
 
 

WELCOME DRINK (V)(D) 
Vimto 
Laban 

Tamar Hindi 
 

COLD 
 

Garden Green Salad Bar (V) 
Mesclun lettuce, rocket, 

cucumber, heirloom cherry tomatoes, beetroot, julienne carrot, kalamata olive 
 

Dressing (V) 
Lemon dressing, balsamic dressing, Caesar dressing (D), olive oil 

red wine vinaigrette, balsamic vinegar, cocktail sauce 
 

Salad 
Smoked Turkey ham, sweet corn salad, jalapeño dressing 

prawn, pineapple and avocado cocktail (S) 
Healthy three bean salad (V) 

Pears, candied walnut salad, blue cheese dressing (D)(V)(N) 
Insalata caprese (N)(D)(V) 

 
Arabic & International Cheese Selection (D)(N)(V) 

Emmental cheese, cheddar, blue cheese, Edam cheese 
 

Condiments (N)(V)(G) 
Fig chutney, apple chutney, pineapple, grapes chutney 

Whole walnut, dried apricot, dried prunes, fig 
Cheese crackers, lavash, grissini sticks 

 
ARABIC 

 
Carving Station 

Lamb qouzi, majbouss rice (D)(N) 
 

Arabic Cheese Section 
Zaatar labneh, labneh ball, akawa cheese, baladi, akkawi, shelal cheese, majdoule cheese, feta 

cheese, halloumi cheese, (D)(N)(V) 
 

Under the Lamp 
Foul medames, tomato, onion, parsley, olive oil (V) 

 
 



 
 

Cold Mezze and Salad 
Avocado Hummus (V) 

Pomegranate Rahib (V) 
Mahashi Bel Zeit (V) 

Baby Spinach and Shanklish Salad (D)(V) 
Citrus Rocca Salad (V) 

Jabalieh Salad (V) 
 

Hot Mezze 
Mini Manakish Zaatar (G)(D) 

Safiha Cheese (G)(D) 
Meat Kibbeh (G)(D)(N) 

 
Soup 

Lentil Soup (V) 
Lentil, carrot, potato, onion, cumin, salt, olive oil 

 
Main course 

Dawood Basha (N) 
Meat ball, tomato, onion, pine nut 

Chicken Tajin 
Onion, garlic, cumin 

Beef bel Sounieh 
Garlic tomato sauce 

Samek Sabaanikh (D) 
Creamy spinach sauce 

Kousa Salona (V) 
Baby marrow, tomato, onion 

Vegetable Sharmoula Rice (V)(N) 
Aromatic rice flavoured with spices, cashew nut 

 
Indian 

Malabar Fish Curry (D) 
Dal Palak (V)(D) 

Mutter Zafrani Pulao (V)(D) 
Chicken Pakoda 

 
Condiments 

Poppadom, onion pickle, mango chutney, mint chutney, lemon wedges, mango pickle 
 
 
 
 



 
 
 

WESTERN 
Sheperd’s Pie (D)(G) 

Slow cooked lamb ragout, Silky potato mash, parmesan 
Roasted Chicken (D)(G) 

Sweet potato and turkey bacon persillade, porcini sauce 
Eggplant Parmigiana (D)(G)(V) 

Tomato sauce, basil oil 
Poutine (D)(G) 

Brown gravy, cheese curds 
Balsamic Glazed Vegetables (V) 

 
ASIAN 

Mushroom and Bok Choy Stir Fry (V)(G) 
Soy garlic sauce 

Vietnamese Seafood curry (S)(D)(G) 
Mélange of fresh seafood, curry powder, lemongrass, coconut milk 

Wok Tossed Noodles (G)(V) 
Seasonal greens 

Steamed Rice (V) 
 

DESSERTS 
Sliced Fruit 

Raspberry Cheesecake (D)(G)(N) 
Chocolate Brownie with Cherry Mousse (D)(G)(N) 

Passionfruit Panna cotta (D) 
Strawberry Banana Mousse Cake (D)(G)(N) 

Vanilla Berry Flan (D) 
Coconut and Pineapple cake (D)(G) 

Blueberry Tart (D)(G)(N) 
Chocolate Profit Roll (D)(G)(N) 

Halawet Al Jeben (D)(N) 
Muhalabia with Nuts (D)(N) 

Basbusa (D)(G)(N) 
Ouch al Bulbul (D)(G)(N) 

Baklawa (G)(N) 
Carrot Halwa (D)(G)(N) 

Umali (D)(G)(N) 
Dates and Apricot 

Kunafa Station (D)(G)(N) 
 


