
 BANQUETS
For groups of 4 or more & special occasions we recommend the Ahmet’s Feasts 

Let us take you through a delicious journey of Turkish cuisine 

 
Ahmet’s Vegetarian Feast       $34 pp 

Bir Turkish Bread & dips 

Iki Coban Salatasi 

Vegetarian Guvec (casserole) *+ 

Rice 

Meze Platter  

(oven roasted vegetables, falafel,  

vine leaf rolls & eggplant)  

Uc Turkish Delight 

 

Ahmet’s Sultan (prince) Feast      $42 pp 

Bir Turkish Bread & Dips 

Iki Rice 

  Lamb Guvec (casserole) *+ 

  Chicken Guvec (casserole) *+ 

  Coban Salatasi  

  Mixed Grill Platter  

  (lamb cutlets, & chicken, lamb  

  & adana skewers)  

Uc Turkish Delight 

 

Ahmet’s Kiral (king) Feast       $46 pp 

Bir Turkish Bread,  

  Turkish Garlic Bread & Dips,  

  Falafel  

   Kisir – (made from fine bulgur, parsley, and tomato 

paste, almost like couscous, but wrapped in lettuce) 
Iki Rice 

  Coban Salatasi 

  Ege Bogrek 

  Kiymali Pide 

  Mixed Grill Platter 

  ( lamb cutlet & prawn, chicken, lamb  

  & adana skewers)  

Uc       Chocolava 

*denotes   gluten   free     # denotes  gluten  free upon request 

+ denotes  dairy  free 

one bill per group 

http://en.wikipedia.org/wiki/Bulgur


ENTRÉE’S 
Begin the journey with breads & dips 

 

Freshly baked Turkish bread glazed with butter      $5.5 

    -add garlic butter      $0.5 

 

Ahmet’s platter of mixed Turkish bread & dips       $33.5 

choice of 6 dips, Turkish bread & Turkish garlic bread       

 

DIPS            $4.9ea 

Avocado:  avocado, yoghurt & garlic *  

Baba Ghanoush: eggplant, yoghurt& garlic *  

Beetroot: beetroot, yoghurt & garlic *  

Jajik: garlic yoghurt and cucumber *    

Hommus: chickpeas, garlic & lemon *+  

Hot & Spicy: dried chili, tomato, onion, capsicum, cucumber & parsley *+    

Pumpkin: pumpkin, cream & red capsicum *        

  

SOUPS 
All soups are served with fresh warm Turkish bread 

 

Mercimek Corba - vegetarian lentil soup *#      $11 

Chefs Special – ask for today’s soup       $11 

 

 

Famous Soup Quote 

  “Anyone who tells a lie has not a pure heart, and cannot make a good Soup” 

         Ludwig Van Beethoven 

 

 

 

*denotes  gluten  free   # denotes  gluten  free  upon  request 

+ denotes  dairy  free 

one  bill  per  group 

 

 



MEZE’LER 

 

Mixed Meze Platter           $23.9  

eggplant & capsicum stuffed with bulgur rice, falafel, imam bayildi,  

vine leaf rolls & garlic yoghurt dip   

Salmon Sarma *          $17 

smoked salmon rolled with sour cream, dill, shallots, garlic & avocado 

Falafel *+            $14 

minced chickpeas, broad beans, onion & garlic, served with hommus & salad 

Ege Bogrek          $14 

filo pastry hand rolled with goats cheese, parsley, shallots, dill & corn flower 

 

 

SALADS 
 

Choban Salatasi *          $9 

tomato, Spanish onion, cucumber, parsley, olives & shredded feta, dressed with 

a light vinaigrette  

Bahchavan Salatasi *         $13 

rocket, lettuce, cucumber, parsley, mint, spring onions, grated red cabbage,  

bean sprout, goats cheese served with a lemon & olive oil dressing  

Warm Lamb Salad *          $18 

sautéed lamb strips served on a bed of bean sprouts, baby corn, mushroom, 

red beans, cherry tomato & a green leaf salad 

Chicken Almond Salad +*        $17 

grilled free-range chicken, toasted almonds, rocket, baby corn,  

avocado, beetroot, tomato, cucumber & baby spinach  

 

 

 

*denotes  gluten  free     # denotes  gluten  free upon request 

+ denotes  dairy  free 

one  bill  per group 

 

 



PIDE’LER 

Pide (pronounced Pid-eh) is an oven baked Turkish pizza 
Ahmet's use only the freshest of ingredients and bake to order 

 

Vegetarian Pide          $20 

spinach, onion, tomato, mushrooms, feta, rocket & mozzarella cheese 

Kusbasi Pide – spicy lamb pide        $23 

baby lamb, sweet chili, red & green capsicum, onion & parsley 

Tavuklu Pide – chicken pide       $22 

chicken, red pepper, red & green capsicum, mushroom & mozzarella cheese 

Sucuk Pide – pronounced Su-Juk      $22 

Turkish salami, egg, tomato & mozzarella cheese 

 Cheese & Pineapple Pide         $19 

mozzarella cheese & pineapple 

Cheese & Spinach Pide        $19 

mozzarella cheese, white cheese & spinach 

Kiymali Pide - Traditional Turkish Grand Bazaar Pide   $22 

mince meat, tomato, onion, parsley, red capsicum, green chili, sweet chili & garlic 

  

  Extra Toppings 

 olives / cheese/ tomato/ mushroom     .50c 

 sucuk / chicken (not to be added with Kiymali or Lamb pide)   $2.5 

 

