
 

 

Kalkan Catering: Our Services 

 

 

We cater for your every need, whether it’s a delicious light meal to welcome you 

when you arrive at your property after a long journey, a lazy lunch or evening 

barbecue cooked by your own chef and served to you in the comfort of your 

beautiful holiday home or homemade snacks for you to graze on during your 

holiday.  Everything we offer is homemade and prepared freshly for your party. 

 

We provide you with a chef to cook for you in your property either as a one-off 

event or for a longer period of time. Our Personal Chef Service includes all grocery 

shopping, ingredients, cooking, setting the table, serving and clearing up so you 

don’t have to lift a finger!  

 

Using your property’s BBQ, we will create the perfect barbecue for any event. Please 

select one of our menus or contact us with your ideas. 

 

We arrive at your villa approximately 1 hour prior to the time you would like to dine, 

we set the table, light the barbecue and serve your meal to you.   

 

We are happy to adjust our menus to suit your party’s tastes, and we also offer 

menus for any special dietary requirements, all we ask is that you let us know in 

advance. 

 

 

 



 

 

Fridge Fillers  

£12.00 per person (minimum 6 diners) 

Included 

Fresh crusty bread  

Green leaf salad 

 

Section 1 (choose 4) 

Caramelised red onion humus 

Creamy garlic yoghurt and mint dip (haydari) 

Spicy tomato and pepper dip (Acili Ezme) 

Smoked sweet red pepper and creamy yoghurt dip 

Lentil kofte served in crispy lettuce with pomegranate molasses and lemon 

Babaganoush (smoked aubergine dip) 

Beetroot and tahini 

Shredded chicken and walnut 

 

Section 2 - (choose 1) 

Chargrilled courgette and local cheese quiche 

Cheddar cheese and onion quiche 

Whole Roasted Chicken 

 

Section 3 (choose 1) 

Potato salad 

Mediterranean Coleslaw 

Tabouleh salad 

 



 

Welcome Meal Menu 

(minimum 6 diners) 

 

A perfect start to your holiday. 

Meals will be delivered to your villa prior to your arrival. 

 

 

Menu A - £23.00 per person 

Chicken liver pate with fresh crusty bread 

Local cheese and courgette quiche 

Potato salad and mixed green salad 

Baklava and ice cream 

 

Menu B - £26.00 per person 

Meze dips with fresh crusty bread 

Lamb and apricot casserole served in an earthenware pot 

Garlic and olive oil mash and mixed green salad 

Baklava and ice cream 

 

Menu C - £25.00 per person 

Selection of 3 meze with fresh crusty bread 

Lamb moussaka 

Mixed salad and garlic bread 

Baklava and ice cream 

 



 

 

Artisan Meat and Meze Barbecue Boxes,  

delivered to your door in Kalkan 

 

The highlight of everyone’s holiday is enjoying a barbecue while relaxing around the 

pool, especially when the shopping and preparation has been done for you!  

We have had great fun creating these meat and meze barbecue boxes with a 

selection of marinated meats for the barbecue, Turkish meze and salads made from 

fresh, locally sourced produce. All you have to do is light the barbie (or not, 

depending on the package you choose) and enjoy delicious food with your family 

and friends. We have done all the shopping and preparation so you don't have to! 

All of our barbecue boxes come with easy-to-follow instructions and include Humus, 

Haydari (creamy garlic yoghurt dip) and Ezme (spicy salsa dip), crispy leaf salad with 

an olive oil dressing on the side, Mediterranean slaw and fresh crusty bread. 

For an additional £40.00 per party, regardless of size, we will bring coal, prepare and 

light your barbecue, set the table and decant your meze and salad into dishes the 

table. All you will need to do is place the meat on the barbecue. 

 

See all the menu choices below. 

  



 

 

To start, choose 3 meze dishes to share 

 

Tabbouleh bulgar wheat salad 

Toasted tahini beetroot 

Spicy green lentil salad 

Piyaz (haricot beans, onion, parsley & boiled egg salad in a tahini and lemon 

dressing) 

Courgette and walnut yoghurt dip 

Smoked aubergine and pomegranate molasses dip 

Shredded chicken with green apple 

 

Next, select one of the following Barbecue Boxes 

 

Traditional Barbecue Box - £20.00 per person 

Rosemary and garlic marinated lamb skewers, tahini, thyme and garlic marinated 

chicken thighs, köfte 

Barbecue Feast Box - £23.00 per person 

Rosemary and garlic marinated lamb chops, marinated chicken skewers, köfte and 

spicy wings 

Surf and Turf Barbecue Box - £30.00 per person 

Filet steak, king prawns and lime & chilli marinated squid tubes 

 

 

 
Please note that meze starters may vary according to the season and what is 

available locally. The menu prices are based on a minimum of 6 guests.  We can 

also cater for smaller parties, please contact us for more information. 

