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Delicatessen Cold Cuts and Miniatures
Chicken, Watermelon & Quinoa Wrap - G/D

Beef  Carpaccio, Chimichurri Sauce  - D

International Salads 

Potato, Pastrami and Gherkins - G/D | Grated Carrot Salad - V

Cobb Salad - G/D  | �ai Beef Noodles Salad - G

Mediterranean Chicken Fregola Pasta - G/N/D | Mexican Avocado Quinoa - N/V

Prawns Caesar - G/D

Hummus - N/V | Fattoush Salad - G/V

Salad Bar with Assorted Dressings and Condiments - V
Soup with Condiments

Slow Cooked Beef and Vegetables Soup - G/D

Hot Appetizers
Chicken Quesadillas - D/G | Cheese Spring Rolls - D/G/V

Pizza of the Day - D/G/V

Hot Buffet
Linguini Tomato & Prawn - D/G

Beef Steak with Creamy Mushroom Sauce - D/G

Roasted Potato with Garlic, Olive, Cherry Tomatoes and Rosemary - V

Chicken �igh, Tuscan Sauce - D/G

Tandoori Jumbo Prawn | Naan Bread - D/G

Oven Roasted Vegetables - V

Steamed White Rice - G/V

Braised Lamb Shanks with Vegetables - G

Polenta Frita - D/G/V

Carving Station
Beef Prime Ribs

Grilled Vegetables - V | Homemade Potato Chips - V

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers

International Bread Counter

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten
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Whole Cake
Chocolate Cake - D/G

Vanilla Millefeuille - D/G

Crème Brûlée - D

Individuals & Verrines
Pecan  Mini Tart - D/G/N

Raspberry Pistachio Tartelettes - D/G/N

Pistachio Choux - D/G/N

Blanc Manger with Pineapple - D

Hot Dessert
Churros with Chocolate Sauce - G/N

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket
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Delicatessen Cold Cuts and Miniatures
Salmon Kibbeh Nayeh - G

Falafel Wrap - V/G/D

International Salads
Mechouia Salad - V/D/N | Grilled Lamb Kebab, Yogurt Dressing - D

Freekeh Salad with Shrimps - G/N | Couscous ‘Morrocan style’’ Salad - G/V

Fresh Zattar Salad - D/V | Fattoush Salad - G/V

Hummus - G/V | Muhammara - G/V/N

Lebanese Tabbouleh - G/V | Warak Enab - G/V

Salad Bar with Assorted Dressings and Condiments - V
Soup with Condiments

Lentil Soup - V

Hot Appetizers
Shawarma - G/D | Spinach Fatayer - G/V/D

Pizza of the Day - G/D

Hot Buffet 
Seafood Kabsa - G

Chicken Pastilla - G/D/N

Batata Harra - V

Beef Stew with Okra

Seabass Quinoa Sayadieh, Tahini Sauce - G/N

Morrocan Lamb Tagine- G/N

Roasted Vegetables - V

Fatteh Makdous - G/V/D

Mixed Grill with Oriental Rice - G/D

Sauces – Tahini / Garlic - D

Carving Station
Egyptian Goulash - G/D/N

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers

International Bread Counter

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten
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Whole Cakes
Baked Berry Cheesecake - G/D

Crème Caramel 

Orange Cake - G/D

Rice Pudding – G

Individuals & Verrines
Chocolate and Peanut Caramel Tart  - G/D

Dark Chocolate Mousse 

Mohalabieh 

Assorted Arabic Sweets – Qatayef - G/D/N

Cinnamon Pots de Creme  - D

Hot dessert
Cheese Kunafa - G/D

Umm Ali - G/D/N

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket
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Delicatessen Cold Cuts and Miniatures
Eggplant Terrine - G

Antipasti Platter | Skewers - G/D/N

International Salads
Black Venere Rice with Grilled Vegetables and Toasted Almonds - V/D/N

Caprese Salad - D/N | Beef Carpaccio - G/D

Green Beans, Turkey Ham, Croutons & Oregano - G

Pasta Salad - G/D/N | Roasted Artichoke Salad - V/D/N

Caponata Salad - V/N | Octopus Kalamata Olives

Pear, Gorgonzola,Caramelized Pecan Nuts - G/D/N/V

Salad Bar with Assorted Dressings and Condiments
Soup with Condiments

Roasted Tomato & Basil Soup - V

Hot Appetizers
Focaccia Pissaladiere - G/D | Pesto Sunny Tart - G/D/N

Pizza of the Day - G/D

Hot Buffet 
Gamberi alla Busara - D

Chicken & Green Olive Casserole - G

 Potato Gnocchi with Rosemary - G/D/V

Veal Osso Bucco with Tagliatelli - G/D

Lasagna Al Forno - G/D

Grilled King Fish, Salsa Cruda Di Pomodoro

Ratatouille - V

Roasted Chicken with Oregano - D

Wild Rice Pilaf - D/V

Carving Station
Beef Prime Striploin, Blue Cheese Sauce – G/D

Oven Roasted Baby Potato - V

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers
International Bread Counter

