
MENUS



Appet i zer

Cold Mezzeh Selection |Hummus | Beetroot Moutabel

|Avocado Labneh

Grilled Chicken Caesar Salad with Baby Gem and Anchovies 

| Mixed Mediterranean Seafood Salad | Quinoa Salad |Buffalo 

Mozarella and Cherry Tomato with Basil and Pesto 

| German Potato Salad

Sa lad  Bar

Rocket | Mixed Green | Baby Spinach | Carrot | Cucumber | 

Tomato | Sweet Corn | Olives | Lemon Dressing | Balsamic 

Dressing | Cocktail Dressing | Asian Dressing

Selection of our Home Baked International Breads

Hot  Appet i zer

Cheese Sambousek | Lamb Kibbeh | Spinach Fatayer | Tahina 

Sauce | Vegetable Samosa | Mint Dip

INTERNATIONAL BUFFET



Main  Course

Thai Green Curry | Prawns & Pea Aubergine

Pan Seared Salmon | Asparagus | Lemon Butter Sauce

Beef Fillet Mignon | Ratatouille Vegetable | Thyme Jus

Chermoula Crusted Lamb Chop | Moroccan Couscous

Murg Makhani | Chicken Tikka with Creamy Tomato Sauce

Roasted Chicken Breast | Baby Potato | Natural Jus

Ravioli | Spinach & Ricotta with Fresh Basil & Tomato

Seasonal Balsamic Glazed Vegetables |Saffron Rice with Nuts 

Desser t  

Hazelnut with Chocolate Mousse | Strawberry Tart | Green Tea 

Opera | Mango Cheesecake | Pannacotta with Berries Compote | 

Fresh Fruit Platter | Umm Ali | Rasmali

INTERNATIONAL BUFFET




