
Join us this Ramadan for a specially curated Corporate

Iftar experience at Lagoon Lounge Restaurant

Join us this Ramadan for a specially curated Corporate

Iftar experience at Lagoon Lounge Restaurant
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St - Abu Dhabi U.A.E
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At Lagoon Lounge RestaurantAt Lagoon Lounge Restaurant

IftarIftar



IFTAR MENU 1
KAMARUDIN/JALLAB/TAMARHINDI/LABAN/DATES/DRY APRICOT, DRY FIGS, PRUNES AND RAISINS 

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS, TABOULEH, MOUTABAL, FATOUCH, LABNEH WITH MINT,
STUFFED VINE LEAVES, MUHAMARA, BABAGANOUSH, MALFOF SALAD

HALABI OLIVES SALAD 
ASSORTED ARABIC PICKLES AND OLIVES, MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS, ALMOND, PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/COUSCOUS WITH GRILLED VEGETABLES/SALMON, GREEN PEAS AND RED
RADISH SALAD /BOCCONCINI SALAD/ BEETROOT SALAD/PRAWN AND MANGO SALAD/CHANNA CHAT/ POTATO
SALAD/GREEK SALAD/QUINOA SALADMACARONI PASTA SALAD/GERMAN SLAW SALAD/VEGETABLES CRUDITIES/

CUCUMBER/ CARROTS/ TOMATOES/ASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/ RANCH DRESSING/MUSTARD VINAIGRETTE/ THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KIBBEH/SPRING ROLLS/FATAYER/ ASSORTED SAMOUSA/SPICY POTATO/TUNISIAN FRICASSE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/CREAM OF ASPARAGUS SOUP SERVED WITH CONDIMENTS
S E L E C T I O N S  O F  S O U P S

BEEF MEDALLION, CRUSHED MUSHROOMS AND BEARNAISE SAUCE /HAMMOUR STEAK, MASHED BEETROOT IN DILL CREAM
SAUCE/SPINACH & RICOTTA CANNELONI/ BUTTERED MIXED VEGETABLES

I N T E R N A T I O N A L  C H O I C E  

LAMB DUM BIRYANI WITH CONDIMENTS /HAKKAH NOODLES 
A S I A N  C H O I C E  

TUNISIAN MEAT BALL WITH BEANS /CHICKEN MOROCCAN TAJIN /KOSSA MAHASHI WITH LAMB/SHRIMPS MACHBOUS RICE
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

HARRIES MEAT/CHICKEN FATTEH
T R A D I T I O N A L  F O O D

LAGOON LOUNGE ORIENTAL MIXED GRILLED/WHOLE OUZI WITH ORIENTAL RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD, BLACK FOREST/VANILLA MOUSSE/DAILY CHEF’S SPECIAL DESSERT WITH CHOICES/ CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UM ALI/CHEFS CHOICE ORIENTAL SWEET



IFTAR MENU 2
KAMRUDIN/JAL LAB/TAMARHINDI/ LABAN/ DATES/ DRY APRICOT/ DRY FIG/ PRUNES AND RAISINS 

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/ MOUTABAL/ ORIENTAL SALAD/ LABNEH WITH MINT/ STUFFED VINE LEAVES, MUHAMARA /
CAULIFLOWER WITH THAHINA / AL RAHIP SALAD/ MUJADARA/ CARROT MUSHARMAL/ ZAALOUK

ASSORTED ARABIC PICKLES AND OLIVES, MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS, ALMOND, PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS / SMOKED DUCK WITH STRING BEANS IN MUSTARD DRESSING 
SALAD CAPRESE/ SWEET POTATO SALAD / VITELLO TONNATO/ SMOKED MACKEREL WITH POTATO & CONFIT ONION / ALOO

CHAT/ CRAB AND PAPAYA SALAD  / CHICKEN HAWAIIAN SALAD/ MARINATED ARTICHOKE/VEGETABLES CRUDITIES
CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS/ LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING /MUSTARD VINAIGRETTE/ THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

ASSORTED FATAYER/FRIED KIBBEH/SPRING ROLLS/ASSORTED SAMOSA/BATATA HARRA/MINI TUNISIAN TAJINE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/HARIRA SOUP 
S E L E C T I O N S  O F  S O U P S

