
 

 

 

 

 

 

 

 

 

 

 

 

 

ARABIC RAMADAN BUFFET 

FETA RESTAURANT 

CYCLE (1)

 

                       Selection of juices 

Jallab with pine seeds, raisin, 
Kamarudin 

laban 
 

Shawerma Station 

Live grilled chicken in the skewer 
Condiments 

(Sliced tomato, shredded lettuce, cucumber 
pickle, garlic sauce, Arabic bread) 

 

Fruit Station 

Different kind of fruit tower 

Bread station  

Different kind of French bread, Arabic bread 

Falafel station  

Fried falafel with tahini sauce fountain 

 

Cold Mezzeh 

Hummus 

Puree of chickpeas, lemon & thina 

Muhammarah 

Breadcrumb, chilli paste, tomato paste, garlic, 
olive oil Arabic spices 

 

 

 

Jarjir 

Fresh local rocket lettuce, onion, sumac & 
lemon dressing 

Moutabel 

Grilled eggplant puree & tahina sauce 

Batata Harra 

Potato, red chilli, coriander 

Tabouleh 

Chopped Parsley, tomato, mint, onion, 
crushed wheat, lemon dressing 

Fattoush 

Lettuce, cucumber, tomato, onion, fried 
bread, sumac& lemon dressing 

Vine Leaves 

Stuffed vine leaves, rice & vegetable 

Bamia Bel Zeet 

Okra, Tomato, Onion 

Musakah 

Eggplant, colour capsicum, onion, tomato 

Laban bel kheyar 

Yoghurt, cucumber, mint 

Mixed pickles, olives  

 

 



 

 

 

 

 

 

Western Salad  

Cajun chicken pineapple  

Hawaiian Coleslaw 

Hot Mezzeh Under heating lamp  

Cheese Fatayer 
Meat Kibbeh 

Margarita Pizza 
 

Soup 

Lentil Soup 

 Lentil, carrot, onion, potato 

Vegetable soup 

Main Course 

ARABIC FOOD 

Lamb Ouzi 

Roasted lamb, oriental rice, nuts  

Sheikh Al Mashi 

Fried eggplant stuffed with mincemeat & 
tomato sauce 

Shish barak  

Arabic dough, lamb, yoghurt sauce, pine seed  

Chicken Freekeh 

Roasted chicken, whole wheat, onion, nuts 

Fish Harra  

Shrimp, colour capsicum, onion, tomato, pine 
seed  

Vermicelli rice 

Basmati rice, vermicelli 

Fetah bel hummus  

 

 

 

 

 

 

 

 

INTERNATIONAL STATION 

Wok fried Asian vegetables 

Chicken biryani  

Roasted Cajun potato 

 

Desserts 

Cream Caramel 
Mohallabia 
Shabeyat 
Owamat 

Katayef with walnut 
Halawt al jeben 

Date Tower 
 

Western Dessert 

Pistachio cardamom cake 
Mango passion mousse cake. 

Cheesecake 
Chocolate brownie 

 
Hot Dessert 

Umm Ali 
Kunafa (Cheese) 

 

 

  

 

 
 
 
 
 



 

 
 
 
 

 
 
 
 

 

 

ARABIC RAMADAN BUFFET 

FETA RESTAURANT 

CYCLE (2) 

 

Selection of juices 

Jallab with pineseeds raisin 
Kamarudin 

Laban 
 

Shawerma Station 

Live grilled chicken in the skewer 
Condiments 

(Sliced tomato, shredded lettuce, cucumber 
pickle, garlic sauce, Arabic bread) 

 

Fruit Station 

Different kind of fruit tower 

Different kind of French bread, Arabic bread 

Falafel station  

Fried falafel with tahini sauce fountain 

Cold Mezzeh 

Hummus 

Puree of chickpeas, lemon & thina 

Lubya Bel Zeet 

Green bean, garlic, tomato, olive oil, onion  

Moutabel 

Grilled eggplant puree & tahina sauce 

Musakaa 

Eggplant, tomato, chickpeas, onion, garlic, 
olive oil 

 

