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Meat on a Stick
Global Flavors. Skewered Perfection. Fire-Kissed & Shareable.

Chef-Crafted Skewers — Choose 3 to 4 Selections

Korean Bulgogi Beef Skewers
Marinated striploin with sesame, scallion, soy, and a sweet-savory glaze

Argentinian Chimichurri Chicken Skewers
Herb-marinated chicken thighs grilled and brushed with fresh chimichurri

Middle Eastern Lamb Kofta Skewers
Spiced ground lamb with garlic, cumin, mint, and parsley

Greek Pork Souvlaki
Skewered Ontario pork shoulder marinated in lemon, oregano, and olive oil

Thai Shrimp Satay
Tamarind-marinated shrimp with coconut-peanut dipping sauce

Jamaican Jerk Tofu Skewers (Vegan)
Pressed tofu in bold jerk marinade, grilled and served with mango-lime chutney

Accompaniments & Sides

Warm Flatbreads & Pita
Served with:

Garlic toum

Labneh with za’atar

Roasted red pepper romesco
Chimichurri & fresh herbs

Grilled Corn & Black Bean Salad
With lime, red onion, and cilantro

Spiced Couscous or Basmati Rice Pilaf
With golden raisins, toasted almonds, and herbs

Cucumber, Tomato & Pickled Onion Slaw
A bright, crunchy side with sumac and fresh lemon



CULINARY

SPRING 2025

Optional Add-Ons

House-made hot sauce trio

Grilled pineapple or watermelon wedges with chili salt
Coconut rice pudding or baklava bites for dessert

Perfect for summer weddings, late-night snack stations, or backyard events that want a bold twist —
Meat on a Stick delivers the world’s favorite flavors on one fire-grilled skewer at a time.



