
 

28th Annual 

Lebanese Food & Cultural  

Festival 

Friday, April 17t h  And Saturday, April 18t h,  2026 

10:00 AM –  9 :00 PM –  Free A dmission 

Credit/Debit Cards Only  

 

 
Food Descriptions* 

Baked Kibbee 

Round steak finely ground, mixed with cracked wheat, onions,  pine nuts, cinnamon, salt,  and 

pepper and brushed with butter. Baked and cut into diamond shapes.  
 

Rolled Grape Leaves 

Lean ground chuck mixed with crushed tomatoes, rice, cinnamon, salt, pepper, mint,  and parsley 

flakes, rolled in grape leaves and cooked in a water, lemon juice, and olive oil  mixture until  

tender.  
 

Grilled Lemon Chicken 

Half chicken marinated in lemon juice, seasoned with a mixture of garlic salt, lemon pepper, and 

onion powder, and grilled on an open pit.  

 

Spinach Pie 

Spinach, onions,  lemon juice,  parsley flakes,  olive oil , salt and pepper placed into homemade 

dough and shaped into a triangle and baked.  
 

Meat Pie 

Browned lean ground round, pine nuts, onions, salt , pepper,  and cinnamon placed into 

homemade dough shaped into a half-moon and baked.  
 

Falafel 

Ground chickpeas and fava beans, garlic,  onions, spices,  and parsley rolled into a ball and deep 

fried.  
 

Loobia (Green Beans) 

Italian green beans simmered with crushed tomatoes, olive oil , cinnamon, salt, pepper, onions,  

& garlic.  
 

Tabouleh 

A salad made of parsley, tomatoes,  wheat,  olive oil,  lemon juice, green onions, salt,  pepper, and 

cinnamon.  
 

Lebanese Salad "Salata" 

A salad made of lettuce, parsley, tomatoes, green onions, lemon juice,  oil , salt ,  and pepper.  

 

Homous 

Chickpeas, lemon juice, tahini,  garlic,  and salt blended into a dip.  
 

*Attention customers with food allergies. Please be aware that our food may contain or come into contact with 

common allergens, such as dairy, soybeans, tree nuts, or wheat. 
 


