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Delightful Meat Sauces

* Minchet Abish wot / Great for par ties: Lean ground beef 
seasoned with organic spices simmered in Berbere sauce.

* Minchet Abish Alicha / Great for par ties: Lean ground beef 
seasoned with organic spices simmered in ginger and garlic 

sauce with Bessobela (sacred basil) and Korerima (Cardamom)

* Doro Wot / A traditional favorite: Fresh chicken simmered in 
Berbere Sauce with minced red and shallot onions Doro Alicha 

Deliciously seasoned Chicken with fresh ginger and fresh 
garlic in a mild and delicious turmeric sauce.

* Begue Wot / Lamb cubes and shank cooked with minced red 
and yellow onion in Berbere and garlic sauce.

* Sega Alicha / Extra lean Beef simmered in turmeric sauce. 
This light and tasty dish has a great ginger flavor.

* Banatu / Lean cubed beef in Berbere sauce. 
tossed with pieces of Injera.

* Begue Alicha Fitfit / Lamb in turmeric sauce with fresh 
ginger, garlic & onion. Pieces of Injera tossed 

in to create a fine meal.

* Doro Alicha / Deliciously seasoned Chicken with fresh ginger 
and fresh garlic in a mild and delicious turmeric sauce.

CATERING Prices

All items are served with Injera (Ethiopian staple bread) and Kinche  
(steamed bulgur cracked wheat seasoned with clarified butter and spices)

authentic ethiopian cuisine

Online @
cafecolucci.com



* Appetizer Combination / 20pcs. $25.00

* Meat Sambussa / Sautéed beef, olive oil, garlic, onions, red 
bell pepper, cilantro & jalapeno. / 20pcs. $25.00

* Vegetarian Sambussa / Sautéed whole lentils, fresh garlic, 
jalapeno, bell pepper, & cilantro. / 20pcs. $25.00

Appetizers

Legumes Salads

* Combination 18” Dish $65.00

* Azifa / Whole organic lentils, Senafitch, garlic, onions, 
jalapeno, olive oil & lemon.

* Buticha / Organic chickpea, garlic, onions, jalapeno 
& olive oil, a delicious experience.

Injer a Salads

* Combination 18” $65.00 

* Telba Fitfit / Roasted Flax seed powder, tomato, red onion, 
jalapeno & olive oil.

* Timatim Fitfit / Tomato, red onion, jalapeno, garlic, olive oil & 
special salad dressing. 

* Shouro Fitfit / Organic chickpea powder, onion, tomato, 
jalapeno & olive oil

V egetarian Edibles

* Eggplant Tibs / Eggplant sautéed with garlic, onions, bell 
pepper in turmeric (mild) or Berbere (hot) sauce.

* Mushroom Tibs / Mushroom sautéed with garlic, onions, and 
bell pepper in turmeric (mild) or Berbere sauce (hot) .

* Atakilt / String beans, carrots & potatoes sautéed with onions, 
fresh tomatoes, ginger & garlic in turmeric sauce.

* Gomen / Collard greens sautéed with onions, tomatoes, garlic 
and olive oil. (Jalapeno peppers optional)

* Messer-Wot / Organic split lentils in Berbere sauce simmered 
in Bessobela, garlic, and red onions. Lively & spicy legume.

* Kik-Alicha / Organic split pea in Turmeric sauce cooked with 
fresh sliced ginger, Bessobela, selected herbs & Spices.

Delicious Meat Edibles

* Sega Tibs / Lean beef sautéed with fresh rosemary, onions, 
jalapeno peppers and fresh tomato.

* Doro Tibs / Boneless marinated chicken sautéed with onions, 
jalapeno, fresh garlic and tomato.

* Begue Tibs / Fresh Lamb meat sautéed with onions, 
jalapeno & fresh rosemary.

* Sega ena Engoudaye Tibs / Mushroom & Choice lean beef 
sautéed with fresh rosemary, onions, jalapeno peppers & tomato.

* Sega Alicha / Extra lean Beef simmered in turmeric sauce. 
This light and tasty dish has a great ginger flavor.

* Gomen be Sega / Fresh collard greens and lamb sautéed with 
garlic, ginger, yellow onions and spiced but ter.

* Combination 18” $65.00