 

 

 

Warak Inab 

Wine leaves, rice, tomato, onion, parsley 

Tabouleh 

Parsley, tomato, mint, onion, crushed wheat 
lemon dressing 

Fattoush 

Lettuce, cucumber, tomato, onion, fried 
bread, sumac& lemon dressing 

Batata harra 

Fried potato, chili paste, coriander, lemon 
juice 

Foul Salad 

Foul, onion, tomato, capsicum, cucumber 
pickles 

Mujadara 

Green Lentil, Rice, Onion 

Laban bel kheyar 

Yoghurt, cucumber, mint 

 

 

 



 

 

 

 

 

 

 

Western Salad  

Quinoa with mixed capsicum lemon dressing  

Cajun spiced potato salad 

 

Hot Mezzeh Under heating lamp  

Cheese Fatayer 
Margarita Pizza 
Spinach fatayer 

 

Soup 

Lentil Soup 

 Red lentil, onion, garlic, carrot, potato, 
toasted bread  

Mushroom soup  

 

Main Course 

Lamb Ouzi 

Roasted lamb, oriental rice, nuts  

Daoud Basha 

Mince lamb, onion, garlic, tomato sauce 

Chicken Kabsa 

Roasted Chicken, tomato, onion, green 
capsicum, rice   

Chicken Musakhan  

Roasted chicken, onion, garlic 

 

 

 

 

 

 

 

 

 

Fish with Sumac 

Roasted fish, eggplant, tahina, onion  

Potato Bel Saneya 

Roasted Potato, onion, garlic, tomato   

Musaka eggplant  

 

INTERNATIONAL STATION 

Pad Thai 
Butter chicken 
Steamed Rice 

 

Desserts 

Cream Caramel 
Mohallabia 
Shabeyat 
Owamat 

Katayef with walnut 
Halawt al jeben 

Date Tower 
 

Western Dessert 

Raspberry gateau 
Givara chocolate cake 

Red velvet 
Oreo cheesecake 

 

Hot Dessert 

Umm Ali 
Kunafa (Cheese) 

 

 

 

 



 

 

 

 

 

 

 

 

ARABIC RAMADAN BUFFET 

FETA RESTAURANT 

CYCLE (3) 

 

Selection of juices 

Jallab with pine seeds raisin 
Kamarudin 

laban 
 

Shawerma Station 

Live grilled chicken in the skewer 
Condiments 

(Sliced tomato, shredded lettuce, cucumber 
pickle, garlic sauce, Arabic bread) 

 
Fruit Station 

Different kind of fruit tower 

Bread station  

Different kind of French bread, Arabic bread 

Falafel station  

Fried falafel with tahini sauce fountain 

 

COLD MEZZEH 

Hummus 

Puree of chickpeas, lemon & thina 

Bakleh Salad 

Watercress, tomato, cucumber, olive oil  

Zaater, Feta cheese salad 

Arabic fresh oregano, Feta cheese, olive oil    

 

Moutabel 

Grilled eggplant puree & tahina sauce 

Bamia Bel Zeet 

Okra, onion, garlic, olive oil, tomato, coriander 

Beetroot Moutable 

Beetroot, tahina, sugar, labneh, salt 

Warak Inab 

Wine leaves, rice, tomato, onion, parsley 

Tabouleh 

Parsley, tomato, mint, onion, crushed wheat 
lemon dressing 

Fattoush 

Lettuce, cucumber, tomato, onion, fried 
bread, sumac& lemon dressing 

Batata Mahroseh 

Mushed potato, coriander, mint, garlic 

Laban bel kheyar 

Yoghurt, cucumber, mint 

Mixed pickles, olives  

 

 

 

 



 

