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roots  - الأصل

tariq modified this concept slightly and, in his father’s memory, set to work.

The idea for BEYRoots began in November 2016. Tariq was losing touch with his job 
as a Building Design Engineer and began laying out plans. To serve Authentic, tasty 
and affordable Lebanese food to the people of London. No Fusion Rubbish, No 
Artisan Crap and No False Pretences - just real Lebanese street food

الأصل
This was the food that he had eaten during every one of his countless journeys back 
to his fatherland. Buying a Citroen HY Van and roaming the streets of London, selling 
falafel wraps was an idea that his father, Imad, had always wanted to pursue. When 
he passed away in December 2015.



How  - ماذا -           ماذا
Things started off with the citroen HY Van, hitting 
lunch spots in london 3 times a week.  

We now serve food at various events out of our 
multiple Trucks and pop ups - at many locations 
across london and the surrounding boroughs. a 
typical week consists of 3-5 events or market 
locations per week per outlet. Summers bring the 
countless events, weddings, festivals and private 
parties we have been lucky to serve at. 

our preparation kitchen is based in Raynes Park, 
south london and serves as our centre of 
operations.



Where  - أين
We have been given the incredible opportunity to 

work at some amazing events and locations over the 
years. Below is a list of a few:

Chelsea flower show, BST Hyde park, Lost Village, Goodwood FOS, REVIVAL, MEMBERS MEETING, Goodwood Qatar Horse Racing, 
Hampton court food festival, festival of education, guildfest, British street food awards, Hampton court flower show, 

Hampton court festive fayre, Silverstone F1, Wellnergy, London Concours, Concours of Elegance, London Coffee festival, 
London Comedy Festival, Royal Ascot, Blackheath Fireworks, muslim shopping festival.

We have also worked and continue to work with 
some amazing brands, people and organisations - 

such as:

Nike, gorillaz, Goldman Sachs, amazon, leavesden studios, pinewood studios, state street, Allianz, cbre, hsbc, afc wimbldon, 
netflix, guy ritchie, bbc, masterchef, deutsche bank, Vodafone, monday.com, wework, Cambridge university, natural history 

museum, zizzi, London zoo, Kia.

http://monday.com


Street Food 
Mezze platters and buffets 

Supper clubs

The food 





Street Food Menu 
Flatbreads + Mezze Salad Boxes

Chicken shish  
Tawouk  

Chargrilled Chicken   
Marinated for 24hr in our 

homemade marinade 
…………………. 

+ Lettuce, Tomatoes, 
Pickles 

+ Garlic (Toum), Chilli 
(Harr)

chargrilled 
Halloumi 

deep fried 
falafel 

Grilled Halloumi Slices  
Dusted with Za’atar. 

………………….. 

+ Fattoush/Cucumbers and 
Mint 

+ Garlic (Toum), Chilli (Harr)

Homemade, Handrolled 
Falafel Balls  

on a bed of Hummus 

…………………… 

+Lettuce, Tomatoes, Pickles 
+ Garlic (Toum). Chilli 

(Harr), Tarator (Tahini)

Shish Lahme  

Fresh Chargrilled Lamb 
Marinated for 24hr in our homemade 

marinade 
…………………. 

+ Hummus, Tabouleh  
+ Garlic (Toum), Chilli (Harr)

our food is freshly cooked and authentically made from the raw ingredients. 

quality is our focus and we never buy anything in. From our dressings to our marinades, sauces to our hummus.  

We don’t allow anything to get in the way of how we think Lebanese street food should be. 

Love from beyroots - the original Lebanese Street food Co. 2016

Beef and Lamb 
Kofta 

Fresh Chargrilled Beef and lamb 
kofta patties 

Marinated for 24hr in our homemade 
marinade 

…………………. 

+ Hummus, Tabouleh  
+ Garlic (Toum), Chilli (Harr)





Mezze sharing platters +  
buffet service

our mezze menu hits all the spots - fresh and light while being incredibly delicious and rich in flavour. 
- 
We take on the best parts of a Lebanese Mezze and bring them to you. For our table service format, all dishes sit 
central to the table with the intention of sharing, interacting and digging in! All dishes are replenished when low 
until guests slow down/stop eating. 
- 
For our buffet variation service format, all dishes are positioned on a head table and replenished constantly, while 
guests come to grab what they’d like until the can’t eat anymore! 
- 
additional bespoke dishes can be added following consultation. Freshly Baked ebanese Khobez Flatbread 
accompanies all service formats. 



Mezze sharing platters +  
buffet service

Fattoush  
Salad 

Tabouleh  
Salad 

Grilled Chicken  
shish tawouk 

Grilled Lamb  
Shish Lahme 

Chargrilled  
halloumi 

Deep Fried  
Falafel 

pickled 
turnips 

pickled 
cucumbers 

Hummus Baba  
ganoush 

Garlic sauce/
toum 

Chilli sauce/
harr 

Tahini sauce/
tarator 

Khobez  
Flatbread 

Za’atar  
Crisps 

Hot Mezze

Cold Mezze

Grilled beef/Lamb  
mixed Kofta*





Supper clubs 
over the last year we have compiled and served a “slightly elevated” menu at intimate supper club locations. 
- 
We chose to do this to truly test our abilities behind the pass and spread some love through new flavour 
combinations 
- 
The results have been incredible so far and we cannot wait to continue serving in this format 
- 
If you have an event that this might be suitable for, please don’t hesitate to reach out!



The setups 

Food Trucks 
Indoor/outdoor Pop ups 

Catering tents





Food trucks
We started out in a Citroen HY van which we very quickly outgrew. We now operate from vintage Mercedes 
service vehicles. 
- 
our 1971 mercedes L408G fire truck is an iconic figure-piece for any event, especially among the eagle eyed 
petrolheads! 
- 
our 1982 Mercedes 308 Horse transporter is a bold and impactful truck fitting in well for any type of event or 
serving session. 
- 
Both units are high output, gas cook powered with on board electrical provision incase power cannot be 
provided. Should our trucks need to serve in areas where gas usage is prohibited, we have electric equipment 
that can be substituted in. 





pop-ups

We are extremely versatile in the way we serve for events which don’t have space for our trucks. 
- 
We have gazebo set ups in the following sizes: 3m x 2m, 3m x 3m, 4m x 6m. 
- 
We also have the ability to customise indoor spaces for residencies, kitchen take-overs and ad hoc in-office 
food services. 
- 
With a bit of coordination, we can make most spaces work! All of our pop-ups can be gas or electrically powered. 



Contact  - الأصل
tariq - owner/head chef - 07703618884 - eat@beyroots.co

If you like the look of what we can offer please get in touch with us for a chat

اتصل بنا

Danny - operations manager - 07852196377 - info@beyroots.co

mailto:eat@beyroots.co
mailto:eat@beyroots.co