GUVEC 
 

Clay Pot Casserole – All served with Turkish rice 

eggplant, zucchini, onion, potato, mushroom 

carrot, celery & garlic. Your choice of 

  Lamb +*        $23 

  Chicken +*        $23 

  Vegetarian +*        $21 

*denotes  gluten  free   # denotes  gluten  free  upon  request 

+ denotes  dairy  free 

one  bill  per  group 

 



CHAR GRILL 
 

Adana #          $24.5 

lamb mince with red & green capsicum, chili flakes & parsley  

served with sliced onion, sumac &Turkish rice 

 

Kuzu Pirzola #          $27.5 

lamb cutlets marinated in red pepper, oregano, garlic & a side of  

Turkish rice with green leaf salad 

 

Tavuk Shish #          $26 

chicken skewers marinated in oregano, garlic & a side of Turkish rice 

 with green leaf salad 

 

Kuzu Shish #          $26.5 

lamb skewers marinated in red pepper, oregano, garlic & a side of Turkish rice  

with green leaf salad 

 

Karides *          $27 

marinated prawns with a side of potato, garlic, cheese croquet & salad 

 

Karisik Izgara #            $34 

mixed grilled platter of chicken, lamb & adana skewer, lamb cutlet,  

Turkish rice & a green leaf salad 

 

 

 

 

 

*denotes  gluten  free     # denotes  gluten  free upon  request 

+ denotes  dairy  free 

one  bill  per  group 
 



AHMETS FAVOURITES 
 

Tavuk Gogsu           $26 

chicken breast with a side of spinach, asparagus & mash potato 

 

Mousakka +*#           $24.5 

oven baked layered eggplant & mince meat served with Turkish rice 

 

Pilic Sehrazat          $25 

chicken thigh slow cooked served on a bed of sautéed spinach with a side of  

beetroot & pumpkin  topped with a mushroom sauce 

 

Kuzu Kapama *           $27.5 

lamb shanks simmered in a tomato & carrot gravy, served with aubergine puree & 

 fresh vegetable panache 

 

Barramundi Kofte          $27 

finely diced barramundi hand rolled with shallots & parsley, drizzled with tomato relish 

a side of potato, garlic, cheese croquet & lemon vinaigrette salad 

 

Iskender            $25 

oven roasted lamb, over diced Turkish bread, tomato salsa sauce  

& a side of yoghurt and rice 

 

Ali Nazik *            $24.5 

pan fried lamb strips over an eggplant puree with garlic yoghurt 

 

UNDER  12’S 
 

Shish Kidz #           $14 

one serving of lamb, chicken or adana skewer with a side of Turkish rice 

 

Kidz Pide            $16 

freshly baked small size pide.  

choose from: cheese & pineapple, chicken or vegetarian pide 

 

*denotes  gluten  free   # denotes  gluten  free  upon  request 

+ denotes  dairy  free 

one  bill  per  group 



PLATTER FOR  2 
Indulge the Turkish way and share in a selection of sensational dishes for 2 

 

 Platter for 2          $83 

  - with a glass of wine per person : redbank sauv blanc or merlot  $90 

Entree 

  • Bread & 2 Dips  

    baba ghanoush, hot & spicy, hommus, avocado, jajik, pumpkin or beetroot 

Main 

  • Kiymali Pide (mince meat pide) 

  • Mixed Meze (oven roasted vegetables, falafel & vine leaf rolls)  

  • Mixed grill Platter (lamb, chicken & adana skewers & lamb cutlet with rice) # 

Dessert 

 Turkish Delight 

 

Vegetarian Platter          $72 

  - with a glass of wine per person : redbank sauv blanc or  merlot  $79 

 Entree 

  • Bread & 2 Dips  

     baba ghanoush, hot & spicy, hommus, avocado, jajik, pumpkin or beetroot. 

Main 

  • Vegetarian Pide  

  • Mixed Meze Platter (oven roasted vegetables, falafel, vine leaf rolls)  

  • Vegetarian Guvec (casserole) # 

Dessert 

 Turkish Delight 

 

 

 

*denotes   gluten   free     # denotes  gluten  free upon  request 

+ denotes  dairy  free 

one  bill  per  group 

 



DESSERT 
 

A variety of our desserts baked fresh on our premises. 
Traditional sweet Turkish delicacies 

 

Pishmaniye           $8 

Turkish fairy floss cubes 

Turkish Delight          $6 

3 pieces of Turkish delight 

Baklava            $8 

traditional Turkish dessert of baked filo pastry filled with crushed  

walnuts & pistachio nuts, drizzled with honey syrup 

Chocolava           $9 

just like baklava but with a twist of hazelnut chocolate  

because we know you will like it 

Ahmet’s Ice Cream - 3 Scoops         $7 

chocolate, vanilla, strawberry sprinkled with pistachio nuts  

Creme Caramel *           $9 

a smooth crème brulee 

Chocolate Cake           $8 

chocolate mud cake 

Baked Pears *           $9 

served with ice cream 

Kizarmis Dondurma           $10 

vanilla ice cream wrapped in almond & walnut shallow fried with strawberry topping  

Kazan dibi*            $9 

caramelized milk pudding 

Sutlac           $9 

oven baked rice pudding 

 

*denotes  gluten  free   # denotes  gluten  free  upon  request 

+ denotes  dairy  free 

one  bill  per  group 

 