 

 

 

 

 

Western Salad  

Tuna nicoise 

Grilled vegetables salad 

 

Hot Mezzeh Under heating lamp  

Cheese Fatayer 

Deep- fried pastry stuffed with cheese 

Spinach fatayer  

Deep- fried pastry stuffed with spinach 

Pizza  

 

Soup 

Lentil Soup 

 Red lentil, onion, garlic, carrot, potato, 
toasted bread  

Minestrone soup  

Main Course 

Lamb Ouzi 

Roasted lamb, oriental rice, nuts  

Kofta Bel tahina 

Mince lamb, onion, capsicum, tomato, tahini 
sauce 

Chicken Makboos 

Chicken, tomato, onion, green chilli, basmati 
rice  

Fish sayadeya 

Fried cream dory fillet, rice, nut  

 

 

 

 

 

 

 

Kibbeh bell laban 

Mince Lamb, onion, pine seed, yoghurt 

Vegetable kawaj 

Roasted Potato, onion, garlic, tomato, 
eggplant   

 

INTERNATIONAL STATION 

Chicken kung pao 
Grilled nile fillet with pack choi, saffron sauce 

Baked garlic parmesan potato wedges 
Steamed Rice 

 

Desserts 

Cream Caramel 
Mohallabia 
Shabeyat 
Owamat 

Katayef with walnut 
Halawt al jeben 

Date Tower 
 

Western Dessert 

Raspberry summer cake 

Blueberry cheesecake 

Chocolate mousse cake  

Lemon meringue tart 

 

Hot Dessert 

Umm Ali 

Kunafa (Cheese) 

 

 



 

 

 

 

 

 

 

ARABIC RAMADAN BUFFET 

FETA RESTAURANT 

CYCLE (4) 

 

Selection of juices 

Jallab with pine seeds raisin 
Kamarudin 

laban 
 

Shawerma Station 

Live grilled chicken in the skewer 
Condiments 

(Sliced tomato, shredded lettuce, cucumber 
pickle, garlic sauce, Arabic bread) 

 

Fruit Station 

Different kind of fruit tower 

Bread station  

Different kind of French bread, Arabic bread 

Falafel station  

Fried falafel with tahini sauce fountain 

 

COLD MEZZEH 

Hummus 

Puree of chickpeas, lemon & tahina 

Potata salad 

Potato, capsicum, lemon juice 

Moutabel 

Grilled eggplant puree & tahina sauce 

 

Bamia Bel Zeet 

Okra, onion, garlic, olive oil, tomato, coriander 

Beetroot Salad 

Beetroot, pomegranate sauce sugar, salt 

Warak Inab 

Wine leaves, rice, tomato, onion, parsley 

Tabouleh 

Parsley, tomato, mint, onion, crushed wheat 
lemon dressing 

Fattoush 

Lettuce, cucumber, tomato, onion, fried 
bread, sumac& lemon dressing 

Kishkeh 

Labneh, tomato, burgol, onion, mint 

Laban bel kheyar 

Yoghurt, cucumber, mint 

Mixed pickles, olives  

 

 

 

 

 

 

 



 

 

 

 

 

 

Western Salad  

Grilled zucchini with tomato,pasta salad 

waldorf salad V 

 

Hot Mezzeh Under heating lamp  

Cheese Fatayer 

Deep- fried pastry stuffed with cheese 

Spinach fatayer  

Deep- fried pastry stuffed with spinach 

Pizza  

 

Soup 

Lentil Soup 

 Red lentil, onion, garlic, carrot, potato, 
toasted bread  

Chicken corn soup   

 

Main Course 

Lamb Ouzi 

Roasted lamb, oriental rice, nuts  

Lamb Okra 

Lamb cube, okra, tomato sauce  

Chicken with potato  

Roasted chicken, potato, onion, tomato, 
lemon garlic sauce  

Fish tajin 

Roasted fish, sharmoulla paste, onion, tomato 

 

