
Barbeque Station
Chicken Satay, Lamb Kofta, Beef Satay, Shrimps Skewer, Garlic Bread, BBQ Sauce, Dijon Mustard, Peanut Sauce

Composed Salad 
Green and Black Olives, Marinated feta cheese, selection of pickle, Cherry tomato Bononcini with basil purée, 
Marinated Grilled Vegetable with Ricotta Cheese, Celeriac and apple with Boursin cheese and walnut, Grilled 
Asparagus Salad with orange and octopus, Barbecued Chicken with Pineapple Coriander Salsa, Nicoise style salad 
with tuna, beans and potatoes, Fattoush Garden salad with Arabic spices, Muhammara, spicy tomato & pistachio dip
Hommus, Chickpeas, White Sesame Oil Dip, Babaganouj, Grounded Eggplant with Vegetable, Mutabbal, Grounded 
eggplant dip, Vine leaves, �lled with rice.

Japanese Corner 
Miso Soup, 5 di�erent kinds of Sushi & Sashimi, tuna, salmon, sea bream, red snaper and octopus. Live Maki Roll 
making, California roll, tuna, salmon and vegetable maki. Soy sauce, pickled ginger and wasabi

Seafood on Ice
 Mussels, king crab, prawns and langoustinesSmoked and Cured Fish . Asian cured salmon, smoked salmon, smoked 
mackerel and smoked trout.

Seafood Condiments
Radish cream, lemon wedges, cocktail sauce, Thai chilli sauce, honey mustard sauce, sweet chilli sauce, shallot and 
red wine vinaigrette, sour cream with chive, sweet onion, capers, pickles.

Hot Dishes
Lentil Soup, Roasted monk�sh with turkey bacon and tomato, Stir Fried Beef, Broccoli with oyster Sauce, Veal roulade 
with wild mushrooms, Wok Fried noodles with Vegetable, Chicken Musakan with sumac sauce, Laban Ummo, 
Steamed White Rice, Dall makani, Raoasted potato with herbs, Vegetables Lasagna.

Shawarma & Saj Station
Live cooking station with Arabic spiced chicken, Saj bread, tomato and pickles.. - Live station with Arabic bread and 
your choice of �llings made to order.

Tandoor Station
 Chicken, Fish and Kofta.

Gourmet Chilled Treats
Earl grey chocolate pot de crème, White chocolate soup with lime, Banana chocolate tart, Dark Chocolate and 
passion brownie, Chocolate and lemon creamy in spoon, Assorted chocolate pralines, Chocolate fondue (white, milk 
and dark) with condiments, Warm chocolate pudding with vanilla sauce, Chocolate lollipop, Chocolate and espresso 
opera, Double fudge cookie, Chocolate caramel.

Brunch Table 
Selection of Cheese with Condiment, Assorted Jelly, Oum Ali, Fresh Fruit cake, Pithivier, breads. 

Salad Greens 
Mesclun Greens, Iceberg, Boston, Rocket Leaves, Frisee, Lolo Rosso, Flavoured olive oil, �avoured vinegar, Caesar 
dressing, Mustard and Herb Vinaigrette, Balsamic vinaigrette, Thousand Island dressing.