SLOW ROAST BEEF BRISKET/STUFFED CHICKEN WITH CHEESE AND SPINACH /FISH FILLET ROULADE PROVENÇALE
PENNE TRICOLORE ALFREDO SAUCE /ALMOND BROCCOLI

I N T E R N A T I O N A L  C H O I C E  

CHICKEN BIRYANI WITH CONDIMENTS /VEGETABLES SOFT NOODLES
A S I A N  C H O I C E  

RUBIAN BIL KHODAR/TUNISIAN COUSCOUS WITH LAMB /DAJAJ MOLOKIA WITH VERMICELLI RICE /MALOUF MAHSHI 
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

LAMB HARRIES/CHICKEN MARGOUGA
T R A D I T I O N A L  F O O D

IRANIAN MIX GRILLED /WHOLE OUZI WITH KABSA RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/ RICE PUDDING WITH SAFFRON/CHOCOLATE MOUSSE/MANGO MOUSSE
DAILY CHEF’S SPECIAL DESSERT WITH CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/ CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 3
KAMARUDIN/JALLAB/ TAMARHINDI/LABANDATES/DRY APRICOT/DRY FIG/PRUNES AND RAISINS 

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MOUTABAL/FATOUCH/LABNEH WITH ROCCA/STUFFED VINE LEAVES/MUHAMARA/JARJIR
SEAFOOD SALAD/BATINJAN SALAD/HUMMOUS BIERUTI/FRESH ZATER SALAD WITH ONION AND FETA/GRILLED

HALLOUMI/ASSORTED ARABIC PICKLES AND OLIVES/MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/CANNELLINI BEANS SALAD/SAUTEED SQUID WITH FRESH HERB/EDAMAME
BEANS SALAD/ARUGULA LEAVES WITH GRILLED HALLOUMI AND CONFIT ONION/PUMPKIN SALAD/MEXICAN CHICKEN SALAD
CHANNA CHAT/CORN SALAD/CAESAR SALAD/RATATOUILLE SALAD/WALDORF SALAD/TUNA SALAD/VEGETABLES CRUDITIES

CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING/MUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KEBBEH/SPRING ROLLS/ ASSORTED SAMOSA AND PAKORA/TUNISIAN FRICASSE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/MINESTRONE SOUP 
S E L E C T I O N S  O F  S O U P S

HERB CRUSTED BEEF MEDALLION WITH ENOKI MUSHROOM & PIQUANT SAUCE/CHICKEN SALTIMBOCCA 
FISH ROLL SAFFRON CREAM SAUCE/PACCHERI PASTA CREAMY TOMATO /ROASTED ROOTS VEGETABLES 

I N T E R N A T I O N A L  C H O I C E  

MUTTON DUM BIRYANI WITH CONDIMENTS /FRIED SINGAPORE NOODLES
A S I A N  C H O I C E  

WARAK ENAB WITH LAMB CHOPS /LAMB MUSAKAA WITH VEGETABLES/CHICKEN FREEKEH/SAMAK HARA/TUNISIAN JERBIAN RICE 
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

HARRIES CHICKEN/LAMB SALONA AND VEGETABLES
T R A D I T I O N A L  F O O D

TURKISH MIXED GRILL/LAMB OUZI WITH MANDI RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/APPLE PIECREAM CARAMEL/CHOCOLATE MOUSSE/DAILY CHEF’S SPECIAL DESSERT WITH
CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 4
KAMARUDIN/JALLAB/TAMARHINDI/LABAN/DATES/DRY APRICO/DRY FIG/PRUNES AND RAISINS 

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MUTABLE/FATTOUSH/LABNEH WITH MINT/STUFFED VINE LEAVES/MUHAMARA/
BABAGANOUSH/BURGUL BIL BANDOURA/SYRIAN FUL MEDAMES SALAD/COUSCOUS WITH GRILLED VEGETABLES

