Herlicam
Iftar Menu

ROAST THEMED NIGHT

BREAK THE FAST

Selection of Dry Fruits
Pineapple, Papaya, Mangoes, Strawberry’s,
Figs, Plums, Dates, Kiwi’s

Fruits Basket Selection
Peach, Green Apples, Banana, Kiwi, Pears,
Dragon Fruits

Sliced Fresh Fruits
Watermelon, Pineapple, Papaya, Grapefruit

Dates and Juices (N)
Qamar Al-Deen, Jallab, Laban, Tamer Hindi,
Assorted Fresh Juice, Selection Stuffed and
Arabic Dates

PLATTERS

Bresaola & Melon
Balsamic reduction, rocket leaves

Antipasti Selection (V)
Homemade grilled marinated roast peppers, stuffed )
olives, kalamata olives, sun dry tomatoes, balsamic 3

braised baby shallots

y

I
A‘A\ A



RAW SALAD BAR

Lettuce (V)
Mix lettuce, Kalé, Rocca lettuce, Spinach

Condiments (V)
Tomato cherry yellow & red, Bread croutons (G)
Shredded carrots, Cucumbers, Sweet corn

Dressings (V)
Cocktail dressing, Olive oil, Balsamic,
Lemon dressing

ARABIC CORNERS

Hummus (V) (N)
Tahini Zucchini (V) (N)
Tabbouleh (V)
Grape leaves (V)

COMPOSED SALAD

Summer Greek Salad (V)(D)
Lettuce, cucumber, tomato, feta, oregano,
olive oil, water melon

Shrimps Vegetables Couscous (G) (S)
Shrimps, cherry tomato, onion, mayonnaise,
fresh mint, olive oil

Spicy Chicken Salad
Grilled Chicken, baby gem lettuce, corn, carrot,
cherry tomato, jalapeno dressing

Smoked Duck Salad
rucola, caramelized fig, green apple, gremolata
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INDIVIDUAL SALADS

Russian Salad
Crispy bacon, egg, potato, mayonnaise

Honey Roasted Pumpkin Quinoa Salad (V) (N)
Red and White Quinoa, Radicchio, caramelized walnut,
White balsamic Vinaigrette

Barley with Smoked Salmon and Green Pea Salad (F)
Pickled beetroot, baby spinach, green pea, honey
mustard dressing

Grilled Beef Salad
Greens, red onions, mushrooms, sunflower seeds,
cilantro dressing

CHEESE PLATTER

Selection of International Cheese (G)
Crackers, grape, jams, honey, dry fruit

SOUP

Roasted Tomato Soup (V)
Cream, Tomato, Croutons (G)

Freekhe Soup (V) (G)
Lemon Wedge and Croutons

BAKERY CORNER

Bakery Corner (G)
Selections of bread local and international

LIVE COOKING

Burger Section (G)
Beef or Chicken Patty
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Condiments: \ \
Cheddar cheese, tomato, pickles, onion rings, lettuce ~ —
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CARVING

Traditional Whole Lamb Ouzi (N)(D)
Ouzi Rice, Dry Fruits, Nuts, Herbs

Roast of the Day
Roast Jus and Roasted Root Vegetables

LIVE COOKING

Grilled Peri Peri Chicken
Lemon Herb Marinated Fish (F)
Beef Kofta

Sauces
Peri peri sauce

HOT LAMP
Arabic Hot Mezzeh Selection (G) (D)
Chicken Shawarma (G) (D)
Arabic pickle, garlic yogurt, cucumber, tomato,

Iceberg, onion, chili paste

Beef Empanada (G)




MAIN COURSE

Java Rice
Capsicum, Onion

Grilled Corn on the Cob (V)
Butter, Parsley, Paprika

Herb Roasted Chicken (G)
Rosemary, Pepper Corn Gravy Sauce

Jerk Fish (F)
Thyme, Cayenne, All Spice, Cinnamon, Nutmeg

Beef Lasagna (D)
Onion, Tomato, Garlic, Cheese

Beef Steak in Peppercorn Sauce (G)
Mashed potato

DESSERTS

INDIVIDUALS

Chocolate Opera (G)(N)
Chocolate almond sponge with coffee ganache
and coffee cream

Chocolate Banoffee Tart (G)(N)
Chocolate sable with banana and dulce cream

Dates Baklava Cheesecake (G)(N)

Hasta la Pistachio (G)(N)
Pistachio sponge with cream cheese filling
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Orange Almond Financier with Date Cream (G)(N)
Orange almond cake, Date custard
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VERRINES

Raspberry Pistachio Cheese Crumble (G)(N)
Raspberry cheese mousse with pistachio cream

Arabic Coffee Creme Brulé

Mango and Coconut Rice pudding (D)
Mango vanilla compote with coconut rice

Valrhona Jivara Hazelnut Crunchy (G)(N)
Hazelnut cream layered with custard chocolate mousse

WHOLE CAKE

Limoncello Cake (G)(D)
Lemon cream, spiced chocolate sponge

Caramel Chocolate Cake (G)
Chocolate spice bread with exotic cream and
dark chocolate mousse

Rose Chocolate Cheese Tart (G) (N)
Vanilla sable dough, rose cream, and chocolate ganache




HOT DESSERT

Kunafa (G)(N)
Cheese and Honey

Umali (G)(N)
Puff Pastry, Milk, Nut

Fresh Whole Fruits Selection
Peach, Green Apples, Banana, Kiwi, Pears, Dragon Fruits

Seasonal Sliced Fruit

ARABIC SWEET

Basbousa (N)(G)
Coconut and Almond

Assorted Baklava (N)(G)
Mix of Arabic Baklava

Turkish Delights (N)

(V) Vegetarian, (D) Contains Dairy, (N) Contains Nuts, \
(S) Contains Shellfish, (G) Contains Gluten 7




