
(N) - Nuts, (V) - Vegetarian, (SS) - Sesame Seeds, (S) – Seafood 

Dear guest, we kindly request you to inform us if you or any of your guests have an allergy 
or dietary restrictions to any of the menu items in order to accommodate your request.
All prices are in UAE Dirhams and include 7% municipality fees, 10% service charge and 5% VAT.

7PM-11PM

    INTERNATIONAL 

Theme Night 
FRESH JUICES 
Orange & Fruit Cocktail  

SOUP 
Cream Of Mushroom Soup 
(Variety of Breads Display Baguette, Hard Roll, Whole Meal Loaf Bread, Craft Corn Bread & Arabic Bread)

SALADS 
Penne Pasta Salad with Calamari, Artichoke, Sundried Tomato and Herb
Marinated Shrimp Salad with Tomato, Pineapple & Celery Cocktail Dressing 
Quinoa & Grilled Vegetables Salad with Citrus Glaze
Chicken Caesar Salad / Tabbouleh / Greek Salad / Hummus 
Salad Bar (Sliced Tomato, Cucumber, Jat Khodra, Mix Lettuce)

HOT SNACKS 
Spring Roll with Sweet Chilly Sauce, Fried Jalapenos, Spicy Potato Wedges, Mini Pizza, Mini Samosa
Hot Mezza (Kibbeh, Cheese Rolls) with Tarator
 

PASTA COOKING STATION
Spaghetti, Tortellini (Stuffed with Spinach & Ricotta ), Panne, Macaroni 
Parmesan Cheese, Garlic, Butter, Extra Virgin Olive Oil, Chopped Parsley,  
Chopped Basil, Chili Fresh, Mixed Seafood, Turkey Bacon, Mushrooms, Peas, Zucchini,  
Fresh Tomato, Tomato (Napoletana) Bolognese, Pesto Sauce

MAIN COURSE 
Grilled Chicken with Honey Lemon Thyme Jus / Mutton Rogan Josh  
Beef Steak with Creamy Pepper Sauce  / Dawood Basha 
Shrimps Machbous / Grilled Salmon with Lemon Butter Sauce 
Oriental Mix Grill (Lamb Kofta, Shish Tawook, Grilled Tomato, Eggplant, Bell Peppers)  
Dal Makhani / Vegetable Biryani / Vermicelli Rice 
Sauteed Buttered Vegetables / Mash Potatoes 

DESSERTS 
Cheese Kounafa / Variety Of Cut Fruit Platter 
Selection of Mini Pastry / Rice Pudding 
Muhallabia / Crème Brule 
Chocolate Fountain with Marsh Mallow 

Tea & Coffee
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