
Dates, Arabic sweets
Laban, Jallab, chilled juices

SOUP STATION
Lentil Soup, Lemon Wedges, Crispy Crouton G

Moroccan harira soup with lamb and lentil
International Breadbasket, Butter D G

SALADS
Beetroot & Goat Cheese Salad D

Quinoa Tabbouleh
Fattoush Salad

Chicken Caesar Salad E G S
Prawns and Papaya Salad S

Tomato Mozzarella Rocca Salad D

COLD MEZZE
Vine Leaves

Hummus beiruti SE
Mohammara

Mutabal
Halloumi cheese D

Olives
Hot mezze

Akawi cheese spring roll D G
Meat sambousek G
Lamb kibbeh N G
Spinach fatayer G

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



LIVE BBQ GRILL
Shish Taouk
Lamb kofta

Beef Shish Kebab
Chermoula King Prawns S

Chili lime calamari S
Grilled vegetable skewer

Pepper sauce, bbq sauce, mint sauce, lemon butter sauce D

LAMB OUZI & ORIENTAL RICE
slow cooked lamb with flavoured rice

SHAWARMA STATION
Marinated chicken, lettuce, pickle, tomato, garlic sauce G D

HOT BUFFET
Butter chicken D N

Vermicelli rice
Lamb tagine with cous cous

Samak mashawi (grilled fish) S
Mahashi (Egyptian stu�ed vegetables)

eggplant moussaka
Hara potato

DESSERT
Fresh Fruit platter

Umm Ali D G E N
Hazelnut Tiramisu D G E N

Pistachio Cheesecake D G E N
Arabic Sweets D G E N
Cheese Kunafa D G E N

Luqaimat D G E
Dates pudding D G E

Raspberry pannacotta D G E
Basbousa D G

Tea/co�ee

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