 



 

 

Lunch Menu from your Personal Chef 

Please select up to 2 menu choices for any number of guests (minimum 6) 

 

Turkish Pizza (pide) – £16.00 per person 

Choose from a selection of toppings including minced lamb, feta cheese and red 

onion, local cheddar cheese and chicken, vegetables, etc. 

Served with creamy yoghurt and mint dip, salads and dessert. 

 

Chicken, Beef or Falafel Wraps – £15.00 per person 

Homemade lavas bread filled with grilled chicken, beef or falafel with a humus and 

mint yoghurt dressing. 

Served with salads, potato wedges and dessert. 

 

Barbecued Homemade Beef Burgers – £18.00 per person 

Homemade beef patties in a homemade bun with our special relish. 

Served with hand cut fries, onion rings, crispy slaw and dessert. 

 

Mediterranean Table – £25.00 per person 

Pan grilled chicken breast skewers with a fresh mint and yoghurt dressing, fried 

calamari with homemade tartar dip, red pepper humus, tzatziki, feta cheese salad, 

green salad. 

Served with local olives, homemade flatbreads and dessert. 

 

Lunchtime Barbecue – £30.00 per person 

Chicken skewers, lamb kofte, marinated chicken wings, pan grilled halloumi, meze 

(humous, baba ganoush, tzatziki, spicy lentil kofte) 

Served with potato salad, green salad, slaw and dessert. 



 

And to finish 

Please select any of the following desserts 

Seasonal fresh fruit platter 

Lemon tartlet with ice cream 

Baklava with ice cream 

 

Our menu prices are inclusive of your villa chef and service. Your chef will prepare, 

cook, serve, set and clear the table and clear the kitchen.  For larger parties, a 

waiter(s) will be provided at no additional cost. The menu prices are based on a 

minimum of 6 guests.  We can cater for smaller parties, please contact us for more 

information. 

  



 

 

Evening Menus from your Personal Chef 
 

Option 1: Barbecue Feast £35.00 per person 

 

On the grill 

Marinated lamb skewers, tahini, garlic and lemon chicken thighs, kofte, marinated 

wings and pan grilled garlic prawns. 

On the table 

Toasted tahini beetroot, baba ganoush, humus, atom (creamy yoghurt with chilli oil), 

green lentil salad, goat cheese filo pastries. 

Served with a selection of salads, olives and homemade flatbreads. 

To finish 

Please select your choice from the dessert menu below. 

 

Option 2: Spit Roasted Leg of Lamb – £40.00 per person 

 

On the grill 

Leg of lamb marinated in olive oil, garlic, herbs and lemon, slowly cooked over the 

barbecue on a spit 

On the table 

Humous with chilli oil, haydari (creamy yoghurt with mint and garlic), cerkez tavuk 

(shredded chicken breast with walnuts) 

Served with a selection of salads, flatbreads and Middle Eastern rice 

To finish 

Please select your choice from the dessert menu below. 

 

 



 

Option 3: Spit Roasted Spatchcock chicken – £32.00 per person 

 

On the grill 

Marinated spatchcock chicken, slowly cooked over the barbecue on a spit 

On the table 

Mixed meze (shredded chicken and apple, carrot and yoghurt, green lentil salad, 

potato salad and courgette fritters with a tangy yoghurt dip) 

Served with a selection of salads and flatbreads 

To finish 

Please select your choice from the dessert menu below. 

 

* * * 

 

Dessert menu 

Please select one of the following desserts per party. 

Thyme and honey Panna Cotta 

Chocolate truffle tart with vanilla ice cream 

Lemon tart with vanilla ice cream 

Baklava with vanilla ice cream 

 

 

 

Please note that meze starters may vary according to the season and what is 

available locally. 

Our menu prices are inclusive of your villa chef and service. Your chef will prepare, 

cook, serve, set and clear the table and clear the kitchen.  For larger parties, a 

waiter(s) will be provided at no additional cost. 

The menu prices are based on a minimum of 6 guests.  We can cater for smaller 

parties, please contact us for more information. 

Service is not included, it is at your discretion 


