
Payment Facilities for your convenience we o�er the following payment options;
Visa / MasterCard / EFTPOS and cash. We do not accept cheques without prior arrangement.

BYO Wine Only, $8.0 corkage per bottle
BYO soft drinks, spirits or beer NOT accepted

Dishes marked (v) are vegetarian
Dishes marked (g) are gluten free on request

Prices subject to change without notice, please con�rm any pricing at time of booking.

Zeytin is available for private functions, such as christening, birthdays, engagements, weddings etc.

We also cater to large group takeaways.

Please discuss with sta� or management about your upcoming functions
and we will take care of all your catering needs.



Traditional Turkish Dips 
& Bread

Entrées

*if vegetarian please discuss with waiter 
  to change appropriate items*

Dips
Humus (v) (g)                  8

chick peas, mixed with tahini, lemon,

 garlic & Turkish herbs  

Cucumber (v) (g)                 8

�nely chopped cucumber with plain yoghurt,

 garlic & herbs

Beetroot (v) (g)                  8

cooked beetroot with garlic, olive oil, 

yoghurt & fresh herbs 

Eggplant (v) (g)                  8

roasted eggplant, olive oil, tahini, yoghurt,

 garlic & fresh herbs

Chilli (v)                   8

fresh red chilli & red capsicum, blended with walnut, 

olive oil, breadcrumbs & fresh herbs

Trio of Dips                  20

Your choice of any three dips with fresh Turkish beard

All dips are served with hot Traditional Turkish Bread 

Cig Kofte  (v) (g)    14

Bulgur, Pomegranate molosses, isot and cos lettuce 

Baba Ganoush (v) (g)                    10

Roasted eggplant, capsicum, tomato, garlic ,

pomegranate molasses and olive oil 

Dolma (stu�ed vine leaves) (v) (g)                  14

Filled with Rice, onion, tomatoes and lemon, 

tapped with garlic yoghurt 

Feta Spring rolls (4p) (v)                   14

Handmade traditional pastry �lled with feta cheese 

and spinach

Ali Nazik                     14

Lamb short �llet, on top of smoked eggplant dip 

with herbs and spices 

Zucchini Balls (4p)(v)                    14

mixed with fresh herbs & topped with garlic yoghurt

Kadayif Prawns                    15

Walnut capsicum muhammara topped with Kadayif 

wrapped prawns   

Lahmacun                     15

Thin hand rolled pastry topped with lamb mince 

and vegetable   

Calamari                     16  

Your choice of char-grilled or pan fried drizzled with 

warm balsamic vinaigrette served on bed of fresh rocket 

Char-grilled Octopus (g)     16

Served on bed of fresh rocket, seasoned herbs, 

garlic and olive oil 

Crumbed Parmesan Chicken Fillets (4p)  14

Served with aioli dipping sauce 

Prawn Casserole     18

Prawn,capsicum,mushroom,tomatoes 

and garlic topped with cheese(optional) 

Bread
 Traditional Turkish Bread      4

Garlic Bread                   9

Olive Bread                   9

Zaatar                    9 



Mains

*if vegetarian please discuss with waiter to change appropriate items*

All mains served with turkish rice or bulgur pilaf and steam vegetable (please ask waiter if no sauce is preferred)

