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ON THE TABLE
Butternut hummus, harissa moutabel, couscous tabouleh,

arabic pickles and mix olives, breadbasket

APPETIZERS & SALADS
Hummus, Moutabel, Tabouleh, Fattoush, Vine leaves, Muhammara

Green foul salad, Fish hara, Okra salad, Feta cheese
with zaatar, Spinach salad

Fried vegetable with tahini, Beetroot salad, Moussaka,
Rahib salad, Cucumber with labneh

Wild rice and feta, Beef & bell pepper, Marinated cabbage,
Spicy roasted sweet potato with couscous, Zaiton halabi,

Assorted arabic olives & pickles

CRUDITES, RAW VEGETABLES & DRESSING

Carrots, Red radish, Celery, Cherry tomatoes, Peppers,
Selection of arabic cheese, Assorted lettuce, Lemon wedge, Cucumber,
Black and green olives, Mixed arabic pickles

Thousand island, French, Blue cheese, Balsamic olive oil, Caesar,
Pesto, EVOO oil, Balsamic vinegar

SOUPS
Oriental lentil soup
Harira soup
Croutons & Lemon wedges

Assorted bread rolls, Arabic bread, bread stick, lavosh

HOT MEZZA
Spinach fatayer
Meat sambousek
Lamb sausage with pomegranate sauce

Garlic sauce, harissa mayo, tahini sauce

LIVE STATIONS
Shawarma & condiments
Whole baby ouzi with oriental rice

Pasta station with condiments




ORIENTAL MIXED GRILL
Chicken tikka
Beef kofta

Garlic and thyme marinated roast beef
with roast vegetables

MAIN COURSES
Vegetable biryani
Lamb bhuna
Beef & white bean stew
Chicken freekeh
Kousa Bil Laban
Dal makhani
Samak mashwi
Steamed seasonal vegetables
Homemade whipped potato

Vermicelli rice

ARABIC DESSERTS
Kunafah nabulsi, Shaabiyat cream
Znoud el sit- Deep fried, Assorted baklava
Killaj, Halawat al jibn
Madlouka cream, Aish el saraya
Assorted date tower

Umm ali served warm

INTERNATIONAL DESSERTS
Seasonal sliced fruits, Cream caramel
Chocolate mousse, Macaroon
Carrot cake, Rice pudding

Blueberry cheesecake

RAMADAN DRINKS & CONDIMENTS
Jallab, Qamar al deen, Tamor hindi, Laban

Selections of Dry fruits and nuts
Dates, Figs, Apricots, prunes

G Gluten | D Dairy | E Egg | S Seafood | SE Sesame | N Nuts




