
CATERING

Standard Sides: Meat Entrees’ served with special Hummus, Organic Yogurt 
Salad (on combos), Greek Salad tossed in Extra Virgin Olive Oil (EVOO) and Feta 

Cheese & Olives, homemade Pita bread & Basmati Rice.

**Prices are per person.
Tax, service, and delivery fees are not included.

Classic: Combo Plate
Green: Vegetarian
Gaters: Chicken (2 Kebobs)
Deluxe: Kebob (select 2: Kefta, Lamb, or Chicken)
Mediterranean: Kefta
Gold: Lamb Kebob
Platinum: Kefta (3 Kebobs)
Bento Box: Gyro with Veg Salad

$11.99
$11.99
$13.99
$15.99
$14.99
$15.99
$18.99
$12.98

Classic Package
$11.99 (per person)

Choice of any two grilled meats: chicken/lamb/steak served with a side order 
of Basmati rice, Mediterranean Salad, Tzatziki sauce and home-made Pita 
bread.
Dig In: As the name suggests, this Classic combo tray serves choice of any 2 
meats which are: thin slices of steak/lamb/chicken shawarma marinated in 18 
different spices. After several hours of margination these are delicately cooked 
on an open grill to perfection all day.

Loaded with layers of smoky flavors- the meats are accompanied with trays of 
Quality Basmati Saffron Rice, Tzatziki (yogurt)sauce, Mediterranean Salad and 
Pita bread. This dish is our top seller and is hugely popular.

Description:
- The yellow Basmati rice: is a special variety of imported Basmati rice which is
prepared with
Saffron, whole wheat cumin seeds, special blend of Mediterranean spices and
extra virgin olive oil.
- The signature Tzatziki sauce is: essentially a yogurt-based salad which derives
its special flavors
from the union of yogurt with organic cucumber, mint and the special blend of
Mediterranean spices.
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese
and olives tossed with lemon juice & EVOO with the special blend of
Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate

Green Package
$11.99 (per person)

Two (2) Falafels, Two (2) Dolmas, Hummus, Baba Ghanouj, Mediterranean salad 
served with home-made pita bread.

Dig In: This vegetarian delight is a platter loaded with variety of veggie 
delicacies. Two pieces of Falafels, two Dolmas, homemade Hummus, Baba 
Ghanouj. This blast of flavor is served with a soft homemade Pita bread. A 
perfectly versatile delectable

Loaded with layers of smoky flavors- the meats are accompanied with trays of 
Quality Basmati Saffron Rice, Tzatziki (yogurt)sauce, Mediterranean Salad and 
Pita bread. This dish is our top seller and is hugely popular.

Description:
- Falafels: Organic garbanzo beans which are soaked, cooked and then
prepped with onions, cilantro, sesame seeds, parsley and Mediterranean
spices make a unique protein loaded dough which is deep fried to perfection.
Tender and crunchy on the outside, soft and flavored on the inside. It is a bite
and addicting in
taste.
- Baba Ghanouj: Eggplants are freshly roasted over an open flame and
deconstructed into a mush, flavored with lemon juice, garlic, tahini, paprika,
parsley and EVOO. This dish has a smoky strong unique taste to it.
- Dolmas: As unique as it looks- these are fresh grape leaves stuffed with layers
of Mediterranean flavors, basmati rice, lemon juice and EVOO. Soft and tender
from the outside- the flavors tucked within make every bite sumptuous
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and
olives tossed with lemon juice & EVOO with the special blend of Mediterranean
spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate the side is a handy
choice.

Gaters Package: 2 Kebobs
$13.99 (per person)

Two skewers of marinated cubes of chicken, topped with grilled onions and 
tomatoes over basmati saffron rice, served with Hummus, Veg salad and Pita 
bread.

Dig In: This plate offers Cubes of all-white-meat chicken breasts marinated in 
21 different spices put on a skewer and grilled to perfection. The blast of deep 
smoky flavors is enhanced with the crunch of grilled onions and tomatoes 
served on top. The saffron rice forms the base of the dish while the green 
Mediterranean salad with all its goodness works as a pleasant interlude amidst 
all the tastes. The star Hummus served as a sauce is a stan- alone dish in itself! 
The pita bread is a handy add-on.

Loaded with layers of smoky flavors- the meats are accompanied with trays of 
Quality Basmati Saffron Rice, Tzatziki (yogurt)sauce, Mediterranean Salad and 
Pita bread. This dish is our top seller and is hugely popular.

Description:
- The yellow Basmati rice: is a special variety of Basmati rice which is prepared
with Saffron and whole wheat cumin seeds, special blend of Mediterranean
spices and extra virgin olive oil.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must,
must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice & EVOO with the
special blend of Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate the side is a handy choice.

Deluxe Package: 2 Combo Kebob
$15.99 (per person)

Two skewers of any 2 kebobs (kefta/lamb/chicken), topped with grilled onions 
and tomatoes over basmati saffron rice, served with Hummus, Veg salad and 
Pita bread.

Dig In: This plate offers an awesome choice of any two meat skewers- 
Kefta/Chicken/Lamb to pick from- or you can mix and match any two! Each 
plate comes with 2 skewers of meats which stay marinated in our special blend 
of spices for several hours and then cooked on grill to perfection. The skewers 
are topped with grilled onions and tomatoes with the Saffron rice forms the 
base of the dish. The fresh green Mediterranean salad with the mild dressing 
and the slow cooked hummus with all the earthy tang put together are mouth 
full of tastes! The soft Pita bread served on the side makes the dish versatile! 

