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ON THE TABLE (N)
Dry Fruits, Dates & Nuts

RAMADAN DRINKS (D)(N)(G)
Kamareddine, Jallab, Laban Airan, Tamar Hindi, Vimto

BREAD CORNER (D)(N)(G)(EG)
Sourdough, Bague�es, Arabic Bread, Garlic Naan, Assorted Dinner Rolls,

Focaccia, Olives, Grissini, Lavash, Zaatar and Cheese Manakish

SALAD BAR (D)(SF)(G)
Selection of Mixed Le�uce, Cucumber, Carrot, Sweet Corn, Red Kidney Beans, and Fresh Tomato

Dressings: Olive Oil, Balsamic Vinegar, Thousand Island, French, and Italian

ASSORTED ARABIC AND INTERNATIONAL CHEESE DISPLAY AND COLD CUTS
Slice of Emmental (D), Akawi (D), Parmesan Wedge (D), Blue Cheese (D)

Roasted Turkey Ham (SF), Beef Mortadella (SF), Salami (SF), Chicken Mortadella (SF)

Crackers (G), Grapes, Walnuts (N), Almonds (N), Prunes, Apricots, Celery Sticks, Selection of Olives

COLD MEZZE
Hummus (SS)(N)(G)

Moutabbal (SS)(N)(G)(SF)(D)
Labneh (SS)(N)(D)(S)

Muhammara (SS)(N)(D)(G)
Fa�oush (G)

Mixed Arabic Pickles (SF)
Chili Pickle (SF)

Green and Black Olives (SF)
Warak Enab (N)

HOT MEZZE
Onion Bhaji (G)

Punjabi Samosa (G)(C)(M)
Spinach Fatayer (G)

Chicken Spring Roll (G)(D)(CE)(EG)
Served with Dips and Condiments
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TAPAS AND SANDWICH CORNER
Herb-Crusted Goats’ Cheese Crostini (D)(G) with Caramelized Onion

Smoked Salmon (F) Mousse with Cream and Chives Tart (G)(D)
Sourdough (G) with Beef Mortadella (D)(SF), Le�uce, Tomato, Calabrese Sauce (N)(G)

Smoked Chicken Breast with Blue Cheese (G)(D) and Arugula filled Bague�e (G)(D)(N)

COMPOSED SALADS
Aloo Chat (D)(G)(N)(S)(SF)
 Indian Spiced Tangy Potatoes

Chicken & Mango Salad (G)(D) 
With Savoy Cabbage and Pickle Relish

Seafood Salad (SE)(M)(G)(D) 
With Avocado and Lime Mustard Dressing

Salata Bamya (G)(CE) 
Okra, Tomatoes, Sumac

SOUPS
Arabic Lentil Soup (G)(D) 

Arabic Croutons and Lemon Wedges

Harira Soup (G)(SS)(SF) 
Healthy Blend of Tomatoes, Lentils, Chickpeas, and Spices

CARVING STATION
Roasted Whole Lamb (G)(D)(CE)(M) 

with Oriental Rice

Roasted Beef Ribs (G)(D)(CE)(M) 
with Root Vegetables
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MAIN COURSE
Steam Rice (G)

Chicken Biryani (G)(D)(M)(CE)
 Aromatic Rice, Chicken with Indian Gravy

Dal Fry (G)(D)(CE) 
Red Lentil with Cumin and Coriander

Mu�er Paneer (G)(D)(CE)(M) 
 Yellow Gravy with Young Peas and Co�age Cheese

Chicken Molokai (G)(D)(CE)(M)
Garlic and Ghee Infused Molokai Stew

Vegetable Salona (G)(CE)
Cauliflower, Carrot, Baby Marrow, Green Beans

Roasted Cauliflower (G)(SS)(D)
with Tahina Sauce

Fried Mackerel (G)(D)(SE)(CE)(M)
with Pickled Vegetables and Remoulade Sauce

Slow-Braised Beef (G)(D)(M)(CE)(SF)
Pan Gravy

Lamb Rogan Jus (G)(D)(M)(CE)(SF)
Classic Kashmiri Cuisine

Cantonese Style Stir-Fried Noodles (G)(D)(EG)(CE)(S)(SS) 
Egg Noodles, Carrot, Cabbage, Scallion, Pok Choy, Kenya Beans
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LIVE STATIONS
Pasta Station (G)(D)(M)(CE) 

Penne Pasta, Spaghe�i, with a choice of Bolognaise sauce, Tomato sauce
and Alfredo Sauce, plus Vegetable condiments and Parmesan Cheese

Barbecue Station (G)(D)(M)(CE)(SE)(CR) 
Shish Taouk, Grilled Fish, Beef Kebab, Paneer Tikka, Grilled Vegetable Skewers

Shawarma Station (G)(D)(SF)(M)
Chicken, Saj Bread, Cucumber, Pickles, Garlic Toum, and Fries

Pizza Station (G)(D)(SF)(N)
Classic Margherita, Beef Pepperoni, Verdure

DESSERTS (G)(D)(N)(EG)
Kunefe, Mahalabia, Umm Ali, Gulab Jamun, Mixed Baklava,

Chocolate Brownie with Vanilla Ice Cream, Strawberry Ice cream, or Chocolate Ice Cream
Exotic Fruit Display, Tropical Cut Fruits


