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EID lunch menu 1  

Artisan kitchen 2021 

 

Seafood on ice 

Crab, poached prawns, black mussel, calamari, clam 

Cocktail dressing, thousand island, lime and lemon wedges 

 

Japanese station 

Selection of freshly sushi and maki rolls, sashimi tuna and salmon 

Pickle ginger, kikkoman sauce, wasabi, bonito flakes, togarashi mayo  

 

Salads and appetizers 

Smoked & fresh salmon rilette  

Chicken roulade, pistachio, raisin and nut, seafood terrine 

Caesar salad, chickpea salad 

Marinated artichoke timbale with mint citronette 

Asian chicken salad, beetroot salad, Greek salad 

Fresh lettuce and vegetables 

Lollo rosso, arugula, baby spinach, tomato wedges, pearl onion, capers, bell peppers 

Carrots, cucumber, sun dried tomato 

 

Arabic mezzeh  

Moutabel, hummus, fatoush, taboula, rocket salad 

Vine leave, green bean salad,  

 

Selection of international cheeses  

Selection of international cheeses  

Celery, pears, grapes, walnuts and cheese crackers  

 

Bread Loaves and Rolls 

           French Baguette & Rolls, Dark Rye Loaf & Rolls, Pane Capriccioso & Rolls and Sourdough Bread & Rolls. 
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Soups 

Cream of smoked salmon & potato soup with sour cream 

Clear chicken, vegetable, vermicelli soup  

 

Live Carvery station 

Whole roasted Ouzi on oriental rice 

 

Rosemary roasted baby chicken with baby roast potatoes  

Rosemary jus  

 

Main dishes  

12 hours braised Australian beef ribs 

Grilled garlic prawns 

Kingfish & salmon with saffron cream sauce   

Assorted dolmas (oriental)  

Grilled & steamed vegetables  

Truffle mash potatoes 

Steamed rice 

Lasagne a la Nonna  

 

Indian station  

Chicken biryani 

Chicken kurma, vegetable jalfrezi  

Plain & garlic butter naans 

Raita, mango pickles, chutney 

 

Moroccan station 

Seafood tagine  

Saffron rice  

  

Kids corner  
Chicken nuggets, mini pizza, mini burger, French fries 

Penne in creamy tomato sauce  
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Dessert 

 

Lime meringue Pie  

Raspberry Macarons 

White & black chocolate mousse  

Swiss walnut Tart (Chef Recipe) 

Crema catalana (large tray) 

Tiramisu (on large tray) 

Blueberry cheese cake (on large baking tray) 

Red Velvet (on large baking tray) 

Valrhona Chocolate Cake (on large baking tray) 

 

Hot desserts 

Chocolate fountain with condiments  

Um Ali 

 

Ice Cream Station 

 

Fruit platter 

Pineapple, watermelon, honey dew, cantaloupe 

 

 