MUSHALAL CHEESE/ASSORTED ARABIC PICKLES AND OLIVES/MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

 ASSORTED SMOKED FISH WITH CONDIMENTSBABY SPINACH SALAD/PALM HEART SALAD/RICE AND SHRIMP SALAD
COLESLAW/GERMAN POTATO SALAD/GREEK SALAD/MACARONI PASTA SALAD/CUCHAMBER/SEAFOOD CEVICHE

VEGETABLES CRUDITIES CUCUMBER/CARROTS/TOMATOESASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSINGMUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KIBBEH/SPRING ROLLS/ASSORTED SAMOSAS/MIXED PAKORA /MINI TUNISIAN TAJINE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/HARIRA SOUP
S E L E C T I O N S  O F  S O U P S

BEEF STEAK MASHED ROOTS VEGS AND RATATOUILLE /STUFFED CHICKEN BREAST 
FRITTO MISTO MIXED SEAFOOD /GNOCCHI WITH CREAMY PESTO /STEAMED VEGETABLES

I N T E R N A T I O N A L  C H O I C E  

BUTTER CHICKEN MASALA/VEGETABLES SOFT NOODLES
A S I A N  C H O I C E  

TUNISIAN CHICKEN COUSCOUS /LAMB SHANK TAGINE/SHISH BARAK/VERMICELLI RICE/SAMAK KOZBARA/VEGETABLE’S MAKLOUBA
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

HARRIES MEAT/CHICKEN THAREED
T R A D I T I O N A L  F O O D

TRADITIONAL ORIENTAL MIX GRILLED/WHOLE OUZI WITH MACHBOUS RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/DATE CAKE/CREAM CARAMEL/MANGO MOUSSE/DAILY CHEF’S SPECIAL DESSERT WITH
CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 5
KAMARUDIN/JALLAB/TAMARHINDI/LABAN/DATES/DRY APRICO/DRY FIG/PRUNES AND RAISINS 

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MOUTABAL/FATOUCH/LABNEH WITH MINT/STUFFED VINE LEAVES/MUHAMARA/MUJARDARA 
ZALOUK SALAD/ROASTED BABY MARROW WITH HERB/SHANKLISH/ASSORTED ARABIC PICKLES AND OLIVES/ MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/PURPLE POTATO SALAD WITH GRILLED CORN/QUINOA SALAD/CALAMARI A LA
GRECQUE/CHANNA CHAT/RUSSIAN SALAD/GREEK SALAD/MIXED FRUIT CHAT

BABY MOZZARELLA WITH THAI BASIL AND SUNDRIED TOMATO/ROASTED MARINATED HERB EGGPLANT SALAD
VEGETABLES CRUDITIES CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING/MUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KEBBEH/SPRING ROLLS/ASSORTED SAMOUSA/NAKANIK SAUTEED/TUNISIAN FRICASSE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/CREAM OF TOMATO SOUP WITH CONDIMENTS
S E L E C T I O N S  O F  S O U P S

BEEF CORDON BLEU CREAMY GARLIC SAUCE /GRILLED SOLE FISH WITH POTATO LYONNAISE IN LEMON SAUCE 
CHICKEN TERIYAKI WITH HONEY ROAST PUMPKIN AN MASHED CARROT/LINGUINE PASTA WITH VEAL RAGOUT

I N T E R N A T I O N A L  C H O I C E  

SHIMP BIRYANI WITH RAITHA/INDONESIAN CHICKEN RENDANG WITH COCONUT
A S I A N  C H O I C E  

CHICKEN MOUSAKHAN/MIXED MAHASHI/SAMAK SHARMOULA/TUNISIAN KAFTEJI/MACHBOUS RICE
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

MEAT HARRIES/CHICKEN THAREED
T R A D I T I O N A L  F O O D

LAGOON LOUNGE MIX GRILLED /WHOLE OUZI WITH ORIENTAL RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/BLACK FOREST CAKE
VANILLA MOUSSE/DATE CAKE/CREAM CARAMEL/DAILY CHEF’S SPECIAL DESSERT WITH CHOICES, CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 6
KAMARUDIN/JALLAB/TAMARHINDI/LABAN/DATES/DRY APRICOT/DRY FIG/PRUNES AND RAISINS

