
RAMADAN DRINK
Jallab, Laban, Tamer hindi, Qamar Al-Deen

BREAD CORNER
Selection of Bague�es, Arabic bread, Malabar paratha, Dinner rolls

SALAD BAR
Selection of le�uce, Selection of dressings, Cucumber, Carrot, Bell pepper, Sweet corn, Tomato, Olives

COLD MEZZE
Hummus, Mutable, Labneh

COMPOSED SALAD
Aloo Chat

Indian spiced tangy potatoes

Gado Gado
Cauliflower, Potato, Carrot, Tofu, Peanut dressing

Salpicon De Pollo
Shredded chicken, Le�uce, Tomatoes, Citrus dressing

Salata Bamya
Okra, Tomatoes, Sumac

HOT MEZZE
Onion bhaji, kibbeh, Cheese sambousek, Chicken spring roll

SOUP
Lentil soup

Arabic croutons, Lemon wedges

Chicken Corn Tortilla
Chicken broth, Sweet corn, Crispy tortilla, Cilantro

CARVING
Oriental rice, Roasted lamb leg
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MAIN COURSE
Chicken Biryani

Aromatic rice, Chicken, Indian gravy

Dal Fry
Red lentil, Cumin, Coriander

Matar Paneer
Yellow gravy, Young peas, Co�age cheese

Chicken Molokai
Garlic & ghee infused Molokai stew

Vegetable Salona
Cauliflower, Carrot, Baby marrow, Green beans

Steam Rice

Roasted Cauliflower
Blue cheese

Lyonnaise Potato
Roasted potato, Herbs, Caramelized onion

Slow Braised Beef
Pan gravy

Stir-fried Noodles
Egg Noodles, Carrot, Cabbage, Scallion, Pok choy

LIVE ACTION STATION
Pasta Station

Penne, Spaghe�i, Farfalle
Bolognaise sauce, Tomato sauce, Bechamel sauce, Condiments

GRILL STATION
Shish taouk, Grilled fish, Striploin steak

DESSERTS
Kunafa, Mahalabia, Umm ali , Ma’amoul, Baklava, Chocolate Mousse,

Ice cream (Vanilla, Strawberry, Chocolate), Seasonal cut fruits