 

 

 

 

 

Shish barak 

Lamb, Arabic dough, yoghurt sauce 

Eggplant Musakaah 

Eggplant, tomato, onion, cheese kahkaval 

Vermicelli rice  

 

INTERNATIONAL STATION 

Chicken curry  

Penne pasta with pesto cream 

Potato Gratin   

Wok fried egg noodles  

 

Desserts 

Cream Caramel 
Mohallabia 
Shabeyat 
Owamat 

Katayef with walnut 
Halawt al jeben 

Date Tower 
 

Western Dessert 

Hazelnut praline cake 

Mango yoghurt mousse 

Strawberry cheesecake 

Black forest  

Hot Dessert 

Umm Ali 

Kunafa (Cheese) 

 



 

 

 

 

 

 

 

 

ARABIC RAMADAN BUFFET 

FETA RESTAURANT 

CYCLE (5) 

 

Selection of juices 

Jallab with pine seeds raisin 
Kamarudin 

laban 
 

Shawerma Station 

Live grilled chicken in the skewer 
Condiments 

(Sliced tomato, shredded lettuce, cucumber 
pickle, garlic sauce, Arabic bread) 

 
Fruit Station 

Deferent kind of fruit tour 

Bread station  

Deferent kind of French bread, Arabic bread 

Falafel station  

Fried falafel with tahini sauce fountain 

COLD MEZZEH 

Hummus 

Puree of chickpeas, lemon & tahina 

Patata salad 

Potato, capsicum, lemon juice 

Moutabel 

Grilled eggplant puree & tahina sauce 

Bamia Bel Zeet 

Okra, onion, garlic, olive oil, tomato, coriander 

 

Beetroot Salad 

Beetroot, pomegranate sauce sugar, salt 

Warak Inab 

Wine leaves, rice, tomato, onion, parsley 

Tabouleh 

Parsley, tomato, mint, onion, crushed wheat 
lemon dressing 

Fattoush 

Lettuce, cucumber, tomato, onion, fried 
bread, sumac& lemon dressing 

Kishkeh 

Labneh, tomato, burgol, onion, mint 

Laban bel kheyar 

Yoghurt, cucumber, mint 

Mixed pickles, olives  

 

Western Salad  

Marinated cherry tomato, mozzarella, 
cheese& basil pesto 

Greek salad 

 

 

 

 

 



 

 

 

 

 

 

Hot Mezzeh Under heating lamp  

Cheese Fatayer 

Deep- fried pastry stuffed with cheese 

Meat Kibbeh 

Fried lamb, Crushed wheat & pine nuts 

Spinach fatayer  

Deep- fried pastry stuffed with spinach 

Soup 

Lentil Soup 

 Red lentil, onion, garlic, carrot, potato, 
toasted bread  

Mushroom soup 

 

Main Course 

Lamb Ouzi 

Roasted lamb, oriental rice, nuts  

Kofat khushkhash 

Lamb cube, onion, tomato sauce 

Chicken Maklobeh 

Roasted chicken, cauliflower, eggplant, 
basmati rice 

Fish Trabulseya 

Roasted shrimp, capsicum, tomato sauce 

Wine leaves 

Lamb, rice, wine leaves 

Shish tawook  

Grilled chicken with garlic sauce  

 Pasta with arabyata sauce  

 

 

 

 

 

INTERNATIONAL STATION 

Spaghetti bolognaise  

Haka noodles 

Roasted potato, feta cheese 

 

Desserts 

Cream Caramel  

Mohallabia 

Shabeyat 

Owamat 

Katayef with walnut 

Halawt al jeben  

Date Tower  

 

Western Dessert 

Red velvet cake 

Chocolate Browne 

Mango cheesecake 

Carrot cake  

 

Hot Dessert 

Umm Ali 

Kunafa (Cheese) 

 

 

 


