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Arabic Buffet Menu

C O L D  M E Z Z A H  

Hoummous, moutabel 

Fattoush, babaganush 

Labneh with mint, Muhammara 

Mixed pickle and marinated olives 

Green beans in olive oil 

Arabic potato salad with spring onions & summac 

Tomato soup with garlic croutons 

S O U P

Arabic Mixed Grill 

Grilled fillet of fish, harra sauce 

Chicken biryani 

Lamb and vegetable salona 

Assorted seasonal vegetables 

Oriental rice 

M A I N S

D E S S E R T S

Desserts 

Oum Ali

Lquamet 

Mahallabiya 

Crème caramel 

Selection of seasonal sliced fruits 

Chilled Juices, Soft drinks & Water 

This menu is subject to change and is a sample menu only 



International Buffet Menu

S A L A D S  

Stuffed wine Leaves with Mint 

Waldorf salad 

Japanese coleslaw 

German potato salad 

Hummus, Tabouleh 

Fatouch and moutabel 

Assorted Garden Greens 

Cucumber, Tomato, Carrot, Baby corn, Mushrooms, Broccoli, Spring Onion 

Vinaigrette, Balsamic, Blue Cheese and Thousand Island dressing 

Croutons, Olives, Pickles, Lemons 

Fresh Baked Rolls & Bread Loaves 

Steamed sea bass and tofu with chili vinnaigrate 

Chicken yakitori

Grilled wagyu beef with onion salad 

Chocolate Raspberry Tarts 

Cherry lemon Crumble 

Black forest cake 

Lemon Crème Brulee 

Fresh whole fruits 

Umm Ali 

Chilled Juices, Soft drinks & WaterMushroom and vegetables in filo pastry 

Mini naan with duck liver mousse 

H O T  S E L E C T I O N

Baked fish fillet & asparagus on creamy saffron sauce 

Chicken Green Curry 

Slow roasted Leg of Lamb with Thyme Jus 

Potato Anna 

Turkish vermicelli rice 

Stir fried Prawns with lemon & garlic 

Spinach and Ricotta ravioli 

Steamed garden vegetables 

D E S S E R T S

This menu is subject to change and is a sample menu only 



Asian Standing Buffet Menu

C O L D  

Rice crackers with dip 

Seared scallop with mango salad 

Larb gai (minced chicken salad) 

Cold soba with prawn 

Tuna tataki with onion salad 

Szechuan cured salmon 

Fruit chaat in spoon 

Steamed sea bass and tofu with chili vinnaigrate 

Chicken yakitori

Grilled wagyu beef with onion salad 

Roasted duck on glutinous rice 

Mushroom and vegetables in filo pastry 

Mini naan with duck liver mousse 

H O T

Coconut lime truffles 

Assorted pralines 

Mango mousse 

Mini savarin with lychee cream 

Macaroons 

Walnut and raisin cake 

Banana spring roll 

Mochi ice cream 

Chilled Juices, Soft drinks & Water 

S W E E T

This menu is subject to change and is a sample menu only 



Indian Buffet Menu

C O L D  S E L E C T I O N  

Kachumbar Salad 

Mint and Cucumber Raita 

Eggplant masala salad 

Green salad 

(carrot, cucumber, tomato, onion, lemon wedges green chili) 

Potato Chat, Chick peas chat 

Moong dhal salad 

Tandoori  vegetable salad 

Tandorri Naan Bread, Paratha 

Pakora, Vegetable samosa 

H O T  S T A R T E R

Vegetable Biryani 

Paneer Butter Masala 

Vegetable Jalfrizi 

Alo Ghobi 

Mutter Paneer 

Palak Paneer 

Nabarton Korma

Dal Makani 

Rasmali, Jelebi 

Gajar halwah 

Gulab jamun 

Kheer 

Fruit salad with milk 

Chilled Juices, Soft drinks & Water 

D E S S E R T

M A I N  C O U R S E

This menu is subject to change and is a sample menu only 



BBQ Buffet Menu

S A L A D S  

Fattoush, Hoummus, babaghanouj 

Coleslaw 

Potato salad 

Pasta salad with roasted vegetables & basil oil 

Roasted peppers, olives & anchovies 

Tomato & red onion salad 

Fillet of Hammour 

Thai spiced chicken 

Vegetable brochettes 

Beef burgers 

Lamb chops 

L I V E  F R O M  T H E  G R I L L

Assorted mustards 

Chilli sauce, Arabic garlic sauce, salsa verde, barbeque sauce 

Baked jacket potato 

Vegetable fried rice 

Corn on the cob 

Ratatouille 

S A U C E S  &  C O N D I M E N T S

D E S S E R T

Mini opera 

Black forest cake 

Apple pie 

Swiss almond & carrot cake 

Selection of seasonal sliced fruits 

Chilled Juices, Soft drinks & Water 

This menu is subject to change and is a sample menu only 



Heavy Canapés Reception Menu

C O C K T A I L  N I B B L E S  

Vegetable crudités with guacamole 

Freshly baked grissini 

Assorted roasted nuts 

Marinated olives

Goats cheese crostini with bell pepper jam

Watermelon with Persian feta and pistachio 

Duck rillettes on toast 

Smoked salmon and herb cream cheese crepe rolls 

Chilled coconut and mango soup 

Stuffed date with chicken and blue cheese 

C O L D

Mushroom quiche 

Vegetable spring rolls, sweet chili sauce 

Baby potato served with blue cheese and prunes 

Cashew crusted lamb, mint sauce 

Mini beef burger, red onion compote 

H O T

D E S S E R T S

Miniature strawberry éclairs 

Pecan and orange tarts 

Coconut and honeydew melon sago 

Chilled Juices, Soft drinks & Water 

This menu is subject to change and is a sample menu only 


