
GROUP DINING OPTIONS

NEVER MISS A MOMENT  
@DEVILMAYCAREATX

HOR D’OEURVES

MEZZE

MARINATED OLIVES & FETA
Castelvetrano Olives, Feta, Lavash

DAILY SALUMI & CHEESE
Chef’s Selection, Olives & Lavash

CRISPY POTATOES
Spicy Brava Sauce, Saffron Aioli, Crispy Garlic

ROASTED HEIRLOOM CARROTS 
Yogurt, Zhoug, Aromatic Honey

CRISPY BRUSSELS SPROUTS  
Sumac Honey, Spiced Yogurt, Pickled Fresno Chili

HUMMUS 
Tahini, Garlic, Aleppo

MOROCCAN SPICED HUMMUS 
Tahini, Salsa Macha, Cilantro

HERB LABNEH
Roasted Garlic, Mint, Cilantro

PISTACHIO WHIPPED FETA 
Greek Yogurt, Mint

LAMB MEATBALLS* 

Cucumber, Tzatziki, Herbs

BACON WRAPPED DATES*
Blue Cheese

FALAFEL
Lebnah, Herbs, Aleppo

ADD:
OYSTERS*  +12 per person

 Gluten Free Upon Request
 Vegetarian  Vegan  

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness 

Please inform your server if you have any allergies

Our kitchen is completely seed oil & refined sugar free

$30/person, minimum 10ppl

Choice of 4
served with everything spiced pita,

crudites & house pickles

Choice of 1

LIGHT
BITES



GROUP DINING OPTIONS

HOR D’OEURVES

SKEWERS
& DISHES

MEZZE

MARINATED OLIVES & FETA
Castelvetrano Olives, Feta, Lavash

DAILY SALUMI & CHEESE
Chef’s Selection, Olives & Lavash

CRISPY POTATOES
Spicy Brava Sauce, Saffron Aioli, Crispy Garlic

ROASTED HEIRLOOM CARROTS 
Yogurt, Zhoug, Aromatic Honey

CRISPY BRUSSELS SPROUTS  
Sumac Honey, Spiced Yogurt, Pickled Fresno Chili

HUMMUS 
Tahini, Garlic, Aleppo

MOROCCAN SPICED HUMMUS 
Tahini, Salsa Macha, Cilantro

HERB LABNEH
Roasted Garlic, Mint, Cilantro

PISTACHIO WHIPPED FETA 
Greek Yogurt, Mint

LAMB MEATBALLS* 
Cucumber, Tzatziki, Herbs

BACON WRAPPED DATES*
Blue Cheese

FALAFEL
Lebnah, Herbs, Aleppo

HANGER STEAK*
Spiced Yogurt

CHILI CHICKEN*
Calabrian Chili, Feta Sauce

SPICY RIGATONI 
Tomato, Garlic, Chili, Parmesan

BRAISED LAMB PASTA*
$4 per person supplement

Gemelli, Tomato, Mint Pesto, Pine Nut Crumb

ADD:
LAMB LOLLIPOP*  +10 per person

GRILLED JUMBO PRAWN*  +5 per person
OYSTERS*  +12 per person

 Gluten Free Upon Request
 Vegetarian  Vegan  

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness 

Please inform your server if you have any allergies

Our kitchen is completely seed oil & refined sugar free

$55/person, minimum 10ppl

Choice of 3
served with everything spiced pita,

crudites & house pickles

Choice of 1

Choice of 1

MEZZE
FEAST



GROUP DINING OPTIONS

HOR D’OEURVES

SKEWERS

COMPOSED
PASTA

MEZZE

MARINATED OLIVES & FETA
Castelvetrano Olives, Feta, Lavash

DAILY SALUMI & CHEESE
Chef’s Selection, Olives & Lavash

CRISPY POTATOES
Spicy Brava Sauce, Saffron Aioli, Crispy Garlic

ROASTED HEIRLOOM CARROTS 
Yogurt, Zhoug, Aromatic Honey

CRISPY BRUSSELS SPROUTS  
Sumac Honey, Spiced Yogurt, Pickled Fresno Chili

HUMMUS 
Tahini, Garlic, Aleppo

MOROCCAN SPICED HUMMUS 
Tahini, Salsa Macha, Cilantro

HERB LABNEH
Roasted Garlic, Mint, Cilantro

PISTACHIO WHIPPED FETA 
Greek Yogurt, Mint

LAMB MEATBALLS* 
Cucumber, Tzatziki, Herbs

BACON WRAPPED DATES*
Blue Cheese

FALAFEL
Lebnah, Herbs, Aleppo

HANGER STEAK*
Spiced Yogurt

CHILI CHICKEN*
Calabrian Chili, Feta Sauce

GRILLED JUMBO PRAWN* 

LAMB LOLLIPOP* 

SPICY RIGATONI 
Tomato, Garlic, Chili, Parmesan

BRAISED LAMB PASTA*
Gemelli, Tomato, Mint Pesto, Pine Nut Crumb

ADD:
OYSTERS*  +12 per person

 Gluten Free Upon Request
 Vegetarian  Vegan  

* Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness 

Please inform your server if you have any allergies

Our kitchen is completely seed oil & refined sugar free

$85/person, minimum 10ppl

Choice of 3
served with everything spiced pita,

crudites & house pickles

Choice of 1

Choice of 2

DEVIL’S
FEAST