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MOUTABAL/ORIENTAL SALAD/LABNEH WITH ROCCA/STUFFED VINE LEAVES/MUHAMARA/GRILLED HALLOUMI/HUMMOUS
BIERUTI/FRESH ZATER WITH ONION AND FETA SALAD/FASOULIA BEL ZAITASSORTED ARABIC PICKLES AND OLIVES, MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/MARINATED ARTICHOKE SALAD/CRISPY TOFU WITH WILTED SPINACH AND SOYA GINGER
EMULSION /WALDORF SALAD/CORN SALAD/BEETROOT SALAD/COUSCOUS SALAD

ITALIAN ANTIPASTI/CAESAR SALAD/VEGETABLES CRUDITIES CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING/MUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KEBBEH/SPRING ROLLS/ASSORTED SAMOUSA/CHICKEN WINGS/TUNISIAN MINI TAJINE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/HARIRA SOUP
S E L E C T I O N S  O F  S O U P S

BEEF ESCALOPE WITH PASTA AND TOMATO SAUCE /ROASTED CHICKEN WITH PISTACHIO MASH POTATO 
TUNA STEAK WITH ORIENTAL RISOTTO /SPINACH TORTELLINI WITH TOMATO BASIL COULI/EGG PLANT TEMPURA 

I N T E R N A T I O N A L  C H O I C E  

FISH BIRYANI WITH RAITHA /VEGETABLE HAKKAH NOODLES
A S I A N  C H O I C E  

KEBBEH BEL LABAN/FISH SAYADIEH/LAMB TAGINE WITH BARKOUKES /CHICKEN MUHAMMAR/TUNISIAN CHICKEN SPAGHETTI
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

DAJAJ HARRIES /LAMB/THAREED
T R A D I T I O N A L  F O O D

IRANIAN MIX GRILLED /WHOLE OUZI IRANIAN RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/VANILLA CAKE
STRAWBERRY MOUSSE/DATE CAKE/CREAM CARAMEL,/DAILY CHEF’S SPECIAL DESSERT WITH CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 7
KAMARUDIN/JALLAB/TAMARHINDI/LABAN/DATES/DRY APRICOT/DRY FIG/PRUNES AND RAISINS

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MOUTABAL/ORIENTAL SALAD/LABNEH WITH ROCCA/STUFFED VINE LEAVES/MUHAMARA/GRILLED HALLOUMI/HUMMOUS
BIERUTI/FRESH ZATER WITH ONION AND FETA SALAD/FASOULIA BEL ZAITASSORTED ARABIC PICKLES AND OLIVES, MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/OCTOPUS CARPACCIO/GERMAN SLAW SALAD/SALAD NICOISE 
DUCK CONFIT WITH GREEN BEANS AND ROASTED PEANUTS/ALOO CHAT/GRILLED VEGS SALADMARINATED FETA SALAD/BOCCOCINI

GRILLED ARTICHOKE IN HERBS AND OIL/VEGETABLES CRUDITIES CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS, LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING/MUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KEBBEH/SPRING ROLLS/ASSORTED SAMOUSA/SUJUK/BATATA HARRA/TUNISIAN FRICASSE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/HARIRA SOUP 
S E L E C T I O N S  O F  S O U P S

PEPPER ROASTED BEEF WITH ROSEMARY AIOLI/CHICKEN ROLL FLORENTINE WITH SAUCE MORNAY 
PAN FRIED CRAB CAKE SAUCE AURORE/PENNE PASTA FRUTTI DI MARE/RATATOUILLE

I N T E R N A T I O N A L  C H O I C E  

MUTTON BIRYANI/SINGAPORE NOODLES 
A S I A N  C H O I C E  

KEBBEH BEL LABAN/FISH SAYADIEH/LAMB TAGINE WITH BARKOUKES /CHICKEN MUHAMMAR/TUNISIAN CHICKEN SPAGHETTI
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

DAJAJ HARRIES /LAMB/THAREED
T R A D I T I O N A L  F O O D

ARABIC MIX GRILLED /WHOLE OUZI WITH BIRYANI RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
L I V E  S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/CHOCOLATE CAKE
STRAWBERRY TARTLETS/DATE CAKE/CREAM CARAMEL/DAILY CHEF’S SPECIAL DESSERT WITH CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 



