
House of Kabob 
Catering Service 

 
House of Kabob’s award winning chefs will work with you to create a wonderful menu for your ideal event. Our friendly & 

courteous catering staff is always ready to make your dining experience positively memorable. It is our goal to ensure that your 
dining experience exceeds all of your dreams. House of Kabob is your resource for superbly delectable cuisine, custom tailored to 

your needs and desires. Meals will be brought to your location, arranged properly in a decorative and functional setting, and 
kept warm for your guests to enjoy. We pride ourselves in our great deal of repeated business, a testament to our standard of 

expertise and quality. 
 

For More Information, Please Contact:  
Jozef Besharati 

jbesharati@cox.net 
Mobile: 949.922.8584 
Office: 949.474.7777 

 

MENU 
Price: $16/person (Serving for 20 People or More) 

Free Delivery for Groups of 20 or More 
 
SALAD 
 
GARDEN SALAD 
Combination of ice berg lettuce, tomato, cucumbers, bell pepper 
& cabbage. 
OR 
SALAD SHIRAZI 
Combination of fresh chopped cucumbers, tomatoes, parsley, 
onion & our house dressing (olive oil, fresh lemon juice, black 
pepper). 
 
KABOBS 
 
KABOB KOOBIDEH 
Skewers of juicy strips of charbroiled seasoned ground beef. 
OR 
CHICKEN KOOBIDEH 
Juicy strips of ground boneless breast of chicken. 
 
BONELESS CHICKEN KABOB 
Marinated charbroiled, boneless breast & leg of chicken. 
 
STEWS “KHORESHT” 
(CHOICE OF TWO) 
 
GHORMEH SABZI 
Parsley, cilantro, chives, kidney beans & herbs, cooked with veal 
shank. 
FESENJON 
Cooked walnuts in pomegranate sauce, served with chicken 
breast. 
GEIMEH BADEMJAN 
Sautéed eggplant cooked tomato sauce, yellow peas &onion, 
served with beef. 

RICE (CHOICE OF THREE) 
 
WHITE BASMATIC RICE WITH SAFFRON 
 
ALBALO POLO 
Basmati rice mixed with black cherries. 
BAGHALI POLO 
Basmati rice mixed with dill weed & lima beans. 
ADDAS POLO 
Raisins, lentils, date, saffron, mixed with basmati rice. 
LUBIA POLO 
Basmati rice mixed with green beans, tomato sauce & diced beef. 
ZERESHK POLO 
Basmati rice mixed with barberries & saffron baked in oven. 
SHIRIN POLO 
Mixture of almonds, pistachios, sweet orange peel mix with 
basmati rice. 
 
ADDITIONS 
 
SISH KABOB (BEEF): $4/person 
Charbroiled juicy large chunks of filet mignon marinated, 
skewered with onions, tomatoes, green peppers. 
 
WHOLE SALMON: $120 
Served with sabzi polo rice made up of parsley, cilantro, chives, 
kidney beans and herbs. 
 
COMPLIMENTARY SERVICE 
 
Raw Onion, Sumac, Lime and/or Lemon 
Lavash Bread & Butter 
Plates, Spoons, Knives, Forks, Warmers, Serving Spoon

 