Loaded with layers of smoky flavors- the meats are accompanied with trays of 
Quality Basmati Saffron Rice, Tzatziki (yogurt)sauce, Mediterranean Salad and 
Pita bread. This dish is our top seller and is hugely popular.

Description:
- The yellow Basmati rice: is a special variety of Basmati rice prepared with
Saffron, whole wheat cumin seeds, a special blend of Mediterranean spices and
extra virgin olive oil.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days – it is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must, must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice, EVOO and the
special blend of Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate and is a handy & versatile option. the plate the side is a handy choice.

Mediterranean Package: 2 Kefta Kebobs
$14.99 (per person)

Two rolls of Kefta Kebobs: Kefta kebobs prepared from 100% ground beef is 
prepped with organic ingredients and topped with grilled onions, tomatoes 
and bell peppers. This preparation is served over basmati saffron rice cooked 
with organic whole cumin seeds, Tzatziki sauce, Mediterranean salad and 
homemade pita bread.

Dig In: This plate offers power pact taste explosion in your mouth with two rolls 
of ground beef cooked and prepared with organic herbs and spices. The 100% 
ground beef is purchased from Harris Ranch and is HFSAA certified. The dish is 
balanced with a wholesome serving of Saffron rice, fresh green Mediterranean
salad, Pita bread and yogurt sauce. 

Each plate comes with 2 skewers of meats which stay marinated in our special 
blend of spices for several hours. and then cooked on grill to perfection. The 
skewers are topped with grilled onions and tomatoes with the Saffron rice 
forms the base of the dish. The fresh green Mediterranean salad with the mild 
dressing and the slow cooked hummus with all the earthy tang put together 
are mouth full of tastes! The soft Pita bread served on the side makes the dish 
versatile! 

Description:
- The yellow Basmati rice: is a special variety of Basmati rice which is prepared
with Saffron and whole wheat cumin seeds, special blend of Mediterranean
spices and extra virgin olive oil.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must,
must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice & EVOO with the
special blend of Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate the side is a handy choice. .



Gold Package
$15.99 (per person)

Two skewers of marinated cubes of lamb, topped with grilled onions and 
tomatoes over basmati saffron rice, served with Hummus, Veg salad and Pita 
bread.

Dig In: This plate offers Cubes of all lamb marinated in 21 different spices put 
on a skewer and grilled to perfection. The blast of deep smoky flavors is 
enhanced with the crunch of grilled onions and tomatoes served on top. The 
saffron rice forms the base of the dish while the green Mediterranean salad 
with all its goodness works as a pleasant interlude amidst all the tastes. The 
star Hummus served as a sauce is a stanalone dish in itself! The pita bread is a 
handy add-on.

Description:
- The yellow Basmati rice: is a special variety of Basmati rice which is prepared
with Saffron and whole wheat cumin seeds, special blend of Mediterranean
spices and extra virgin olive oil.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must, must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice & EVOO with the
special blend of Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate the side is a handy choice.

Platinum Package: 3 Kebobs
$18.99 (per person)

Three skewers of any kebobs (kefta/lamb/chicken), topped with grilled onions 
and tomatoes over basmati saffron rice, served with Hummus, Veg salad and 
Pita bread.

Dig In: This plate comes with a choice of any 3 kebobs or the option to pick any 
three of the Kebobs! Each plate comes with 3 skewers of meats with have been 
marinated in our special blend of spices and then cooked on grill to perfection. 
The skewers are topped with grilled onions and tomatoes with the Saffron rice
forms the base of the dish. The fresh green Mediterranean salad with the mild 
dressing and the slow cooked hummus with all the earthy tang put together 
are mouth full of tastes! The soft Pita bread served on the side makes the dish 
versatile! 

Description:
- The yellow Basmati rice: is a special variety of Basmati rice which is prepared
with Saffron and whole wheat cumin seeds, special blend of Mediterranean
spices and extra virgin olive oil.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must,
must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice & EVOO with the
special blend of Mediterranean spices.
- Pita bread: Soft and filling the home-made pita bread perfectly complements
the plate the side is a handy choice.

Bento Box: Gyro with Veg Salad
$12.98 (per person)

Bento Box in a handy Gyro and Salad designed as a cute portable meal.

Dig In: The entrée’ consists of thin marinated slices of Steak and Chicken gyro 
meat wrapped within a thick pita bread/gyro bread. This is loaded with lettuce, 
onions and tomato greens flavored with the best seller Tzatziki sauce. It is 
served with a side of veggie salad.

Description:
- The yellow Basmati rice:  is a special variety of Basmati rice which is prepared
with Saffron and whole wheat cumin seeds, special blend of Mediterranean
spices and extra virgin olive oil.
- The signature Tzatziki sauce is: essentially a yogurt-based salad which derives
its special flavors from the union of yogurt with organic cucumber, mint and
the special blend of Mediterranean spices.
- Hummus: A thick sauce/dip made from soaking, cooking and spicing Organic
garbanzo beans over a period of three days is a fully loaded preparation.
Essentially a meld of cooked garbanzo beans, tahini sauce, fresh garlic, lemon
juice, parsley, paprika and extra virgin olive oil our Hummus is a must, must try!
- The Mediterranean Salad: Crunch of fresh lettuce, red onions, bell peppers,
tomatoes, feta cheese and olives tossed with lemon juice & EVOO with the
special blend of Mediterranean spices.

CONTACT US
TODAY!

GATERS
3846 Mowry Ave,

Fremont, CA 94538

contactus@gaters.com 
gaters.com/catering

Maha Kasim
(510) 497-1449
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