
 
 

 

Eggplant capresi, chicken Mexican salad, pesto pasta with grilled red tuna, beef noodles 
salad, Shrimps Caesar salad, Indonesian rice salad, parmentier baby potato with French 

parsley salad 
Balsamic smoked Calamari and zucchini, Summer Salad, American Grilled potato salad 

 

Italian, French, Balsamic, Thousand Islands 
Lemon Olive Oil, Blue Cheese, Yogurt, Caesar dressing, cocktail dressing 

 

Freshly Cooked Prawns with cocktail sauce served on crushed ice
Beetroot salmon, Gravlax salmon, Smoked salmon, 

 

Cheese trolley: Roquefort, gorgonzola, Brie, Adam, Boursin garlic and figs, 
Turkish Smoked cheese, Goat cheese, Greyer 

 

Selection of  lettuce, Slice cucumber, tomato wedges, sweet corn, Tuna, Red kidney beans, 
Mix pickles, red radish, shredded carrot, mix olives, mix panache (palmetto, asparagus, 

artichoke), fried fish crackers, Mix lettuce, Capsicum, boiled eggs 
 

Condiments: Mix pickles jar, 3 kinds of olives jars, turnip pickles, Chili paste, red radish, 
spring onion, and vegetable platter to be in the middle of the display, Makdous 

 
Lebanese Mezza: Hummus, Moutabel, Taboule, Fattouch, warak enab Shanklish with 

Vegetables Mixed fried Vegetables with tarator sauce a side, Moudardara, samke harra, 
 

Lebanese Puffs (Spinach Fatayer, Cheese Rakakat, Meat Sambousek, Kebbeh) 

Chicken wings Provençal 
 

Roasted Turkey, beef Willington 
 

 Taouk, Lamb chop, Kofta, kebab, vegetables (to be placed outside) 
 

 
 Chicken shawarma 

 
 
 
 
 
 
 
 



 
 

Sea food creamy sauce 
Lamb Biryani 

Grilled Rib eye pepper sauce 
Chicken Mouloukhieh 

Stuffed Mahashe with lamb chops 
Eggplant parmesan 

Sautéed seasonal vegetable 
Shepherd’s pie 

Spinach and salmon Quiche 
Steamed Jasmine rice 

Vermicelli rice 
Penne Arabiatta 

 

Brown and white rolls, brown and white baguette, garlic bread, olives bread, sundried 
tomato ciabatta, oats bread, Arabic bead, Naan, paratha 

Croissants; zaatar, almond, cheese, chocolate, fruit Danishes, English cake, muffins, cookies 
 

Egyptian Um Ali, 
Shots:  Mouhalabya, custard, fruit Jelly 

Tiramisu 
Crème caramel in ramekins 

Black Forest innovative French pieces 
Cheese cake French pieces, 

La Opera 
Chocolate cake 
Panacotta shots 

Brownies 
Crème Brule in ramekins 
Crepe with condiments 

 

Exotic fruit & wild berry tartlets small one 
Almond-coconut tart 

 

Yule log 
Christmas cake 

Profiteroles decorated with sugar 
 

Fresh seasonal fruit cuts 
Vanilla marinated exotic fruit salad 

 

Mineral Water, Arabic Coffee, Tea, Soft Drink, fresh orange juice, 
Special brunch cocktails, chilled strawberry and mango 

 

 



 
 

Price per Person: AED 350.00 

Subject to 10% Service Charge, 6% Tourism Fee and 4% Municipality fee. 

 