IFTAR MENU 8
KAMARUDIN/JALLAB/TAMARHINDI/LABAN /DATES/DRY APRICOT/DRY FIG/PRUNES AND RAISINS

T R A D I T I O N A L  R A M A D A N  I S L A N D

HUMMUS/TABOULEH/MOUTABAL/FATOUCH/LABNEH WITH MINT/STUFFED VINE LEAVES/MUHAMARA/BABAGANOUSH/SHANKLISH
SEAFOOD COCKTAIL/ZATER SALAD/ASSORTED ARABIC PICKLES AND OLIVES/MAKDOUS

S E L E C T I O N S  O F  C O L D  A R A B I C  M E Z Z A H  
WALNUTS/ALMOND/PISTACHIO 
N U T S  I N  B A S K E T  

ASSORTED SMOKED FISH WITH CONDIMENTS/CHICKEN EGG NOODLE SALAD/ROMANA TOMATO CRAB MEAT SALAD 
POTATO ASPARAGUS BRESAOLA/ALOO CHAT/GRILLED VEGS SALAD/MARINATED FETA SALAD/GRILLED ARTICHOKE IN HERBS AND OIL/FAVA

BEANS SALAD /VEGETABLES CRUDITIES CUCUMBER/CARROTS/TOMATOES/ASSORTED GREENS/LEMON WEDGES

S E L E C T I O N S  O F  C O L D  I N T E R N A T I O N A L  S A L A D  A N D  A P P E T I Z E R  

ITALIAN DRESSINGS/FRENCH DRESSINGS/RANCH DRESSING/MUSTARD VINAIGRETTE/THOUSAND ISLAND DRESSINGS
C H O I C E S  O F  D R E S S I N G S

S E L E C T I O N S  O F  C A L I F O R N I A  A N D  M A K I  R O L L S  
S E L E C T I O N S  O F  C H E F ’ S  C H O I C E  C H E E S E  W I T H  C R A C K E R S

KEBBEH/SPRING ROLLS/ASSORTED SAMOUSA/SUJUK/BATATA HARRA/MINI TUNISIAN TAJINE
S E L E C T I O N  O F  H O T  M E Z Z A H

ARABIC LENTIL SOUP WITH LEMON WEDGES AND CROUTONS/POTATO LEEKS SOUP
S E L E C T I O N S  O F  S O U P S

SLOW ROASTED BEEF WITH GARLIC THYME JUS /CHICKEN SCHNITZEL WITH TOMATO GARLIC SAUCE 
POTATO CRUSTED GROUPER SHELL FISH EMULSION/MEAT LASAGNA /STEAMED VEGETABLE WITH ROASTED MACADAMIA NUTS

I N T E R N A T I O N A L  C H O I C E  

CHICKEN TIKKA BIRYANI WITH CONDIMENTS /STIR FRIED BEEF BROCCOLI 
A S I A N  C H O I C E  

HAWAWSHI /FISH SAYADIA/LAMB OKRA SALONA/KOUSA BIL LABAN/TUNISIAN MERMEZ CHICKEN 
O R I E N T A L  C H O I C E

(SELECTIONS OF PASTA WITH YOUR CHOICE OF SAUCES) NAPOLITANA/BOLOGNAISE & CREAM MUSHROOMS
L I V E  P A S T A  S T A T I O N

LAMB HARRIES/CHICKEN THAREED
T R A D I T I O N A L  F O O D

ARABIC MIX GRILLED /WHOLE OUZI WITH BIRYANI RICE
L I V E  C A R V I N G

CHICKEN SHAWARMA WITH CONDIMENTS
L I V E  S H A W A R M A  S T A T I O N

D E S S E R T S
I N T E R N A T I O N A L  

FRESH FRUIT DISPLAY/FRUIT SALAD/CHOCOLATE CAKE
STRAWBERRY TARTLETS/DATE CAKE/CREAM CARAMEL/DAILY CHEF’S SPECIAL DESSERT WITH CHOICES/CARROT HALWA

 O R I E N T A L  
KUNAFA/ASSORTED ORIENTAL SWEETS/MOHALABIYA/UMA ALI/CHEFS CHOICE ORIENTAL SWEET 