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten
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Whole Cakes
Bavaroise Strawberry Cake - G/D

Tiramisu - G/D

Italian Ricotta Cake - G/D/N

Individuals & Verrines
Gazpacho Berries and Basil Compote 

Praline Choux - G/D/N

Pistachio – Raspberry Mini Tarts - G/D

Floating Island - D/N

Lemon Panna Cotta – D

Hot Dessert
Chocolate Fondant - G/D

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket
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(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten

Delicatessen Cold Cuts and Miniatures
Vietnamese Goi Cuon (Spring rolls) Sweet Chili Sauce - N/G

Sushi – Maki Selection with Condiments - D/N/G
International Salads 

Fish Biryani Salad - D/N | Soba Noodle Salad with Soy Dressing - D/N/G

Green Papaya with Shrimps - D/N/G | Gajjara Kosambari (Carrot Salad) - N/V

Bean Sprout Salad - V/N/G | Asian Quinoa Salad - D/N/G/V

�ai Mango Salad - N/V | Kani Cucumber Salad - D/N/G

Chicken Teriyaki Salad - N/G

Salad Bar with Assorted Dressings and Condiments
Soup with Condiments

�ai Curry Soup - D

Hot Appetizers
Bao Bun - D/G | Peking Duck Rolls - D/G

Pizza of the Day - D/V/G

Hot Buffet 
Seafood Sweet & Sour - N/G

�ai Basil Chicken - N/G

Korean Sweet Soy Potato - N/V

Chicken Satay with Peanut Sauce - N

Stir Fry Tofu with Vegetable - V/N/G

Lamb Coconut Curry 

Jasmine White Rice - V/G

Chicken Makhani - D/N/G | Paratha Bread - D/V/G

Seafood Noodles - D/G

Carving Station
Baked Fish in Banana Leaves with Coconut and Lime- N

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers

International Bread Counter
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Whole Cakes
Yuzu-berries Cheesecake – D

Orange Creme Caramel – D

Carrot Cake - D/N/G

Gulab Jamun | Rasmalai | Jalebi - D/N/G

(Indian Desserts)

Individuals & Verrines
Lemongrass & Raspberry Cream - D/G

Coconut Rochers - D/G

Green Tea Matcha Tarts - D/G

Mango Choux - D/G

Coconut Chia & Mango Pudding 

Hot Dessert
Apple and Pear Crumble - D/G

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket



BB
Q

 N
IG

H
T

FRIDAY

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten

Delicatessen Cold Cuts and Miniatures
Olive and Pastrami Salty Cake - D/G/N

Tomato, Eggplant & Goat Cheese Tart - D/G/N/V

International Salads 
Teryaki Chicken Salad with Pineapple - G/N | Celery Remoulade with Salmon - D/G/N

Greek Tzaziki - D/G/V | Lebanese Tabbouleh- G/V

Gnoccheti Pasta with BBQ Dressing - D/G/V

Caprese Salad - D/G/N/V | Wild Rice with Pickled Apple & Toasted Almond - G/N/V

 Caesar Salad - D/G/N/V | Moutabal - V/G/N

Salad Bar with Assorted Dressings and Condiments
Soup with Condiments

Carrot-Orange - D/V

Hot Appetizers
Glazed Chicken Wings - G/N | Nachos with Condiments - D/G/N

Pizza of the Day - D/G

Hot Buffet 
Seafood Mac & Cheese - D/G

BBQ Glazed Beef Short Ribs - G/N

Cajun Potato Wedges - V/N

Roasted Cabbage, Blue Cheese Sauce - D/G/V

Grilled Tandoori Chicken - D/G

White Rice - G/V

Lamb Meatballs, Creamy Mushroom Sauce - D/G

Grilled Baby Vegetable & Corn - V

Baked Seabass with Mediterranean Sauce - N

Live BBQ Grill
Prawns

Shish Tawook – D | Beef Kebab - D

Garlic Sauce - D/N | Tahina Sauce - G/N 

Carving Station
NZ Beef PrimeRib, Bearnaise Sauce - D

Potato Pont-Neuf - V

Selection of International Cheese with Homemade
 Chutneys, Nuts & Crackers

International Bread Counter
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Whole Cakes

