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SALAD BAR & GARDEN GREENS

Mixed Salad Leaves (Lollo Rosso, Frisée, Oak Leaf, Boston,
Romaine), Corn, Radish, Cherry Tomatoes, Cucumber, Carrot,
Olives, Capers, Jalapeno, Pearl Onions, Arabic Pickles

CHEESE SELECTION

Brie, Manchego, Monterey Jack, Wensleydale Cranberry,
Gorgonzola, Apple Smoked Gouda, Burrata, Grapes, Crackers,
Onion Chutney, Walnuts

ANTIPASTI SELECTION

Tossed Haricot Beans, Charred Broccoli, Balsamic Roast Beetroot,
Artichoke, Confit Tomato

GRAVLAX

Beetroot Cured Salmon, Sriracha Lime, Juniper Berry & Orange,
Dill-Marinated

CHARCUTERIE & TERRINE

Beef Bresaola, Pastrami, Coppa, Cecina Beef, Smoked Duck,
Country-Style Rabbit Terrine, Wild Mushroom Pate,
Beef Mille Feuille

ICED SEAFOOD STATION

Blue Crab, Fresh Mussels, Clams, QOysters, Lobster, Octopus

ICED SEAFOOD STATION

Blue Crab, Fresh Mussels, Clams, Oysters, Lobster, Octopus

SUSHI SELECTION
Maki, Unagi, Nigiri

DRESSINGS & CONDIMENTS

Cocktail, Wasabi, Ginger Pickle, Sour Cream, Soy Sauce,
Lemon Dressing, Balsamic Dressing, Olive Oil, Honey Mustard,
Herb Vinaigrette, Pesto, Ranch

v

B R
\._' 3 "'
WS, S
Ko



DINNER - MENU

* e *

SIGNATURE SALADS

Poached Prawn, Fennel & Avocado with Smoked Salmon, Roasted
Butternut, Kale & Pearl Barley, Heritage Beet & Goat Cheese,
Rainbow Cauliflower with Almonds, Couscous & Citrus Vinaigrette,
Baby Octopus with Mango Salsa & Chili Lime Dressing

ARABIC COLD MEZZE

Basil Hummus, Beetroot Hummus, Beirut Hummus, Mutabbal,
Tabbouleh, Fattoush, Vine Leaves, Baba Ghanoush, Muhammara

SOUPS

Seafood Bisque, Cream of Leek & Asparagus, Served with Lemon
Wedges & Croutons

BREAD & BUTTER

French Baguette, Ciabatta, Focaccia, Soft Roll, Pretzel, Multigrain,
Lavash, Grissini, Arabic Bread & Loaves, Salted & Unsalted Butter

MAINS

Medallion of Beef Fillet with Peppercorn & Sorrel Mushroom Sauce
Chicken Ballotine wrapped in Pancetta with Pistachio & Leek
Scotch Broth with Grass-Fed Lamb
Pan-Fried Sea Bass with Saffron Velouté
Salmon & Mussels Mariniere
Mushroom & Spinach Cannelloni
Hakka Noodles, Dal Makhani, Butter Chicken, Steamed Rice

CARVING LIVE STATION

Prime Beef Brisket, Turkey, Lamb, Honey Mustard, Dijon Mustard,
Horseradish, Beef Jus, Cranberry Sauce

LIVE STATIONS

BBQ Station (Chicken, Lamb, Beef, Paneer), Saaj Station (Cheese,
Chicken), Asian Bowl (Dim Sum, Bao, Thai Curry, Hot Pot), Chaat
Counter (Papdi Chaat, Panipuri, Dahi Bhalla), Biryani Counter
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DESSERT STATION

Basque Cheesecake
Trio Chocolate Cake
Caramel Peanut Tart
Apple Tart
Red Velvet Swiss Roll
Pavlova
Pistachio Eclair
Carrot Cake
Spiced Milk Chocolate Mousse
Vanilla Panna Cotta
Umm Ali
Chocolate Fondant
Chocolate Fountain
Cut Fruits
Marshmallows
Cummy Candies
Chocolate Bars
Bonbons
Chocolate Fudge
Pate de Fruit
Cotton Candy & Popcorn Station

DRINKS

Selection of festive drinks, and soft beverages




