
PRIVATE
FUNCTIONS 
QORTOBA BAABDAT

Baabdat -  Rue 19 

04 825 806 / 71  614 705
www.qortoba-baabdat.com



W E L C O M E  T O  Q O R T O B A  

 W H E R E  T R A D I T I O N  M E E T S  T A S T E !  S I N C E
2 0 1 5 ,  O U R  R E S T A U R A N T  H A S  B E E N  N E S T L E D

I N  A  C H A R M I N G  T R A D I T I O N A L  S T O N E
H O U S E ,  P E R F E C T L Y  S I T U A T E D  I N  T H E  H E A R T
O F  T H E  M O U N T A I N S .  W E ' R E  D E L I G H T E D  T O

I N V I T E  Y O U  T O  E X P E R I E N C E  T H E  U N I Q U E
A M B I A N C E  A N D  F L A V O R S  T H A T  H A V E  M A D E
U S  A  C H E R I S H E D  C U L I N A R Y  D E S T I N A T I O N .

W E  C A T E R  T O  Y O U R  P R I V A T E  E V E N T S ,
E N S U R I N G  T H A T  E V E R Y  G A T H E R I N G  I S

M E M O R A B L E .  

I N  T H E  F O L L O W I N G  B R O C H U R E ,  Y O U ' L L
D I S C O V E R  A L L  T H E  I N F O R M A T I O N  Y O U  N E E D

T O  P L A N  Y O U R  V I S I T  A N D  C R E A T E
U N F O R G E T T A B L E  M O M E N T S  W I T H  U S .

L O V E ,  
T H E  Q O R T O B A  T E A M



S E T  M E N U

Minced lamb mixed with fine bulgur and spices

T A B B O O L E H
Parsley, tomato, onion, mint, wheat, topped

with home-made dressing

H U M M U S
Blended chickpeas with tahini, topped with olive oil

M O U T A B B A L
Hand-mashed eggplant with tahini, topped with olive oil

M H A M M A R A
Blended red pepper paste  with tahini, walnut, bread crumbs,

with pomegranate syrup

V I N E  L E A V E S
Aleppo-style vine leaves stuffed with rice, green and red pepper, onion 

& pomegranate dressing

S H A N K L I S H
Traditional aged cheese with thyme mixed with onion, tomato, parsley, 

topped with olive oil

A R M E N I A N  P A S T R A M I  R O L L S
Air-cured beef with Armenian seasoning stuffed with labneh & garlic

S P I C Y  F R I E S
Cut slices of deep fried potato blended with our spicy seasoning

C H E R R Y  K E B B E
Kebbe stuffed with cherry sauce on a bed of yoghurt

C H E E S E  R O L L S
Blended Cheese rolled and friend in home-made dough

S O U J O U K  R O L L S
Aleppo sausage meat blended with halloumi cheese, rolled and friend in pita bread

C H I C K E N  M U S A K H A N  R O L L S
chicken rolled with sumac, olive oil and tannour bread

T A W O O K
Chicken breast marinated in red pepper marination

G R I L L E D  F I L L E T
Beef cubes marinated in our home-made seasoning

K A B A B
Grilled kabab skewers

S A L A D

C O L D

H O T

M A I N

D E S S E R T
A  s e l e c t i o n  o f  c o m p l i m e n t a r y  s e a s o n a l  d e s s e r t  

w i l l  b e  s e r v e d  a f t e r  l u n c h  o r  d i n n e r

M A N T É
Armenian meat dumplings served with tomato sauce and yoghurt

R A W

L E B A N E S E  L A M B  T A R T A RF A T T O O S H
Romain lettuce, radish, tomato, purslane, thyme,

pita bread topped with pomegranate syrup



B E V E R A G E

Soft Drinks Package

Juice, carbonated drinks, water, coffee and tea

A wine list is available for a customized wine selection

Please note that champagne & prosecco are not included in the above bar packages

For those that wish to bring their own wine or champagne, a corkage fee will be incurred

Included

Regular Bar Package

Arak, Wine, Spirits and Blended Whiskey
5 USD Per Person

Premium Bar Package

Arak, Oak Aged Wine, Spirits and 12Yr Whiskey
10 USD Per Person





ADDITIONAL BOOKING INFORMATION

MENU MODIFICATION
The above menu can be modified and customized

according to your need.

SUPPLIERS & PARTNERS
For additional information on lighting, photography, and decoration,

please contact us for your reference.

BOOKING & SERVICE FEE
For private bookings of our venue spaces, please contact

us for more information on our booking & service fees.

Q  I N D O O R

T H E  R O O F T O P

Q A V E

Q A V E  T E R R A C E

Q A V E  G A R D E N

VENUE CAPACITY

SOUND
We provide a sound system including a DJ set rental

equipment and sound engineer operators for an additinal fee

M i n :  6 0  M a x : 1 3 0  

M i n :  8 0  M a x : 1 4 0  

M i n :  4 0  M a x : 8 0

M i n :  4 0  M a x : 6 0

M i n :  4 0  M a x : 6 0



Q INDOOR -  130 GUESTS



Q ROOFTOP - 140 GUESTS



QAVE - 80 GUESTS



QAVE TERRACE - 60 GUESTS



CONTACT
04 825 806 / 71 614 705
Opening Hours: Monday to Sunday from 12 PM to 11.00 PM
hello@qortoba-baabdat.com
Address: Baabdat - Rue 19