Vanilla Caramel Millefeuille - D/G

Individuals & Verrines
Co�ee Tartelettes - D/G

Arabic Sweet Selection - D/G/N

Brownie - D/G/N

Cookies - D/G

Chocolate - Passionfruit Verrine - D

Exotic Yuzu Tiramisu- D/G

Hot Dessert
Cinamon Rolls- D/G

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket
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Delicatessen Cold Cuts and Miniatures

Fish & Seafood Terrine – G/D

Smoked Salmon  

Fresh Oysters | Whole Prawns

Sushi – Maki Selection with Condiments - G/D/N
International Salads 

Mediterranean with Feta & Kalamata Olive – D/V | Octopus Salad 

�ai Egg Noodles with Prawn – D/G/N | Classic Caesar with Crispy Turkey Bacon – G/D/N

Roasted Vegetables with Parsley Pesto – N/D/V 

Crushed Potato with Fresh Herbs and Smoked Haddock – D/G

Japanese Poke Salad with Crab – G/D/N

Salad Bar with Assorted Dressings and Condiments
Soup with Condiments

Crab Bisque - D

Hot Appetizers
Fish Fingers – G/D | Vegetable Samosa – G/D/V

Pizza of the Day – G/D/V

Hot Buffet 
Lasagna Frutti Di Mare – G/D

Salmon with Sa�ron Sauce – G/D

Roasted Beef with Green Pepper Sauce – G/D

Gratin Dauphinois – G/D/V

Chicken Casserole with Vegetables – G/D/N

Fried Blue Crab with Black Bean Sauce – G/D

Butter Toasted Vegetables with Herbs – G/D/V

White Rice – G/V

Goan Fish Curry – G/D | Naan Bread – G/D/V

Live BBQ Grill
Prawns

Marinated Chicken Skewer D | Sausages

Tomato Salsa V | Chilly Sauce

Carving Station
Baked Nile Perch, Mediterranean Style – D

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers

International Bread Counter

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten
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Whole Cakes

Berries Cheese Cake – G/D

Chocolate Entremet – D/G

Apple Pie – D/G

Individuals & Verrines
Chef ’s Tartelettes – D/G

Almond - Chocolate Financier – D/G/N

Vanilla Crème Brûlée 

Co�ee Choux – D/G

Hot Dessert
Peach Clafoutis - D/N

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket
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SUNDAY

Delicatessen Cold Cuts and Miniatures
Swiss Cheese, Smoked Turkey Wrap - G/D

Chicken Caesar Spring Rolls - G/D

International Salads 
Swiss Salad - G/D | Stu�ed Vine Leaves - G/N/V

Orzo Pasta with Fried Salmon and Asparagus - G/D 

Crispy Chicken, Grilled Cheese, Horseradish Sauce - G/D

Malaysian Cucumber & Pineapple Salad – N/V | Spicy Crab Poke - G/N/D

Kale, Halloumi Cheese, Tahina Dressing – D/N/V

Hummus – N/V | Lebanese Tabbouleh – G/V

Salad Bar with Assorted Dressings and Condiments
Soup with Condiments

French Classique Onion - D

Hot Appetizers
Vegetable Samosa - G/D | Quiche Lorraine - G/D

Pizza of the Day - G/D

Hot Buffet 
Duck Con�t

Veal Zurich Style - D

Mashed Potato - G/D

Salmon, Lemon Butter Sauce - G/D

Sauteed Green Beans and Carrots with Garlic & Fresh Herbs - V

Farfalle Arrabiata - G/D/V

Asian Stir-fry Beef  G/N

Prawn Fried Rice - G

Chicken Biryani, Raita & Pickles - G/N

Carving Station
Roasted Chicken

Sauteed Baby Seasonal Vegetables & Potato Rosti - V

Selection of International Cheese with Homemade 
Chutneys, Nuts & Crackers

International Bread Counter

(V) Vegetarian    (D) Contain Dairy    (N) Contain Nuts   (A) Contain Alcohol    (G) Contains Gluten
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Whole Cakes
Strawberry Cheesecake - D/G

Opera Cake - D/G/N

Tatin Tart - D/G

Individuals & Verrines
Raspberry Panna Cotta - D

Classic Tiramisu - D/G

Vanilla Praline Choux - D/G/N

Classic Lemon Meringue Tart - D/G

Hot Dessert
Chocolate Fondant - D/G

Fruits
Watermelon | Sweet Melon | Pineapple

Whole Fruit Basket