Chicken Skewers                 30

Chicken breast �llet marinated with garlic, fresh 

herbs and creamy garlic sauce 

Lamb Skewers                 31

Lamb �llets marinated with Turkish spices, fresh 

herbs and Jus 

Beef Skewers                  34

Beef eye �llet and Spanish onions marinated with 

mint, rosemary and Jus 

Mixed Skewers                 38

A chicken skewer, a lamb skewer and a beef skewer 

Prawn Skewers                 32

Char-grilled king prawns infused with garlic and 

olive oil 

Grilled Lamb Cutlets                 36

Marinated with oregano, Turkish spices and 

topped with Jus

Tepsi Kebab                  30

Lean lamb mince with tiny chopped vegetables 

and herbs hand pressed to a tray 

Kofte                  28

Traditional Turkish char-grilled lamb mince, 

seasoned meat patties

Beyti Kebab                  36

Lean lamb mince �avoured with garlic, Turkish 

chilli and parsley grilled on skewers and wrapped 

in lavash bread, served with our special sauce    

Baby Snapper                 42

Whole baby snapper, char-grilled and served with 

bulgur rice and vegetables 

Atlantic Salmon                 30

Selected cuts of Atlantic Salmon, char-grilled and 

served with bulgur rice and vegetables 

Grilled Vegetables                29 

Zucchini, eggplant, mushroom, capsicum, feta and 

olives with basil and herbs 

King Prawns                 34

Pan fried in a feta, parmesan, mushroom and 

sundried tomatoes with creamy sauce and a dosh 

of chilli, served with creamy mashed potato   

Boneless Chicken Breast               29

Drizzled with creamy mushroom, sundried toma-

toes and spinach sauce 

Eye Fillet Steak                 36

Cooked to your liking and accompanied with Jus 

Eye Fillet with King Prawns                42

Cooked to your liking and drizzled with a creamy 

garlic sauce 

Eye Fillet with Cutlets                 42

Cooked to your liking and accompanied with Jus



Salads

*if vegetarian please discuss with waiter to change appropriate items*

Garden Salad                        12

Lettuce, cucumber, tomato, red onion and balsamic dressing 

Garden salad with grilled Chicken                     18

Lettuce, cucumber, tomato, red onion and balsamic dressing topped with grilled chicken

Turkish Shepperd’s Salad                      12 

Diced cucumber, tomato, onion, feta cheese, olives and lemon dressing

Mediterranean Salad                       12

Lettuce, cucumber, tomato, onion, feta cheese, olives and lemon dressing 

Mediterranean Salad with Grilled Chicken                    18

Lettuce, cucumber, tomato, onion, feta cheese, olives and lemon dressing topped 

with   grilled chicken  

Big Prawn Salad                       20

Tossed Salad with fresh vegetables topped with King Prawns 

Grilled Salmon Salad                       24

Garden Salad topped with grilled salmon and garlic bread 

Calamari Salad                       20

Garden salad topped with seasoned and fried calamari  

Grilled Octopus Salad                       20

Garden salad topped with grilled baby octopus

Kids Meals

All kids meals come with a choice of juice or soft drink and a scoop of ice cream

Parmesan Chicken �llet with chips or rice                    12

Chicken Skewer with chips or rice                     12

Kofte with chips or rice                      12

Side Salads
Garden Salad          8

Mediterranean Salad          8

Turkish Shepperd’s Salad        8



Banquets

*if vegetarian please discuss with waiter to change appropriate items*

Mini Banquet - 35 pp
(minimum 2 people)

Entrée

Selection of 3 dips, zucchini balls, Cig Kofte, Feta spring rolls and hot Turkish bread

Main

Tepsi Kebab with cracked wheat bulgur or rice and Sheppard salad to share

Standard Banquet - 39 pp
 (minimum 2 people)  

Entrée

Selection of 3 dips, zucchini balls, Feta spring rolls, crumbed parmesan chicken �llet and hot 

Turkish bread

Main

Skewer per person (choice of lamb, chicken, or beef) with cracked wheat bulgur or rice and 

steamed vegetables 

Seafood Banquet - 49 pp
 (minimum 2 people)

Entrée

Selection of 3 dips, prawn clay-pot, fried calamari with hot Turkish bread

Main

Atlantic Salmon, Baby octopus, grilled king prawns with cracked wheat and Mediterranean Salad 

Kebab Platter - 49 pp
 (minimum 4 people) 

Entrée

Ali Nazik and Lahmacun

Main

Lamb skewers, beef skewers, chicken skewers, lamb cutlets and spicy kofte accompanied with 

bowls of Turkish rice and Sheppard salad


