend mixed with a roasted chili sauce, drizzled 
with extra virgin olive oil. Served with pita.

BABA GHANNOUJ � 4.49
Fire roasted eggplant, delicately mixed with garlic, lemon 
juice and tahini sauce sprinkled with sumac (sourberry) and 
drizzled with extra virgin olive oil. Served with pita.

VEGETARIAN GRAPE LEAF ��  .99
A mixture of rice, finely diced tomato, parsley, onion and 
fresh mint rolled in a grape leaf and slowly cooked in extra 
virgin olive oil and fresh lemon juice.

 KIBBI   1.99
A shell of extra lean ground beef and bulgar (crushed wheat) 
filled with a sautéed mixture of roasted pine nuts, onion, ground 
beef and special herbs. (1 Piece)

VEGETARIAN KIBBI �� �   2.99
A mixture of bulgar (crushed wheat), tomato, onion, herbs and 
spices, drizzled with extra virgin olive oil. Served with pita.

LABNE ��  3.49
A creamy kefir cheese dip made from strained yogurt, topped 
with extra virgin olive oil and fresh mint, served with pita.

YOGURT DIP ��  3.49
Yogurt tossed with cucumber, garlic & dry mint served with pita.

FALAFEL PATTY ��  .99
Made from a special blend of chick peas and fava beans, 
flavored with garlic, herbs and exotic spices. Served with lettuce, 
pickles, tomatos, tahini sauce and pita.

FRIED POTATOES ��  3.49 
Our famous potatoes, sautéed with cilantro, garlic, roasted 
chili and lemon juice.

FRIED CAULIFLOWER ��  2.99 
Fried cauliflower served with onion, tomato and a side of 
tahini sauce with pine nuts.

SAUTÉED ZUCCHINI ��  2.99
Zucchini sautéed with fresh tomato, onion, garlic and extra 
virgin olive oil. Served with pita.

RICE 1.99

SALADS  Per Person
Min. 10 Person Order Required

OPEN SESAME �  4.99
Romaine lettuce, tomato, cucumber, green onion, parsley, 
radish, bell pepper, fresh mint and sourberry tossed with 
our house dressing (extra virgin olive oil and fresh lemon 
juice) topped with olives and feta cheese.

TABOULEH �� � 3.99
Chopped fresh parsley mixed with bulgar (crushed wheat), 
chopped green onion, tomato, fresh mint, spices, extra vir-
gin olive oil and fresh lemon juice.

FATTOUSH �� � 3.99
Lebanese peasant salad — Romaine lettuce, tomato, 
cucumber, green onion, parsley, radish, bell pepper, fresh 
mint, sumac (sourberry) toasted pita croutons tossed with our 
house dressing (extra virgin olive oil and fresh lemon juice).

HOMEMADE SOUPS  Per Person
Min. 10 Person Order Required
 

LENTIL SOUP ��  2.99
Cooked with sautéed onion, garlic, celery, lemon juice 
and extra virgin olive oil.

SPICY VEGETABLE SOUP ��  3.29
A puree of vegetables, slowly cooked with lemon juice, 
olive oil, herbs and spices.

SPECIALTY ENTREE  Per Person
Min. 15 Person Order Required  

KABSSA  12.99
Tender chunks of lamb cooked over a low flame with fresh 
tomatoes and a special blend of spices and herbs, served over 
basmati rice, cooked with green bell peppers, onions, carrots, 
raisins, and spices. Sprinkled with pine nuts and almond slivers.

Create Your Own Feast!
In our A La Carte section, we have given you the freedom to 
combine your favorites for the perfect meal! We are ready to 

create a custom menu that perfectly suits your needs.

� Vegetarian    � Vegan     � Raw


